Tastee Onion Chip Dip

Ingredients:

8 ounces small-curd cottage cheese

8 ounces sour cream

⅛ teaspoon black pepper

⅛ teaspoon cayenne
¼ teaspoon salt

¼ teaspoon Accent (MSG - optional)

⅛ teaspoon garlic salt

⅛ teaspoon celery salt

1 tablespoon (¼ envelope) Mrs. Grass or Lipton onion soup mix (see note)

3 tablespoons cup milk

Preparation:

Put in electric mixer bowl; add some milk and mix thoroughly until cottage cheese is smooth and has lost its identity. You may need more milk.

Add the remaining ingredients and mix quickly until sour cream has had time enough to whip up to its limit. Be sure not to whip too long or it will start to drop in volume.

This makes a lot of dip, but it be put in airtight container and refrigerated and even frozen for later use.
Note:

You can make a healthy substitute for the dried onion soup mix that doesn’t have too much salt in it by mixing together 2 teaspoons of onion powder, 1 teaspoon regular table salt, 1 teaspoon light brown sugar, ½ teaspoon black pepper, ½ teaspoon granulated garlic powder, ½ teaspoon dried thyme, ¼ teaspoon ground celery seed, 1½ teaspoons cornstarch and (the secret ingredient) ½ teaspoon espresso coffee powder – don’t worry, it won’t taste at all like coffee! 

