
H O T  C R A B  A N D
A R T I C H O K E  D I P

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  B L A N C S

1  ½  t .  O l i v e  O i l      

½  r e d  B e l l  P e p p e r ,  c h o p p e d

1  ( 1 4  o z . )  c a n n e d  A r t i c h o k e
H e a r t s ,  d r a i n e d  a n d  c h o p p e d

¾  c u p  M a y o n n a i s e

1 / 3  c u p  g r a t e d  P a r m e s a n

¼  c u p  t h i n l y  s l i c e d  G r e e n
O n i o n s

1  T .  W o r c e s t e r s h i r e  S a u c e

1  T .  c h o p p e d  J a l a p e n o s
( o p t i o n a l )

1  ½  t .  l e m o n  j u i c e

½  t .  c e l e r y  s a l t

8  o z .  c r a b  m e a t ,  d r a i n e d ,
s h e l l s  r e m o v e d

S a l t  a n d  p e p p e r  t o  t a s t e

C r a c k e r s  o r  b a g u e t t e  s l i c e s  

P R E P E R A T I O N

Sauté red pepper in olive oil until tender.
Remove to large bowl.
Stir in next 9 ingredients and combine until
smooth.
Add Crab Meat and season to taste with salt and
pepper.
Spread in an 8″ quiche pan or casserole dish.
Bake 30 minutes at 375˚ degrees until bubbly.
Serve immediately with crackers or baguette
slices. 
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