


Dana’s Home Made Pimento Cheese  

 

 

1 big bar Cheddar cheese 

1 big bar Monterey Jack cheese 

2 to 3 large jars of diced pimentos - put in food processor 
with onion 

½ Vidalia onion - chopped fine 

2 to 3 fresh seeded jalapeño peppers 

1 ½ cups of Duke Mayonnaise 

Salt & Pepper to taste 

    

In a big mixing bowl shred the cheese, add pimentos, stir 
and let this set while you are chopping your peppers and on-
ions.  Add the remaining ingredients and stir.    

You may want to add a little more mayonnaise after it sets a 
while.  The cheese will soak up a lot of it.  

 

Thank you, Dana for sharing your delicious recipe!  She made this 
for Martha and me and it didn’t last long in the office.  We want to 

wish Dana the best on her new job.  Her laughter will be missed 
around the office. 



With each newsletter, Martha will be sharing her 

credit report and money saving tips.  If you know 

Martha, you know she's a pro at pinching pennies and 

she can teach you how too.  

But you don’t have to wait to learn more about how 

you can improve your credit scores.  Call or email us 

now for this FREE Special Report -  

Myths the Credit Bureaus Want 

You to Believe   

She will email it right out to you.  Contact her at mar-

tha@unitedcarolinagroup.com.  If you have credit 

challenges, don't wait another day to begin to learn 

how you can improve it!  

Request Our FREE Special Report  

Myths the Credit Bureaus Want You To  

Believe! 
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