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baked artichoke  
and crab dip
a n  e l e g a n t  a l t e r n a t i v e  t o  c h i p s  a n d  q u e s o

Preheat the oven to 375 degrees and grease a 6 x 9-inch baking dish. Set a small skillet over  

medium heat. Add the oil and sauté the bell pepper until tender. 

 Combine the artichokes, jalapeño, mayonnaise, scallions, pimiento, Parmesan cheese,  

lemon juice, Worcestershire sauce, celery salt, and sautéed bell pepper in a large bowl.  

Fold in the crab meat. Place the mixture in the baking dish and sprinkle with the almonds. Bake 

for 25 to 30 minutes, or until golden brown and bubbly. Serve with tri-colored tortilla chips. 


