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DAIRY PRODUCTS
                           Cheese Balls
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· 2 cups of sunflower oil
· 2 cups of yogurt
· 2 eggs
· 300 gr cheese
· 300 gr butter
· 2 packs of flour (for cakes)

Preparation:
[image: C:\Users\Maggie\AppData\Local\Microsoft\Windows\INetCache\Content.Word\image-0-02-05-c3ad1398754bf1b19e3849a273f8c76d376f61764eec1161c7deb6bc61b01fb4-V.JPG]At first, mix all the ingredients 
except flour, which is added at the 
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Afterwards, make small balls and 
put them in the oven at 180 o C until
they have a soft brown color.
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