Buffalo Chicken Dip
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I got this recipe from an artist friend in Milwaukee who got it from one of her other artist friends. This dip is the perfect thing to bring to potluck parties – it’s spicy Buffalo-style chicken and the cooling, blue-cheese dip for the celery all in one!

Ingredients:

1 8-ounce package cream cheese, room temperature

1 - 2 cups (8 - 16 ounces) any kind of cooked chicken, shredded and/or very finely diced

1, 5-ounce bottle (about ½ cup) Frank’s brand “RedHot” (original) hot sauce

¾ cup bleu cheese dressing

½ cup (4 – 5 ounces) bleu cheese crumbles

Preparation:

Preheat oven to 350° F.

Mix all the ingredients together in a 1½-quart baking dish. Bake uncovered for 30 minutes, or until hot and bubbly.

I like to transfer this dip into a big, round, hollowed-out French boule bread-loaf and serve with celery sticks and as much of the crumb and top crust of the loaf that I can manage to cut into attractive dipping cubes.

