T NGREVIENTS:
| cAN sPINACH (054-8255) s
Z CANS CHOPPED ARTICHOKE HEARTS (14117100
/2 cup sour creAM (1545144) e v il
/2 cuP mAYonnATSE (1402429)

| cur GrATED PARMESAN (1533595)

1 4 cuP GRATEP PEPFERIACK CHEESE

5 "*},-,1 A (rESERVE 4 cuP For pusTING) (1533504) S
e T FLAT BreEAD (1649702)
| Pm ECTIONS:
PRE-HEAT YOUR CONVECTION OVEN To 350 DEGREES. GREASE CASSEROLE DISH WITH NONSTICK SPRAY.

SQUEEZE LTQUIP FROM SPINACH AND cHOP. RATN THE ARTICHOKE HEARTS AND COARSELY cHoP. CoMBINE
ALL THE INGREPIENTS IN A LARGE BOWL AND STIR WELL. YLACE CONTENTS INTO 50Z RAMEKINS AND
DUST THE TOPS WITH PEPPERTACK CHEESE. PPAKE For 30 MINMUTES. TOAST FLAT BREAD UNTIL GOLDEN

BROWN AND QUARTER DTAGONALLY.
'SERVE ONE RAMEKIN WITH Z SLICES (QUARTERED) FLAT BREAD.

YieLe 8 - S50z RAMEKINS

COHICKEN ARTICHOKE
MELT SANWICH

1 NGREDIENTS:

Curcken BreasT (1620475)

/2 CUP OF PREPARED ARTICHOKE DIP (SEE ADDI-
TIONAL RECIPE)

SLICEP Swiss cHeese (1532829)

Z SLICES MULTT GRAIN BREAD {l[ﬁﬁﬁ{ﬁ'&

VizecTIons:
:'."-
V1recTIONS: | e
GRILL CHICKEN BREAST, MOVE TO THE FLAT TOP AND FLACE ARTICHOKE DIP AND SWISS CHEESE ON fﬁhﬂ
M, w;l.;

CHICKEN BREAST. COVER TO MELT CHEESE. SERVE ON TOASTED MULTI GRAIN BREAD.




