
www.dairyisle.ca

Dairy Isle  
Sharp Cheddar  
and Cranberry 
Cheese Log

Ingredients

4 oz  Cream Cheese
4 oz.  Goat Cheese
6 oz.  Dairy Isle Sharp Cheddar, shredded
2 oz.  Dried Cranberry’s
0.5 oz  Chives, chopped
2 oz.  Filberts, chopped
2 oz.  Almonds, sliced

Method

• Combine the cream cheese and goat cheese, heat slightly in the microwave 
to soften the cheeses

• Add the shredded Dairy Isle Sharp Cheddar
• Fold in the cranberries and chives and gently mix together
• Place the mixture on saran wrap or parchment paper and roll into a long 

cylinder shape and place in the fridge for 30 mins.
• Remove from the wrapping and roll in the chopped nuts until fully coated .
• Serve with toasted breads and jellies


