
RECIPE 
 

Honey Walnut Spread on Bagels 

Put walnuts in a small baking pan. Toast at 350° for 6 to 8 minutes. 

WATCH CAREFULLY!!  You want the nuts nicely toasted but not 
burnt. Let Cool. Using an electric mixer combine the cheese and 

honey until smooth. Fold in the nuts. Cover and chill. Serve the spread 

on fresh Cinnamon-Raisin/French Toast/Plain bagels. Makes about 

1¼ cups. 

Ingredients 

½ cup coarsely chopped walnuts 
8 ounces cream cheese 

3 tablespoons local honey 

Cinnamon-raisin/French toast/Plain bagels 


