
Sandra's Original Smoked Salmon Paté

Description:
Another wonderful appetizer from Sandra.

Rating: 10
Source: Sandra Newhouse

Servings: 2AppetizerCategory:

Ingredients:

Instructions:

Place all ingredients into a food processor with a plastic blade and belnd until smooth.

Chill and serve with crackers.

one small can6tinned sockeye salmon
8 ounce, light7cream cheese
2 tablespoons4mayonnaise
1 tablespoon8lemon juice
1 teaspoon3horseradish
2 chopped3green onion
1/2 teaspoon4liquid smoke
fresh or 1/2 teaspoon dried8dill
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