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Spinach, Goat Cheese, and Artichoke Dip 
 
Ingredients: 
11  oz. goat cheese 
12  oz. whipped cream cheese 
8  oz. spinach  
1  bunch green onions or 1 leek  
2  cloves garlic (minced) 
2  T. onion powder  
5  oz. can sliced water chestnuts  
14  oz. can artichoke hearts (not marinated) 
6  oz. asiago cheese  
1  c. cheddar 
1  baguette  
 
Methods: 
1. Chop spinach, onions, water chestnuts and artichoke hearts.  

 
2. Mix cream cheese and goat cheese and add remaining ingredients.  

 
3. Bake at 375 degrees for 30-45 minutes. Serve with toasted baguette rounds  
 
 
 
Recipe from Kirkland Wednesday Market 
Lake Street Catering 
www.lakestreetcatering.com 
 
 


