Walnut Balls – great for an appetizer served with salsa

1.5 Cups walnuts, ground (measure the walnuts and then grind) 

1.5 Cups of breadcrumbs

1 Cup cheddar cheese, grated 

1 med onion, grated 

Sea salt to taste

Pepper to taste 

2 Tablespoons parsley

1 small bottle of red peppers, diced (pimento) 

1 egg, beaten 

Milk (if required) 

1. Mix walnuts, breadcrumbs, cheese, and onion in a bowl. 

2. Season with salt and pepper and add the parsley and red pepper. 

3. Finally, add the egg and combine well with the other ingredients. If the mixture is to dry, add a little milk. 

4. Form the mixture into small balls and arrange in a well-greased baking dish. 

5. Bake at 350º F oven for about 25 minutes until brown. 

