 SEQ CHAPTER \h \r 1Smoked Catfish Spread

1 pound catfish fillets


1 cup dry white wine or chicken broth

2 (8-ounce) packages cream cheese, softened

1 garlic clove, minced

2 teaspoons paprika

1 teaspoon salt

¼ teaspoon ground black pepper

¼ teaspoon ground red pepper

2 tablespoons fresh lemon juice

¼ teaspoon liquid smoke

Cook fillets in wine in a large skillet over medium-high heat 8 to 10 minutes or until catfish 

flakes with a fork. Remove fillets from skillet and drain well.

Process catfish and remaining ingredients in a food processor until smooth, stopping to scrape down sides. Cover and chill 8 hours.

Makes 3 cups

