RED PEPPER AND ARTICHOKE FETA DIP (Serves 6)
INGREDIENTS
2 Tbsp. (30 ml) butter

1 leek, diced

2 cloves garlic, minced 

2 jars (24 oz.) (195 ml) marinated artichoke hearts, drained and chopped

1 jar (7 oz) (210 ml) roasted red peppers, drained and chopped

1 cup (240 ml) grated Parmesan cheese

1 cup (240 ml) Feta cheese 

6 Tbsp. (90 ml) mayonnaise

DIRECTIONS

1. Preheat oven to 350 F (175 C).
2. Melt butter in a saucepan over medium heat. Sauté diced leek and garlic until tender. Stir in the artichoke hearts, roasted red peppers, Parmesan cheese, Feta cheese and mayonnaise. Transfer to an 8x8” (20 x 20 cm) baking dish.
3. Bake for 30 minutes or until bubbly and lightly browned.

TIPS AND TRICKS
· Use green onions or shallots instead of leeks, if you prefer.
· Add more garlic if you are a garlic lover.
· If you like it cheesier, add 1 package (12 oz/360 ml) of cream cheese. Soften to room temperature before stirring in.

· Add cayenne pepper or some Tabasco when sautéing for a little kick.
Serve with wheat crackers, crostini, French bread or anything you like.
