HOT ARTICHOKE & SUN-DRIED TOMATO DIP

YOU WILL NEED:

1/4CUP FRESH SHREDDED PARMESEAN (USE FRESH, IT MELTS BETTER)

1/2CUP SOUR CREAM

1/2CUP MAYO

1/2CUP SUN-DRIED TOMATOES, SOFTENED AND CHOPPED 

2 CUPS SHREDDED SWISS CHEESE

1 (14 OUNCE) CAN ARTICHOKE HEARTS, DRAINED AND CHOPPED

1/4TSP GARLIC POWDER

1/4TSP HOT SAUCE

CRACKERS, PITA CHIPS, BREAD STICKS, FRENCH BAGUETTE, ETC. 

HEAT OVEN TO 350 DEGREES.  IN LARGE BOWL STIR TOGETHER ALL INGRDIENTS EXCEPT CRACKERS.  SPOON INTO A SHALLOW OVEN PROOF DISH.  I LIKE AN OVAL AU GRATIN PAN BUT A PIE PAN WORKS JUST AS WELL.  BAKE FOR 22 TO 25 MINUTES OR UNTIL EDGES ARE VERY LIGHTLY BROWNED.  SERVE WITH YOUR FAVORITE CRACKERS.  CALAMATA OLIVES GOES REALLY WELL WITH THIS DIP TOO.  

