hAM & DILL PICKLE DIP


One of our favorite Christmas Eve appetizers are Ham & Dill Rollups. This is my de-constructed version – creamy chive & onion cream cheese, chopped ham and dill pickles – perfect with pretzels, chips or smeared on fresh bagels!
INGREDIENTS:

2 (8 oz.) tubs Philadelphia Cream Cheese Onion & Chive Spreads (room temperature)

1-1/2 cups chopped ham

1-1/2 cups finely chopped dill pickles

2 tablespoons pickle juice

1 teaspoon fresh dill (minced)

Garnish:  fresh parsley or chives (snipped)
Serve With:  pretzels, butter crackers, potato chips, fresh plain or onion bagels

HOW I MAKE THIS:
1. Lay pickles on double layer of paper towels and blot with additional paper towels to remove as much excess pickle juice as possible; allow to sit for at least 15 minutes.  Finely mince and set aside.  Chop ham and set aside.
2. In a medium bowl and using a hand mixer, beat the cream cheese until it is light and fluffy.  Add pickle juice and fresh dill and continue beating until well blended.  

3. Using a spatula, stir in chopped ham and minced pickles.  Cover and refrigerate for at least one hour and up to one day before serving – the flavor is best when it sits for a couple of hours or overnight.

4. Serve with your favorite pretzels, crackers, potato chips or on fresh bagels.  
YIELD:   8 servings
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