Smoky Salmon Spread

1 can (15½ oz) salmon

1 package (8 oz) cream cheese, softened

1 tablespoon lemon juice

2 teaspoons each grated onion and prepared horseradish

¼ teaspoon liquid smoke

1/8 teaspoon salt

3 drops bottled hot pepper sauce

½ cup chopped pecans

Assorted crackers

Drain and flake salmon. Combine salmon, cream cheese, lemon juice, onion, horseradish, liquid smoke, salt, and hot pepper sauce. Blend together thoroughly. Chill several hours. Shape salmon mixture into a ball. Roll in nuts. Chill. Serve as a spread with crisp cracker. Makes about 2½ cups.

