SMOKED SALMON DIP 012424
1 
large (2 ounces) shallot, quartered

8 
ounces cold-smoked salmon

1/3 
cup mayonnaise

1/3 
cup sour cream

4 
ounces cream cheese, softened

2 
teaspoons grated lemon zest plus 2 tablespoons fresh juice (from 1 large lemon)

2 
tablespoons chopped fresh chives, plus more for garnish

1 
tablespoon chopped fresh dill, plus more for garnish

2 
teaspoons drained non-pareil capers, coarsely chopped


Kosher salt, to taste


Freshly ground black pepper, to taste


Pita chips or bagel chips

Pulse shallot in a food processor until finely chopped, about 12 pulses. Add salmon; pulse until mixture is finely chopped, 8 to 10 pulses. Transfer half of the mixture (¾ cup) to a large bowl, and set aside. Add mayonnaise, sour cream, cream cheese, lemon zest, and lemon juice to remaining salmon in food processor; process until mixture is smooth and creamy, about 20 seconds, stopping occasionally to scrape down sides of bowl.
Transfer creamy salmon mixture to finely chopped salmon mixture in large bowl. Add chives, dill, and capers; gently fold ingredients together until incorporated. Season to taste with salt and pepper. Transfer dip to a serving bowl. Garnish with additional chives and dill. Serve.
Make ahead

Dip may be stored in an airtight container in refrigerator up to 1 week.
This creamy, smokey dip features flaky smoked salmon two ways: half is finely chopped to add a pleasant texture to the dip alongside briny pops of capers, and the rest is pureed with the mayonnaise, sour cream, and cream cheese, lending its beautiful color and deepening the flavor. Fresh dill and chives keep the dip light while lemon juice adds brightness while also keeping the dip perfectly scoopable — no broken chips here.

SERVES: 8 








Jasmine Smith

Absolutely the best!! I discovered this recipe ten days ago and have already made it twice, doubling the recipe each time! Always a hit! With its creamy consistency, it pairs equally well with pita chips, crackers, and even potato chips!, in addition to toast points. For a real treat, add it to a pumpernickel bagel for breakfast brunch.?? (Note: I omitted salt only because I found the capers make it just right.)
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Food & Wine Member

11/19/2023

We make this recipe for every holiday, it’s a staple! Like most things, the better the quality of ingredients, the better the results. We love to use our leftover Russ and daughters smoked salmon in this, or kippered salmon if we have it. Delicious!

Food & Wine Member

12/3½021

A little too much tang and liquid for me. Next time I’ll half the mayo and lemon juice

SHARON

11/15/2021

Had high hopes for this, but it was just so-so. It got very boring very soon.
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Garlic Chive Ranch with Crudités

