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Hot Artichoke and Spinach Dip II

Ingredients Edit and Save



Original recipe makes 12 servings
Change Servings



Makes 
servings
            
US
Metric
Adjust Recipe
 (Help)





	



1 (8 ounce) package
cream cheese, softened




	



1/4 cup
mayonnaise




	



1/4 cup
grated Parmesan cheese




	



1/4 cup
grated Romano cheese




	



1 clove
garlic, peeled and minced




	



1/2 teaspoon
dried basil







	



1/4 teaspoon
garlic salt




	



salt and pepper to taste




	



1 (14 ounce) can
artichoke hearts, drained and chopped




	



1/2 cup
frozen chopped spinach, thawed and drained




	



1/4 cup
shredded mozzarella cheese









Check All
Add to Shopping List








Directions





	Preheat oven to 350 degrees F (175 degrees C). Lightly grease a small baking dish.

	In a medium bowl, mix together cream cheese, mayonnaise, Parmesan cheese, Romano cheese, garlic, basil, garlic salt, salt and pepper. Gently stir in artichoke hearts and spinach.

	Transfer the mixture to the prepared baking dish. Top with mozzarella cheese. Bake in the preheated oven 25 minutes, until bubbly and lightly browned.



Kitchen-Friendly View


  	
                PREP
                
                
                15 mins
 
 	
                COOK
                
                
                25 mins



	
                READY IN
                
                
                40 mins













This article was downloaded by calibre from http://allrecipes.com/Recipe/Hot-Artichoke-and-Spinach-Dip-II/Detail.aspx?evt19=1
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Annie's Fruit Salsa and Cinnamon Chips

Ingredients Edit and Save



Original recipe makes 10 servings
Change Servings



Makes 
servings
            
US
Metric
Adjust Recipe
 (Help)





	



2
kiwis, peeled and diced




	



2
Golden Delicious apples - peeled, cored and diced




	



8 ounces
raspberries




	



1 pound
strawberries




	



2 tablespoons
white sugar




	



1 tablespoon
brown sugar







	



3 tablespoons
fruit preserves, any flavor




	


 




	



10 (10 inch)
flour tortillas




	



butter flavored cooking spray




	



2 tablespoons
cinnamon sugar









Check All
Add to Shopping List








Directions





	In a large bowl, thoroughly mix kiwis, Golden Delicious apples, raspberries, strawberries, white sugar, brown sugar and fruit preserves. Cover and chill in the refrigerator at least 15 minutes.

	Preheat oven to 350 degrees F (175 degrees C).

	Coat one side of each flour tortilla with butter flavored cooking spray. Cut into wedges and arrange in a single layer on a large baking sheet. Sprinkle wedges with desired amount of cinnamon sugar. Spray again with cooking spray.

	Bake in the preheated oven 8 to 10 minutes. Repeat with any remaining tortilla wedges. Allow to cool approximately 15 minutes. Serve with chilled fruit mixture.



Kitchen-Friendly View


  	
                PREP
                
                
                15 mins
 
 	
                COOK
                
                
                10 mins



	
                READY IN
                
                
                45 mins













This article was downloaded by calibre from http://allrecipes.com/Recipe/Annies-Fruit-Salsa-and-Cinnamon-Chips
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Real Hummus

Ingredients Edit and Save



Original recipe makes 2.5 cups
Change Servings



Makes 
servings
            
US
Metric
Adjust Recipe
 (Help)





	



1 clove
garlic




	



1 (19 ounce) can
garbanzo beans, half the liquid reserved




	



4 tablespoons
lemon juice




	



2 tablespoons
tahini







	



1 clove
garlic, chopped




	



1 teaspoon
salt




	



black pepper to taste




	



2 tablespoons
olive oil









Check All
Add to Shopping List








Directions





	In a blender, chop the garlic. Pour garbanzo beans into blender, reserving about a tablespoon for garnish. Place lemon juice, tahini, chopped garlic and salt in blender. Blend until creamy and well mixed.

	Transfer the mixture to a medium serving bowl. Sprinkle with pepper and pour olive oil over the top. Garnish with reserved garbanzo beans.



Kitchen-Friendly View


  	
                PREP
                
                
                15 mins
 

	
                READY IN
                
                
                15 mins













This article was downloaded by calibre from http://allrecipes.com/recipe/real-hummus/
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