
Smoked Bluefish Paté

Ingredients

2 lbs smoked bluefish, flaked

1 package cream cheese (8oz), softened

1 cup celery, small dice.

.5 cup red onion, small dice

1 T cornichon (or dill pickle, seeds removed),

small dice

2 T chives, chopped

1 T parsley, chopped

2 T dill, chopped

1.5 tsp fresh ginger, minced

1.5 tsp fresh garlic, minced

1 T lemon juice

1 T Worcestershire sauce

Dash hot sauce

Instructions

1.  In a large bowl combine and mix all

ingredients except bluefish.  

2.  Fold in bluefish.  

3.  Season with salt & pepper to taste.
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