For those of you who wanted the recipe for Cheesy Eyeballs, here it is:

2 cups grated cheddar cheese
1 stick butter
1 cup flour
2 teaspoons Emeril's Essence (see recipe below)
1/4 teaspoon salt
1/8 teaspoon cayenne
green olives with pimento

Preheat oven to 400 degrees.  

Cream together:
cheese
butter

Mix in separate bowl:
flour
Essence
salt 
cayenne

Fold flour mix into cheese mix.  Roll into balls and poke olive in the center with pimento side up.

Bake 12-15 minutes on a cookie sheet.  Serve warm or at room temp.

Emeril's Essence:
5 Tablespoons sweet paprika
1/4 cup salt
1/4 cup garlic powder
2 Tablespoons each of:
oregano
thyme
cayenne
onion powder
ground pepper.  

Store in airtight container for up to 3 months.
