Smoked Trout Spread

Not only can this be made in advance for easy party planning, but this life saving concoction has nursed be back to health when I have been stricken with the cocktail flu…don’t judge me, I believe this is a real disease.

Serves 8 to 10 for cocktails

Ingredients

8 ounces of whipped cream cheese, at room temp

½ cup of Lebni or Greek style yogurt: of course available at Metro

1 tablespoon freshly squeezed lemon juice 

1 tablespoon minced fresh dill 

1 teaspoon prepared horseradish, drained 

Salt and pepper

1 smoked Trout boned out and the meat minced: One of your Metro associates will be more than happy to debone your trout…in fact, we love to

How it’s done

In a small mixing bowl combine the cream cheese, sour cream, lemon juice, dill, horseradish, salt, and pepper, and mix. Add the smoked trout and mix well. Chill and serve with crackers, sliced baguettes or cut vegetables.   This also can be enjoyed off a good friend’s finger….grrrr.

