
Aunt Lottie’s Clam Dip 
 

                     
 
Aunt Lottie was one of my mom’s older sisters. She was an adventurous cook, not surprising 
given her freewheeling personality and impulsive spirit. People described her as jolly – with 
her round face, pug nose, and hearty laugh. A talented seamstress, she made me a lovely 
blue voile dress for my junior high prom and many other stylish outfits. With an impish smile, 
she always said I was her favorite niece – in truth, her only niece. Aunt Lottie had no 
children of her own, one of the many sorrows of a difficult life, so she lavished attention on 
me and on her four nephews. And we loved our Aunt Lottie back, even when the demons she 
fought most of her life won the battles. She found a measure of peace late, when she lived 
quietly on a farm in New Hampshire with Aunt Mary and her gentle husband, but that story 
belongs to another recipe. 
 
In my mind’s eye I can see Aunt Lottie’s delicate lasagne laced with tiny, perfectly-shaped 
meatballs and fresh mushrooms, a dish she learned from her mother-in-law during her brief  
marriage to a New York bookie with a big personality and a hearty laugh. I can almost taste 
the chicken salad sandwiches she made for a neighbor’s bridal shower – chunks of white meat 
with chopped pineapple and minced almonds on tiny finger rolls. Because Aunt Lottie never 
wrote her recipes down, I cannot pass these on with any confidence that they will really be 
hers. However, one simple party dish that I watched her and my mom make many times and 
that has become a staple in my family is her clam dip. It has only five ingredients, not 
counting the garnishes, can be made in minutes, and is a perfect snack for Super Bowl 
parties. Enjoy! 
 

Aunt Lottie’s Clam Dip 
1 8 ounce package of regular cream cheese, softened 
1 6.5 ounce can of minced clams, well drained  
Small onion, finely chopped (or ½ large) 
1 tsp of prepared horse radish  
5 drops of hot sauce or to taste 
Optional garnish – chopped fresh parsley or paprika (or both for the winter holidays) 
 
Place first 5 ingredients in a small bowl and mix with a wooden spoon or small silicone 
spatula until well blended. Transfer to serving dish, cover with plastic wrap, and refrigerate 
until an hour or so before serving. 
 
Serve at room temperature with wheat crackers or ridged potato chips. 
 
 



  
    


