spinach artichoke dip
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You might as well confess.  When a bowl of this is placed in front of you at a restaurant, it disappears – all of it!  And it’s even better when you make it at home with FRESH ingredients!  Indulge!
INGREDIENTS:

8 ounces cream cheese (room temperature)
¼ cup sour cream

¼ cup mayonnaise

½ teaspoon Italian seasoning

½ teaspoon garlic powder

½ teaspoon fresh ground black pepper

1 (12-14-ounce) pkg fresh spinach (chopped)

1 (14-ounce) can artichoke hearts (drained and roughly chopped)

1 cup shredded Monterey Jack cheese

¾ cup shredded mozzarella cheese

¼ cup grated Parmesan cheese

HOW I MAKE THIS:

1. In a medium mixing bowl, combine cream cheese, sour cream, mayonnaise and seasonings; stir until blended.  
2. Add spinach and artichoke hearts and gently stir into mixture.

3. Add cheeses and blend gently until combined.

4. Refrigerate for at least one hour if serving cold.

5. If serving hot, preheat oven to 400 degrees.  Spray 1-quart casserole dish with non-stick cooking spray.

6. Pour mixture into prepared dish and bake until heated through, bubbly and cheese is melted, about 20 minutes.
7. Serve with pita chips or pita bread triangles, tortilla chips, or your favorite cracker.
YIELD:  12 servings
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