ham & dill rollups
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This is a family favorite and staple at our Christmas Eve appetizer buffet. 

I have no trouble getting the kids to help make these – they love munching on the discarded ends!
1 package sliced ham
10 large dill pickles
1 (8-ounce) package Philadelphia onion & chive cream cheese, softened
1. Remove pickles from jar and dry on a paper towel.  Set aside.

2. For each pinwheel, spread softened cream cheese in thin layer on 2 ham slices.  Place a pickle on the end of one ham slice and roll-up jelly roll style; place seam on end of second ham slice and roll up firmly.

3. Secure with toothpicks at even intervals along pickle; trim ends off pickle to create flat ends and then cut into ¾ inch thick slices.

4. Chill for at least one hour before serving.  

Yield:  Makes approximately 40 pinwheels.  
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