 Artichoke - Jalapeno Dip

Preheat the oven to 350.

14 oz can artichoke hearts (canned in water), well drained and chopped into small pieces
1 small can (4 oz.) pickled jalapenos, drained and minced fine

1/2 cup Mayonnaise
1/2 cup Sour Cream
8 oz Cream Cheese (1 block) -left on the counter for about 20-30 min so that it will soften.
2 teaspoons smashed garlic (you can get this in jars) or use finely minced fresh garlic
1 cup shredded parmesan (real shredded parmesan not the fine stuff like in a can)



1. Chop up your artichokes and jalapenos and set them aside.

2. Get a decent sized bowl, put in the block of cream cheese and using a fork or a blender make sure it is well softened. 
3. Add the Mayo, sour cream, and garlic. Continue mixing until all is well blended. 
4. Add the jalapenos and 2/3 of the parmesan (if you are going to put 1/3 on top, otherwise add all of the parmesan) and keep mixing. 
5. Use a spoon or rubber spatula to clean off the sides of the bowl and make sure everything is mixed in well. 
6. Add the artichokes and with the spoon or spatula, gently mix the artichokes in. 


Place the dip into a glass baking dish (I use a pyrex  pie dish but anything will do)


Optional: Put the last 1/3 of the parmesan on top (unless of course you have already mixed all of it in).


Put the dish into the middle of the pre-heated 350 oven for 20-25 minutes, until it's bubbly & golden on top

You know your oven better than I do. If the dip cooks unevenly (blackens the top while the bottom is still cold), try wrapping some aluminum foil over the top of the dish and watch for it to get bubbly underneath. When you think it's close to being done, take off the foil and keep your eye on it.


