crab rangoon dip 

WITH homemade WONTON CHIPS
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This creamy baked hot crab dip tastes so much like Crab Rangoon from our local Chinese restaurant – one of our favorite appetizers.  Rich, smooth and filled with crab chunks and melty cheese – so good with wonton chips and fresh vegies!  Homemade Wontons are perfect for garnishing and even light dipping!
INGREDIENTS:
8 ounces cream cheese, at room temperature 

1/4 cup mayonnaise

1/4 cup sour cream

1 tablespoon fresh lemon juice
1 teaspoon Worcestershire sauce

1 teaspoon soy sauce

1 teaspoon sesame oil

1 clove garlic (minced fine) or 1/2 teaspoon garlic powder 
½ teaspoon freshly ground black pepper
12 ounces lump crab meat
3 green onions or 2 tablespoons fresh chives (thinly sliced)
1 cup shredded white cheddar or mozzarella cheese
1/4 cup freshly fresh Parmesan cheese (grated)

Garnish:  Snipped chives and wonton strips

Serve with:

Wonton chips (Recipe Below)
Pita chips or crackers

Fresh Vegies (sugar snap peas, sliced cukes & carrot sticks are especially good)
HOW I MAKE THIS:
1. To make WONTON CHIPS & STRIPS:  You’ll need 1 package of wonton wrappers and cooking spray.  Preheat oven to 350 degrees.  Cut wontons diagonally, and then cut again so you have 4 triangles from each wrapper.  For strips, cut each wonton into ½ inch strips.  Spray cut wontons with cooking spray and spread on a baking pan.  Bake 7 to 8 minutes or until golden and crispy; set aside.

2. In a medium bowl, whip cream cheese with a hand mixer until light and fluffy.  Blend in Mayonnaise, sour cream, fresh lemon juice, Worcestershire sauce, soy sauce, sesame oil, garlic and pepper.
3. Stir in crab meat, green onions or chives, and cheeses.  

4. In a small crock pot or casserole dish that has been sprayed with non-stick spray, carefully spread mixture.  Heat until warm and melty (2- 3 hours in crockpot on low or 30 to 40 minutes in 350 degree oven) or until golden and bubbly; stir well (unless you like a “crustier” dip).
5. Garnish with snipped chives and wonton strips.

6. Serve immediately with fresh vegies and/or wonton chips.  

YIELD:  3 cups
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