SAVORY CHEESE BITES
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½ cup grated fresh Parmesan cheese

1/3 cup sliced almonds, finely chopped

1 teaspoon Pantry Italian Seasoning Mix

1 egg, lightly beaten

1 garlic clove, pressed

1 package (8 oz) cream cheese, well chilled

1 jar (26 oz) spaghetti sauce, warmed

Preheat oven to 375°F.  Grate Parmesan cheese using Deluxe Cheese Grater.  Finely chop almonds using Food Chopper.  In Classic Batter Bowl, combine Parmesan cheese, almonds and seasoning; mix well

In small bowl, combine egg and garlic pressed with Garlic Press; whisk using Stainless Steel Whisk.  Slice cream cheese in half lengthwise and then crosswise into 12 slices, for a total of 24 slices.  Dip cheese slices in egg mixture, then coat in Parmesan cheese mixture; arrange evenly on Large Round Stone.  Bake 18-20 minutes or until light golden brown.  Serve immediately with sauce.

Yield:  24 appetizers

