SMOKEY SALMON
SPREAD

Ingredients:

1 can (75 0z.) Deming’s 3 tablespoons sliced green
or Double Q Skinless onion
Boneless salmon

1 package (8 0z.) cream
cheese, softened

3 drops liquid smoke
flavoring

Directions:

Drain salmon, reserving 2 teaspoons salmon liquid; flake. Combine cream cheese,
liquid smoke flavoring and salmon liquid; blend thoroughly. Stir in green onion, and
then fold in salmon. Refrigerate at least 2 hours to blend flavors. Serve as a spread
with crackers or bagels.

Makes 1 1/2 cups of spread.
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