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Cooloin
with the Clud

by Chef Robert Larios

January 2010

Send ys Your
Recipes!

If you would like your recipe published in
the next issue of Alive!, you may fax your
recipes to (213) 620-0398 or e-mail us at

talkback@cityemployeesclub.com.
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Hot Artichoke and Spinach Dip
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DIRECTIONS:

.
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Gather all your ingredients. It always very important to

have everything you need for your recipe from the start.
Place your frozen spinach in the microwave on high for
2 to 3 minutes or until it is completely thawed.

I_Iere's a versatile recipe that can be used for any
occasion, especially if you are having a Super
Bowl party. This artichoke and spinach dip is deca-
dent and rich, but it is supposed to be just that — any-
thing less is just not the real McCoy.
If you're like me, though, you've gained a few
pounds during the holidays, and you don’t want to
overdo it with rich foods. So for this recipe, I've sub-
stituted several lighter choices -- reduced fat cream
cheese, reduced fat pepper jack cheese, reduced fat
mozzarella and light mayonnaise. The rich gooey fla-
vors are still present in the dip, and no one will know
the difference unless they are counting calories.
Feel free to use your favorite tortilla chip for the
dip. This dip is great as a topping to burgers as well,

so make some burgers for your Super Bowl party!
Enjoy!

12, L3,

-

J .

* Iclove garlic

® Ican (8 oz, artic

[ ]
) J?ash of Worcestershire sauce
ash of red hot Pepper sayce

* 1 tablespooy garlic powder

* Vdcyp diced 8reen onjong

chopped or diced * Leup reduceq fa

Icup frozen spinach

* 2 tablespoong re
Mayonnajgse

duced fat
Cheese, grateq

t
cheese, grated mozzare[a

Place all the ingredients in a large oven-safe
bowl. Add first to the bowl the following
ingredients: mayonnaise, cream cheese, garlic
powder, minced garlic clove and grated
Parmesan cheese. Mix until cream cheese is
distributed well, and then add the pepper jack
cheese, mozzarella cheese, spinach, chopped
artichoke hearts, green onions, dashes of
Worcestershire and red hot pepper sauces,

extra virgin olive oil, and salt and pepper.

Remember to dice the artichoke hearts and
green onions, and mix all contents softly.

15 to 20 minutes.
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Place the oven-safe bowl with mixed ingredi-
ents in the oven. Bake for 60 minutes at 375
degrees. Cover with aluminum foil. Once
cooked, place on the stovetop to cool for
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and vitamin A.

“There is nothing better than a friend, unless it is a friend with chocolate.”
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This is a perfect dip for all occasions but especially for the Super Bowl.
Enjoy!

- Charles Dickens



