HIGH FLYIN' PHYLLO TRIANGLES yields 30 triangles
                                                        recipe developed by The Clever Cleaver Brothers®
   8 oz. cream cheese, softened





1/8 teaspoon cayenne pepper

1/4 cup blue cheese





1/2 cup butter

1/4 cup crushed walnuts 




1/2 package (10 sheets) phyllo dough

1.
In a bowl, blend together the cream cheese, blue cheese, crushed walnuts and cayenne pepper.

2.
On a cutting board, unfold 1 sheet of phyllo dough. Using a pastry brush, cover lightly with melted butter. Top with another sheet of phyllo dough and lightly butter again. Using a sharp knife, cut this phyllo dough in 6 equal strips, the short way. Repeat STEP #2 for all the dough.

3.
Place approximately 1 teaspoon of the cream cheese mixture about 1-inch from the top of the strip. Fold a corner across the filling to form a triangle, and continue to fold the dough like a flag. Do this for all the dough strips and the filling.

4.
Place these triangles on a buttered cookie sheet and lightly butter the top with melted butter.

5.
Place in a preheated 350-degree oven for 20 minutes or until golden brown. Serve hot or cold.

NOTE: you can prepare these in advance and freeze them. Just don't butter the outside until you are
ready for baking. And, butter immediately after removing from freezer and go directly to the oven, or they will become soggy.

