Serves 8-10

1stick of butter (can substitute margarine)
1 tablespoon of minced garlic
1 block of cream cheese (8 0z.)
2 cups of milk
6 oz. of parmesancheese
1 teaspoon of pepper

Melt butter in sauce pan on medium heat
Add garlic when the butter is mostly melted .
Continue stirring,Add in cream cheese
Stir cream cheese until smooth and mixed with butter o
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