
from the Springhower kitchen. Hope you will enjoy this recipe as much as we did  

 
 
 

Artichoke Bread 

 
2-3 cloves of garlic, roughly chopped 
1 (14-ounce) can artichoke hearts, drained & chopped 
1/2 cup sour cream 
1/2 cup mayo 
3/4 - 1 cup grated parmesan cheese 
1/2 cup cheddar cheese 
1 French bread loaf (sliced lengthwise)  
Salt and black pepper to taste 
 

 Preheat the oven to 350 degrees 
 

 Put garlic, artichoke hearts, sour cream, mayo, salt and pepper in a food chopper, blend it all very 
well 
 

 Spoon the artichoke mixture evenly into the sliced bread and sprinkle with cheese 
 

 Bake the bread for 15-20 minutes or until the cheese completely melts 
 

 Cut into slices and serve warm 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


