
        RACY WASABI RASPBERRY                     
MUSTARD CHEESEBALL 

Submitted By: Maria Kruka 
 

1     block 8 oz cream cheese 
3     tbsp TSG Racy Wasabi Raspberry Mustard (add more to taste if needed) 

1½    cups crushed pretzels (can be any type, thin pretzels, sticks work best) 
¾    cup craisins (dried cranberry raisins) 

 
1.  Using an electric mixer or a fork, mix cream cheese, Racy Wasabi Raspberry 

Mustard and ¼ cup of the craisins until well-blended. 
2.  Form a ball and refrigerate for an hour. 
3.  Mix pretzels and remaining craisins and roll the ball in the mixture to coat the 

outside before serving. 
4.  Serve with pretzel sticks, mini bread sticks, bagel chips or pita chips for  

dipping. 
 


