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CREAM OF DATES WITH CHEESE 

 

 
INGREDIENTS: 
 

DATES

 

BLUE CHEESE 
 

 

CREAM 

 

CREAM CHEESE 

 

BREAD

 

 

 
KITCHEN EQUIPMENT: 
 

BLENDER

 

PLATES

 

SPOONS

 

KNIVES
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THE PREPARATION: 
 

 

REMOVE 

 

THE 

 

SEEDS

 

FROM THE 

 

DATES

 

   

 

   

 

THROW

 

THE 

 

DATES

 

IN 

 

THE 

 

BLENDER

 

       

 

SWITCH ON 
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ADD

 

THE 

 

BLUE CHEESE THE 

 

CREAM

 

AND 

 

 

THE 

 

CREAM CHEESE 

  

    

       

 

SWITCH ON 

 

     

       

 

SPREAD

 

ON 

 

A 

 

SANDWICH 
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OBSERVATIONS: 

ADD MILK TO FACILITATE THE CRUSHING OF DATES 

Ingredients for 400 gr. 

100 gr. dates without seeds 

80 gr. blue cheese 

200 gr. cream cheese 


