Cranberry Jalapeiio Dip

This dip is everything: sweet, tart, spicy, and creamy.

The heat in a jalapefio is in the seeds and ribs. To manage how much spice you
get, you can remove all or some of them and just use the flesh of the pepper,
which doesn’t have much heat at all, but does add flavor.

Ingredients

Directions

For the Salad

1% C whole fresh or frozen cranberries

1 medium jalapefio, diced

2 green onions, chopped

7 C sugar

1 TBSP lime juice, fresh squeezed if possible

Y tsp salt

1 (8 oz) package cream cheese, left out until soft
% C sour cream

1. In the bowl of a food processor, add the
cranberries, jalapefio, green onions, sugar,
lime juice, & salt. Pulse a few times, but leave
the mixture coarsely chopped.

2. Spoon cranberry mixture into a strainer;
drain well. (Reserve the liquid for a cocktail or
mocktail.)

3. In a medium bowl, add cream cheese & sour
cream. Combine until smooth & creamy. You
can do it by hand or with a hand mixer.

4. Reserve about % C of the cranberry mixture
for garnish before combining it with the
cream cheese. You can add a little bit of the
reserved liquid if you want the dip creamier
or on top for color.

5. Spread dip in a wide, shallow bowl. Garnish
with the reserved cranberries. Serve with
crackers or baguette slices.
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