Pada Deercs Pesto Cheese Blossonns

1 -8 oz pkg diced provolone cheese 152 cup pine nuts

2 -8 0z pkg cream cheese at room temp 14 tzp zak

20 pigtachioz, shelled 1/4 tzp freshly ground pepper

2 doves gatic 2thep extra virgin dive il

1052 cup fresh pardey leaves 30z il packed sun-dried tomaoes

Line a medium bowt with plagic wap, leaving enough overbang to cover the top. Reserving 3
dices of cheese, line bottom & sides of bowd with remaining cheess, overlapping the slices. For
the cream cheese layer, process the aream cheess, pistachios, & 1 gadic clove in food
processor until blended, scrape midure into bowd & 22t aside. For the pesto layer, process
bazl, parzley, pine nutz, & remaining gadic clove in food processzor urtil blended. Dissolve salt
& pepperinolive oil & mix sell . With the machine running, add oil in fine gream . Scrape mixdure
into zecond bowd & =& azide. For tomato layer, drain thetomatoes, resstving ail. P uree
tomatoes with a amall amount of the il in food processor. Spread some ofthe cream cheesze
mixture over the cheesze dices lining the bowd. Laver the pesto mixdure, half of the remaining
crearm cheese mixure, sun diedtomato mixture, then remaining cream cheess mixture in the
bowt . Cover with remaining provolone. Bring edges of plagtic wap together over top & secure
with & twist tie. Freeze until firm . Remowe plastic wwap & invet the mald onto sering platter.



