BUFFALO CHICKEN DIP 

YOU WILL NEED:

1—8 OUNCE PACKAGE OF CREAM CHEESE 

1 CUP OF BLEU CHEESE DRESSING

1 CUP OF BLEU CHEESE CRUMBLES

½ CUP OF FRANK’S HOT SAUCE (MORE OR LESS DEPENDING ON HOW HOT YOU LIKE IT)

2 CUPS OF COOKED SHREDDED CHICKEN 

COMBINE ALL INGREDIENTS AND BAKE FOR 20 MINUTES AT 350 DEGREES OR UNTIL THOROUGHLY HEATED.  YOU COULD COOK THIS IN A CROCK POT, LOW FOR 2.5 HOURS OR HIGH FOR 1.5 HOURS.  

SERVE WITH CRACKERS AND VEGGIES.  

IF YOU’RE PRESSED FOR TIME YOU COULD USE CANNED CHICKEN.

I USED LEFTOVER BAKED CHCKEN FROM THE NIGHT BEFORE.  PULLED IT FROM THE BONES AND THEN GENTLY PULSED IT IN THE FOOD PROCESSOR.  

I MADE 2 VERSIONS OF THIS DIP.  THE ONE I MADE FOR KIDS, I SUBSTITUTED MILD SALSA FOR THE HOT SAUCE.   

THIS RECIPE IS FROM JASON MUSKO, TEACHER AT WOODSTOCK ACADEMY. 

NEXT WEEK:  COCONUT MACAROONS WITH SALTED CARAMEL

