Sumptuous Seafood Dip

Place in bowl and beat until smooth and lightened:


1
cup

cream cheese (250 g), room temperature

Mix in and spoon into decorative (and/or heat proof) bowl:


1
120 g can
crabmeat, well drained


1
cup

grated Swiss cheese


½
cup

mayonnaise


1
cup

cooked salad shrimp* (250 g)






patted dry and coarsely chopped


1
Tbsp

lemon juice


1
Tbsp

chopped fresh dill*


1
clove

garlic, crushed



dash

Tabasco



dash

Worcestershire





salt & pepper to taste

Cover and refrigerate until ready to serve.  This can be served hot or cold.  To serve hot, cover the dip with foil and heat for 20- 25 minutes in a 375 F oven or until heated through.  

*save some of the shrimp (whole) and dill for garnish, if desired.

