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Of all the recipes I stashed away in my mind during the time I spent working in a catering kitchen, the hot artichoke 

dip takes the gold as my most durable. It’s easy to make ahead, easy to serve in large quantity and an undeniable 

crowd pleaser. It also happens to be extremely adaptable to other ingredients. By keeping the base recipe the 

same, I’m able to adjust the other ingredients to create whatever impression I wish, and I encourage you to do the 

same with ingredients that sound good to you. 

INGREDIENTS 

8 oz. brick light cream cheese (Neufchatel), softened 

1/3 cup canola oil mayonnaise 

2 tsp. dried chopped onion 

Sea salt and freshly ground black pepper 

A few shakes of Old Bay seasoning (optional, but so good with crab) 

1 cup shredded Swiss cheese* 

4 oz. prepared crab meat* 

3/4 cup marinated artichoke hearts, chopped into bite-sized pieces 

2 Tbsp. salted butter 

1 clove garlic, minced 

1/2 cup panko bread crumbs 

1/4 cup parmesan cheese 

*NOTES 

Normally, I cringe at the use of pre-shredded cheese because of the no-stick coating that generally prevents even 

mixing or melting. If you’re pressed for time, do what you must. I’ve used a pre-shredded blend of swiss and 

gruyere for this one and it worked out fine. 

Use any cooked crab meat you prefer. In some dishes, fresh is crucial—but in this hot dip, I’ve found that the 

prepared crab available in my supermarket’s seafood section is perfectly suitable. 

INSTRUCTIONS 

Using either a stand mixer or handheld mixer, beat the cream cheese and mayonnaise together until smooth and 

creamy. Add the dried onion, add salt and pepper to taste and mix to combine. This is the base recipe, and you can 

use it as a backdrop for any other ingredients you wish, provided you follow the general ratio of added ingredients, 

and none of them are excessively wet.  

To continue with the crab artichoke dip recipe, add the Old Bay seasoning and shredded cheese and stir or mix on 

low until it’s evenly incorporated. Use a rubber spatula or spoon to gently fold in the crab meat and artichoke 

hearts. You want these ingredients to keep their shape, so easy does it here. 

For serving at home, transfer the mixture to a 9-inch pie plate. For take-along at a safely-distanced backyard happy 

hour, divide it into individual, oven-safe ramekins. 
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Melt butter in a small skillet and sauté the garlic over medium-low heat. Stir in the panko crumbs and toss them 

around until all are coated evenly. (Want to save a bit of time here? While the butter is melting, put the panko 

crumbs in a small Rubbermaid-style bowl. After sautéing the garlic, pour the butter mixture over the crumbs then 

seal the bowl and shake the heck out of it. It’s one more dish to wash, but you will make quick work of blending 

the butter with the crumbs more evenly.) 

Sprinkle the buttered crumbs evenly over the crab-artichoke mixture, then sprinkle with parmesan and cover with 

foil and tuck it into the fridge until you’re ready to bake. 

Bake at 350° F for 35-40 minutes, or until dip is bubbly and parmesan-crumb mixture is lightly browned. Serve 

warm with crackers, pita or toasted baguettes. 
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