


CLEVER CLEAVER ARTICHOKE DIP - yields approximately 5 cups







                               recipe developed by The Clever Cleaver Brothers®

      3 cans (8 1/2 oz.) artichoke hearts


1 1/2 teaspoons garlic powder

      1 cup rehydrated sun dried tomatoes,

   
   3/4 cup grated Parmesan cheese

         drained and cut in pieces



   1/2 teaspoon Worcestershire sauce

1 1/2 cups mayonnaise



        
         variety of your favorite crackers

1. 
Drain the artichoke hearts, discard the juice and chop into half-inch pieces.

2.
Place the artichoke pieces in a bowl and combine with mayonnaise, sun dried tomato pieces, garlic powder, Parmesan cheese, and Worcestershire sauce.

3.
Using the back of a large spoon, mix to break apart the artichoke pieces, leaving it chunky. 

4.
Transfer this to a glass bowl that can be warmed in the oven and still look presentable for serving.
5.
Cover and place in the refrigerator until ready for to use.

6. 
Just prior to service, place the uncovered bowl in a preheated 325-degree oven for approximately


10 minutes, or just until slightly warm. DO NOT HEAT UNTIL HOT! This will cause the 


mayonnaise to separate.

7.
Place the bowl on a serving platter and surround it with your favorite crackers.

