
Clam Dip
H Butler

Silverdale Chamber Of Commerce Favorite Recipes - 1991

Yield: 1 1/2 cups In a bowl, mix all of the ingredients.  Let stand
for at least one hour to blend the flavors..

Form into a ball.

(An alternative is to thin with two tablespoons of
half-and-half and serve as a spread.)

8 ounces cream cheese,
softened
1 can (7-1/2 ounce)
chopped clams
1/4 cup chopped olives

1 tablespoon horseradish

1 teaspoon lemon juice

1 teaspoon Worcestershire
sauce
1/4 teaspoon garlic salt

Per Serving (excluding unknown
items): 1087 Calories; 86g Fat
(71.2% calories from fat); 59g
Protein; 20g Carbohydrate; 2g
Dietary Fiber; 356mg Cholesterol;
1775mg Sodium.  Exchanges: 8
Lean Meat; 0 Fruit; 15 1/2 Fat; 0
Other Carbohydrates.


