Dip

Salmon “Tartare” Spread


¼ C capers, brine packed & drained

8 oz smoked salmon

2T chopped fresh dill

2 T EVOO

½ t lemon zest

¼ C finely diced red onion

chips, crackers or toast points

Food processor: pulse capers, add salmon, dill, EVOO & zest, pulse until salmon is finely chopped well mixed. Fold in red onion by hand.

