DIPS

Artichoke Dip

2 cans artichoke hearts, drained              1½ cup parmesan cheese, shredded

1, 8-oz. can mushrooms, drained             1½ tsp. garlic salt

1 cup mayonnaise                                     1 tsp. cayenne pepper

Mix, bake in a shallow dish at 350° for 30 minutes.

BACON & TOMATO DIP

1 cup mayonnaise                                    Worcestershire sauce to taste

1 cup sour cream                                      garlic powder to taste

1 -2 tomatoes, chopped                            salt to taste

½ - 1 jar Hormel real Bacon Bits (= 1 lb. fried, crumbled bacon)

Mix and chill.

BLACK OLIVE DIP

2, 4-oz. cans black olives, drained & chopped                 6 Tbs. olive oil

2, 4-oz. cans green chilies, drained & chopped                3 Tbs. wine vinegar

4 – 6 green onions, chopped                                              1 – 2 tsp. garlic salt.

2 tomatoes, chopped

Mix and let chill overnight. Serve with tortilla chips!

CRAB DIP

1, 8-oz. cream cheese                                  2 Tbs. onion or shallot, chopped

1 Tbs. milk                                                  ¼ tsp. salt

1, 7-oz. can crab meat                                  Paprika to taste

Mix everything except paprika. Spread into 8” x 8” dish and then sprinkle with the paprika. Bake at 375° for 15 minutes.

DRIED BEEF DIP

1, 8-oz. package cream cheese, softened                   1, 16-oz. carton French onion dip

2 cups sour cream                                                      1 pkg. dried beef, chopped.

Beat cream cheese, sour cream and dip in small bowl. Stir in beef and serve.
