Holiday Wrappings

2 3oz packages cream cheese, 
softened

½ cup sour cream

1 garlic clove, pressed

¾ teaspoon All-Purpose Dill Mix

⅛ teaspoon ground black pepper

1 2oz packages processed sliced beef

½ cup shredded Swiss cheese

2 tablespoons shredded Parmesan 
cheese

36 wonton wrappers

Heat the oven to 350(F.  In the Classic Batter Bowl, blend the cream cheese until smooth with the sour cream, garlic, dill mix and pepper.  With the Food Chopper, chop the beef finely in batches and add to the cream cheese mixture, along with the Swiss and Parmesan cheeses.  Blend well.  Spray 2 Deluxe Mini-Muffin Pans with nonstick vegetable spray.  Separate the wonton wrappers and arrange one in each cup of the prepared Pans.  Using the Mini-Tart Shaper, press each wonton wrapper into a muffin cup.  With the Small Scoop, fill the wonton cups with the cheese mixture.  Dip your fingers in cold water, then pinch and twist the tops of each wonton together to form a package.  Bake 15 minutes or until the wontons are browned and crisp.  Cool 10 minutes before serving.  Serve warm.

Makes 36 appetizers.
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