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Shrimp Dip

From Patricia Marshall

Ingredients:

8 oz. cream cheese, softened

1/3 cup mayonnaise

1/2 tsp. worcestershire sauce

1 tsp. chopped chives, fresh or dried
1 tsp. lemon juice

2 T. dry white wine

salt and white pepper to taste

1 can tiny shrimp, drained

finely chopped parsley

To Prepare: Blend all ingredients well
(except for shrimp and parsley). Stir

in shrimp. cover with plastic wrap
and refrigerate at least 1 hour to
blend flavors. Garnish with parsley.
Serve with an assortment of tiny
toasts, crackers and raw veggies
(carrots; cucumber rounds with skins
on; red, green and yellow pepper
slices etc.)

¥Healthful Hint: You can substitute
the cream cheese with a lower fat,
light cream cheese, but not a “no-fat”
cream cheese. Show #103



