
Spinach Artichoke Dip  
Makes about 4 cups of dip 

Ingredients: 

 1 package (8 ounces) Philadelphia cream cheese (regular or 
reduced-fat), softened 

 ½ cup Miracle Whip 
 ½ cup grated Parmesan cheese 
 ½ cup grated Bella Vitano or Ricotta Salata cheese (both are equally yummy) 
 Juice of ½ lemon 
 2 cloves of garlic, peeled and minced 
 Few leaves of fresh basil, minced (about 1 tablespoon), or 1 teaspoon dried basil 
 ½ teaspoon garlic powder or garlic salt 
 Salt, to taste 
 Several generous grinds of fresh ground pepper, to taste 
 2 14-ounce cans artichoke hearts, drained and chopped 
 1 ½ packages (about 15 ounces), frozen chopped spinach, thawed and drained  
 ¼ cup shredded reduced-fat mozzarella cheese (or enough to sprinkle over the top of the dip) 
 Pita chips, bagel chips, or sliced white baguette, for dipping 

Directions: 
Preheat oven to 375 degrees F. Lightly grease a small baking dish or au gratin dish with cooking spray. 

In a large bowl, mix together cream cheese, Miracle Whip, Parmesan cheese, Ricotta Salata or Bella Vitano 
cheese, lemon juice, garlic, basil, garlic powder/garlic salt, salt, and fresh ground pepper. 

Thaw the frozen spinach in the microwave, and blot out excess moisture by using a paper towel to press 
down on the spinach through a colander on top of a bowl or the sink. Reserve the leftover half packet of 
spinach for another use. Drain artichoke hearts from the can, blot excess moisture with a paper towel, 
and chop. Gently stir in artichoke hearts and spinach with the cream cheese mixture. Taste. 

Transfer the mixture to the prepared baking dish. Top with mozzarella cheese and a few more grinds of 
pepper. The dish can be covered with plastic wrap or foil and placed in the fridge at this point until ready 
to bake. 

Bake in the preheated oven about 40 minutes, until bubbly and lightly browned all over. 

Serve with toasted pita chips, bagel chips, or sliced white baguette. 
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