GOLDEN CHEESE BITES








8 oz natural brick, muenster or monterey


jack cheese


2 eggs beaten


1/2 cup grated parmesan cheese


1/2 cup dry bread crumbs


1/2 tsp onion salt


oil








Cut brick cheese into 24 cubes. Dip in egg,coat with combined parmesan


cheese, crumbs and onion salt. Repeat. Fry in deep oil, 375º , until 


lightly browned. To make Ahead: Cover uncooked appetizers; refrigerate. When ready to serve,fry as directed.


