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Ingredients: 

 10 oz feta cheese  

 6 oz cream cheese  

 2 teaspoons cinnamon  

 3 tablespoons honey, plus extra for garnish  

 1 1/2 cups Fisher Nuts pecan chips, 

divided  

 1 cup diced dried cranberries  

 1/2 cup minced fresh parsley  

 

 

 

 

 
 

Directions: 

1. In a large bowl, beat goat cheese, cream cheese, 

cinnamon and honey until light and fluffy. Add 1/2 

cup pecan chips, folding to combine. Set aside. 

2. Line countertop with parchment paper. Toss together 

remaining pecan chips, dried cranberries and parsley 

in the center of the parchment paper. 

3. Using a large cookie scoop, scoop out one round of 

cheese filling and toss in pecan mixture. Continue 

until all truffles have been rolled in coating. (Watch 

the video above to see how I do this.) 

4. Refrigerate cheeseballs until ready to serve. You can 

make these up to three days before, just make sure 

and store them in an airtight container. 

5. To Serve: Drizzle with honey, if desired. Serve with 

crackers, warm crostini or as is with a toothpick! 

 

Nutritional Information  

SERVING SIZE: 18 Truffles  

CALORIES: 177 

SODUIUM: 176mg 

SUGAR: 11G 

CARBS: 13G 

 

 

Tips, Tricks and fun Facts… 

This recipe is a great holiday treat 

for your friends and family. 

Parsley is a rich source of Vitamins 

K, C and A. It also relieves the 

effects of a headache.  

In ancient Rome, parsley used as 

an ornament in the form of 

garlands for the head.  

 

 


