IAF YEPs smoked salmon dip!

1 can pink salmon, drained well or 16oz fresh smoked salmon minced up.
8 oz. cream cheese (Philadelphia), softened
1 tbsp. lemon juice
2 sm to med. onion, finely chopped
1 tbsp. horseradish (Optional) I don’t use it, but I’ve had it before and its tasty.
1 tsp. liquid smoke
Drain salmon. Bones and skin may be used if you want, I do. 
Then combine salmon, cream cheese, lemon juice, onion, horseradish and liquid smoke and well blend using fork, if I’m making it for myself and Christy, I use my hands, best way…lol 
 . Refrigerate until needed. Let sit at room temperature about 5 minutes before serving to improve spread ability.
Use more or less onion, horseradish or liquid smoke according to personal taste preference. Serve with crackers or party breads. Serves 12-15.
This stuff is even better on the third day. lol
My fav brand liquid smoke
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