Smoked Trout Pate 
This is the easiest appetizer you will ever make besides opening a bag of chips…you can also make this a day ahead of time.  Good luck not polishing it off before the next day…the last time I made this a day ahead I was visited by the Ghost of Christmas Fat who coerced me into devouring the entire platter with toasted French bread slices.  Oh yeah and poor Chubby Tim needed liposuction,  it was beautiful 

Ingredients 

2 tablespoons finely chopped shallot
2 tablespoons fresh lemon juice
1 (8-ounce) package cream cheese, softened
1/4 pound smoked trout boned and skin removed ( this is usually one whole trout) just ask one of the able bodied Metro associates to do this for you.

3 tablespoons finely chopped fresh chives
2 dashes of hot sauce; you decide

Fresh ground black pepper
Accompaniment: toasts or crackers

How it’s done

Stir together shallot, lemon juice, hot sauce, pepper and 1/4 teaspoon salt, and then beat in cream cheese, trout, and 1/2 teaspoon pepper with a spoon until combined well. Stir in chives
