HOT CLAM DIP 

YOU WILL NEED:  

2 CANS MINCED CLAMS 

½ STICK BUTTER

½  CUP GREEN PEPPER, FINELY CHOPPED 

½ CUP RITZ CRACKERS, CRUSHED

1TBS PARSLEY

1 DASH TABASCO

8 OUNCES SHREDDED MOZZARELLA

1 MEDIUM ONION, FINELY CHOPPED 

½ CUP ITALIAN BREAD CRUMBS

1 TSP LEMON JUICE 

1 TSP OREGANO

½ TSP GARLIC POWDER

PAPRIKA

DIRECTIONS:

SIMMER CLAMS ON LOW HEAT IN THEIR OWN JUICE AND THE LEMON JUICE IN A SAUCE PAN FOR 15 MINUTES.  IN A MEDIUM FRY PAN, MELT BUTTER AND SAUTE ONION AND PEPPER UNTIL TENDER.  REMOVE FROM HEAT.  ADD GARLIC POWDER, PARSLEY, OREGANO, TABASCO, BREAD CRUMBS, CRACKERS, CLAMS AND JUICE TO ONIONS AND PEPPERS. MIX WELL. POUR MIXTURE INTO A BUTTERED 1½ QUART CASSEROLE DISH. TOP WITH CHEESE, SPRINKLE WITH PARSLEY AND PAPRIKA.  BAKE AT 350 DEGREES FOR 20 MINUTES.  SERVE WITH CRACKERS.  

THIS RECIPE IS FROM MARY AND PAUL PIKORA

NEXT WEEK:  CECI SALAD

