
INGREDIENTS
• 1 package (8oz) Cream Cheese, softened
• ½ cup miracle whip
• 1 tablespoon garlic salt
• ½ cup sharp cheddar cheese
• ½ chopped onion
• ½ cup chopped ham
• 1 can (4.25oz) chopped black olives
• 1 package large flour tortillas

DIRECTIONS
1. Beat softened cream cheese, garlic salt & miracle whip in 

a mixing bowl.
2. Add cheddar cheese, onions, chopped ham & black olives. 

Mix well.
3. Spread onto tortillas. Roll up and wrap in plastic wrap.
4. Refrigerate for at least 2 hours.
5. Unwrap and diagonally cut each wrap.
6. Serve cold.

All Ingredients can be found at Viking Village Foods, Reedsburg
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