
RASPBERRY CHEESE SPREAD

Combine all ingredients except parsley in a food processor. Blend
until smooth. Refrigerate at least three hours. Garnish with parsley.
Serve with crackers.
*Wild Raspberry Ale is produced by Great Divide Brewing and is avail-
able at World Market. May be substituted with any quality flavored ale.

You can also order online at:
www.4ibew.com

IBEW APRON & COOKBOOK ORDER FORM
Name __________________________________________________________________________________________

Local Union ______________________________________________ District________________________________

Address ________________________________________________________________________________________

City ______________________________________________State _______________ Zip_______________________

Phone ____________________________________________E-mail ______________________________

IBEW Aprons Qty: __________ Total: ___________
(Price: $30.00 Each)
IBEW Cookbooks Qty: __________ Total: ___________
(Price: $25.00 Each)

Grand Total:_______________________
All Orders include: Taxes, Shipping & Handling

Make Checks Payable To: 
IBEW 37th International Convention Fund

ALL PROCEEDS 
Go to the 

37th International Convention Fund

Mail To:
IBEW Fourth District • 8260 Northcreek Drive,

Suite 140 • Cincinnati, OH 45236

1 8-ounce package cheddar
cheese, cubed

4 ounces (half package)
cream cheese

1/2 cup Wild Raspberry Ale*
1 teaspoon Worcestershire

sauce
1 teaspoon chili powder

1/2 teaspoon 
ground mustard

1/4 teaspoon cayenne 
pepper 

2 tablespoons Smuckers 
Simply Fruit Raspberry jam

Fresh parsley for garnish




