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Lemony Cream Cheese Fruit Dip
Ingredients:
•
•
•
•
•
•
•
•
•

½ cup white sugar
¼ cup water
¼ teaspoon lemon juice
⅛ teaspoon salt
½ cup sifted confectioners' sugar
1 egg white
⅛ teaspoon salt
1 teaspoon vanilla extract
2 (8 ounce) packages cream cheese, softened

May 2020 SAK Support Team
United Way of Central NM
Feed My Sheep Foundation
Joe ’s Pasta House
T & T Supermarket
Bernalillo Feed & Fuel
Rose’s Southwest Papers, Inc
Denny’s Restaurant (Bernalillo)
Robert Atler/Bernalillo Chevron
Dunkin Donuts/Baskin Robbins
Johnny Archibeque
Nini Lujan
Smith’s Food & Drug
John/Dana Wolf
Dale/Madelynne Johnson
Dolores Tedder

Combine white sugar, water, lemon juice, and 1/8 teaspoon salt
in a pot; bring to a boil, stirring often. Reduce heat to low, cover
and cook at a simmer for 3 minutes. Remove cover and continue
cooking, stirring often, until the sugar and salt dissolve into the
liquid, about 3 minutes more. Remove pot from heat and set aside
to cool for 5 minutes; pour syrup into a large bowl.
Beat syrup, confectioners' sugar, egg white, and salt together in a
bowl until thick, 5 to 10 minutes; add vanilla extract and beat about
1 minute. Add cream cheese to the bowl; beat until smooth.

“ Support Team “
Contributions to this ministry
may be mailed to:
ST. ANTHONY’S KITCHEN
Post Office Box 607
Bernalillo, New Mexico
87004
To those who donate but
choose to remain
anonymous,

Directions:
•
•
•
•
•
•
•

St. Anthony’s Kitchen
receives no funding from
the parish. The Kitchen will
only continue its ministry to
the needy with the
continued generosity of its

Thank you

In Memory
George Chavez
We lost our dear friend
and coworker in May. He
will be greatly missed.
Rest in Peace with our
Lord and Savior.

“Any man can be a father, but it takes
someone special to be a dad.” Anne Gedde

