
Hot	Mushroom	Dip

1 cup finely chopped onion, 

1 garlic clove minced, 

3 cups chopped fresh white mushrooms, 

2 tblsp butter, 

8 oz cream cheese cut into pieces, 

½ tsp seasoned salt, 

½ tsp dill weed, 

A heavy sprinkle of pepper, 

½ c mayo (not salad dressing), 

1 ½ c grated monteray jack with jalepeno cheese, 

Mushroom slices and fresh chives or green onion for 
garnish. 


Saute onion, garlic and mushrooms in butter in large 
pan, for about 10 min until liquid from mushrooms 
has evaporated and they are golden brown. Remove 
from heat. Add next 4 ingredients. Stir until cream 
cheese is melted. Add mayo and cheese. Mix well. 
Spread in shallow baking dish or glass pie plate. 
Garnish with mushrooms and chives. Cover and chill 
for up to 2 days if desired. Before using – bake in 350 
oven x about 30 minutes until heated through.
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