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5 small cucumbers, unpeeled y2 cup mayonnaise
V2 cup rice vinegar 2 tsp. chopped fresh chives
1 t s p . k o s h e r s a l t F r e s h c h i v e s f o r g a r n i s h w
1 tsp. garlic salt, divided Pita chips
2 packages (8 oz. each) cream

c h e e s e , s o f t e n e d w
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Grate cucumbers into a medium bowl. Toss with rice vinegar,
salt, and Vz teaspoon garlic salt. Cover and chill 8 hours. Drain w
cucumber mixture well , pressing between paper towels. w

Beat cream cheese, mayonnaise, and remaining V2 teaspoon
garlic salt at medium speed with an electric mixer 1 to 2 minutes w
or until smooth. Stir in cucumber mixture and chives. Cover and w
chill at least 1 hour. Garnish, if desired, and serve with pita chips.
Makes 3 cups.

S fi r t i c h o k e t y i p w
P a t r i c i a C o o p e r w

1 can artichoke hearts, 1 can green chiles
c h o p p e d 1 c l o v e g a r l i c , m i n c e d w

1 c u p m a y o n n a i s e D i c e d t o m a t o e s a n d g r e e n w
1 c u p s h r e d d e d P a r m e s a n o n i o n ,

cheese

Mix all ingredients together except green onion and tomato. Bake w
at 350° for 20 to 25 minutes. Garnish with tomato and green
onion.
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