EVERYTHING-BAGEL SMOKED SALMON DIP
1½
cups full-fat plain Greek yogurt (12 ounces)

8
ounces hot-smoked trout or salmon fillets, skin and bones removed, fish flaked into 
small pieces (see Tip)

¼
cup thinly sliced dill fronds and stems, plus more for serving

2
teaspoons lemon zest (from 1 large lemon)

2
tablespoons lemon juice

2
teaspoons everything-bagel seasoning (store-bought or homemade), plus more for 
serving


Black pepper


Raw or pickled vegetables, such as cucumbers, radishes and tomatoes; chips or 
crackers; gigante beans or hard-boiled eggs, for serving

In a medium bowl, stir together the yogurt, trout, dill, lemon zest and juice and everything-bagel seasoning. Season with black pepper. (The fish and bagel seasoning are both salty, so you likely won’t need additional salt.)

Spoon into a serving bowl and top with more everything-bagel seasoning, black pepper and dill. Eat with any mix of dippers. (It keeps in the fridge for up to 4 days, but season again with lemon, salt and pepper before eating.)

TIP

Hot-smoked fish, also labeled smoke-roasted, is the fully-cooked, firm, vacuum-packed fish found near the cold-smoked salmon. If using hot-smoked mackerel, use 4 ounces.
Reminiscent of whitefish salad, smoked trout spread and everything bagels with lox, this creamy dip combines hot-smoked fish, yogurt, everything bagel seasoning, fresh dill and lemon. It can be eaten with crisp and fresh accompaniments, such as bagel chips, cucumbers and tomatoes. Or, enjoy it in a sandwich or as a salad scooped onto a bed of greens. Feel free to add capers, horseradish, chopped celery or red onion or anything you like in your tuna salad or on your bagel, but taste before adding: The fish and everything bagel seasoning provide plenty of flavor on their own.
Reminiscent of whitefish salad, smoked trout spread and everything bagels with lox, this creamy dip combines hot-smoked fish, yogurt, everything bagel seasoning, fresh dill and lemon. It can be eaten with crisp and fresh accompaniments, such as bagel chips, cucumbers and tomatoes. Or, enjoy it in a sandwich or as a salad scooped onto a bed of greens. Feel free to add capers, horseradish, chopped celery or red onion or anything you like in your tuna salad or on your bagel, but taste before adding: The fish and everything bagel seasoning provide plenty of flavor on their own.

SERVES: 4







Ali Slagle May 2, 2024

All Notes

Private

Marc from São Paulo by way of San Francisco3 years ago

Using non-fat Greek yogurt makes this a Zero Point WW meal, and does not significantly impact mouth feel or taste. I use NF Greek yogurt as a substitute for mayonnaise in my tuna salad and can have a creamy delicious food high in protein low on fat and extremely satisfying.

Is this helpful? 57

danica3 years ago

Add finely chopped capers & red onions!

Is this helpful? 32

Catherine C.3 years ago

Trader Joe’s has an Everything Bagel Spice Blend!

Is this helpful? 31

Jillian2 years ago

Loved this recipe! We had some salmon that a friend caught and smoked so we used that (don’t skimp on the salmon!) I swapped green onion for the dill because that’s what I had and we used skyr (Icelandic yogurt) which is much thicker and creamier. Our family devoured this dip.

Is this helpful? 16

KellyDC3 years ago

TJ’s Everything seasoning is pretty salty — and I love salt. I switched to Costco’s.

Is this helpful? 15

Jeanette2 years ago

Added capers and a little bit of cream cheese. I used chives instead of dill because that's what I had on hand. The chives gave the dip a greenish tint but were really yummy and looked pretty sprinkled on top as a garnish. Lovely and light served with veg, potato chips, and an extremely cold martini!

Is this helpful? 15

Judy Osborn3 years ago

It's Everything But the Bagel at Trader's Joe's.

Is this helpful? 13

KatieP2 years ago

I followed advice and only added half of the lemon juice. I also added on more teaspoon of the everything bagel blend. Hot smoked salmon is common in the PNW but expensive so I only added 5 ozs. The dip turned out good. I wish it was a little more thick. Maybe draining the yogurt first would be a good idea. Serving the dip with pita chips and celery. Cool and crisp.

Is this helpful? 11

me2 years ago

We found Aldi stonemill everything bagel seasoning just as good as TJ and it’s only $1.99!

Is this helpful? 8

Gretchen3 years ago

At HEB, they call it Bagel Not Included Spice Blend, and it worked just fine. I couldn't find my jar of dill, so I didn't worry about it. I used Penzey's lemon pepper as well as the lemon zest and juice, and the result has plenty of flavor.

Is this helpful? 7

Rietta3 years ago

Cold smoked (or cured) salmon/fish is a lot more moist and doesn't tend to crumble as much. If you get smoked salmon at the market that is a chunk/block of salmon and kind of hard, it's probably hot smoked...pretty sure cold smoked/cured is usually sold in thin slices (think lox). Oh, and hot smoked fish is still usually refrigerated :-).

Is this helpful? 7

MJMMeans2 years ago

Wow! Made the Everything Bagel Seasoning. NIce. Added a little bit of chopped red onion to this recipe. Very nice.

Is this helpful? 6

phillyladylawyer1 year ago

A hefty dollop of Kelchners white horseradish puts this over the top! Delicious on slices of honey crisps and perfect for football snacks.

Is this helpful? 6

KFack1 year ago

Used Trader Joe's tinned smoked salmon along with TJ's Everything But the Bagel seasoning. It was a hit!

Is this helpful? 6

D. McGonegal3 years ago

There is also a generic version of Everything Bagel spice at certain Costco's!

Is this helpful? 4

