TRANQUILLE — CRAB & ARTICHOKE DIP

PREPARATION -I—é

1. Preheat oven to 425 degrees F. Lightly spray a 9-inch baking dish
with cooking spray, or coat with butter.

2. In a large bowl, combine the cream cheese, mayonnaise and sour

T@ THE cream. Add artichoke hearts, crab meat, 1/2 cup of each cheese, green

onions and Worcestershire; season with salt and pepper.

YIELD: 8 servings 3. Spoon crab mixture into the prepared baking dish; top with

TIME: About 30 Minutes remaining 1/2 cup Monterey Jack cheese.
INGREDIENTS 4. Place into oven and bake until golden and toasted, about
 Cooking spray or butter 20-25 minutes.

* 8 ounces cream cheese, allowed to warm to room temperature ) )

« 1/2 cup mayonnaise 5. Serve immediately.

« 1/2 cup sour cream (or créme fraiche)
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12 ounces lump crab meat

* 1 cup shredded Monterey Jack cheese, divided

« 1/2 cup freshly grated Parmesan cheese

3 green onions, thinly sliced

« 1 tablespoon Worcestershire sauce

» Kosher salt and freshly ground black pepper, to taste

« 2 tablespoons fresh parsley, chopped, for garnish
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