Artichoke Dip
From Saveur, No. 42, p. 28 who got it from John T. Edge’s A Gracious Plenty, who got it from a community cookbook called Among the Lilies, published in 1992 by the First Baptist Church of Atlanta.  So there.  Half the recipe unless you are having a dozen people over.

3-4 cups cooked artichoke hearts or 2 15-ounce cans artichoke hearts, drained and chopped.

1 cup grated parmesan cheese

1 cup mayonnaise

Minced onions to taste (a sm-med. yellow onion is nice)

Preheat oven to 350(.  Combine the artichokes, cheese, and mayonnaise, mixing well.  Stir in onion to taste.  Spoon into an 8-inch square baking dish.  Bake until bubbly and lightly browned.  Serve with assorted crackers.  (With this, water crackers are ideal.)

