
Minnesota Sushi (Pickle Roll-Ups) 

Ingredients 

Ham lunch meat 
Whipped Cream Cheese 12oz 
Ranch Dressing Packet 
Dill Pickles (wedge sliced) 

Instructions 

1. Mix Ranch packet into the whipped cream cheese. 
2. Lay a slice of ham flat (two slices if thin.) 
3. Pat dry the pickle. 
4. Spread 1 ounce of cream cheese onto ham.  
5. Place a pickle directly in the center of each.  
6. Roll ham around the pickles and cut each roll into four equal parts. 

Notes 

• Cream cheese roll-ups are the perfect gluten-free appetizer to serve at parties. 

• Wrap leftovers in plastic wrap and snack on them the following day! 

 


