Spinach & Artichoke Dip


2 cups (8 oz) shredded part-skim mozzarella cheese, divided
½ cup light sour cream
¼ cup grated fresh Parmesan cheese, divided
¼ tsp. black pepper
3 garlic gloves, crushed
1 (14 oz) can artichoke hearts, drained and chopped
2 (8 ounce) packages light cream cheese, softened
2 T. chopped water chestnuts (optional)
½ (10 oz) package frozen chopped spinach, thawed, drained and squeezed dry
Toasted French bread slices, or crackers

Preheat convection oven to 325 degrees*.  Combine 1 ½ cups mozzarella, sour cream, 2 T. Parmesan, and next 6 ingredients (through spinach) in a large bowl, and stir until well blended.  Spoon mixture into a 1 ½ quart baking dish.  Sprinkle with ½ cup mozzarella and 2 T. Parmesan.  Convection bake at 325 degrees for 30 minutes or until bubbly and golden brown.  Serve with French bread toasts or crackers.  Yield: 5 ½ cups.

*If using standard bake, preheat oven to 350 degrees; bake 30 minutes.

