SPRING VEGETABLE AND GOAT CHEESE DIP
1 
cup ¾"-inch pieces asparagus

2 
tablespoons unsalted butter

1 
cup chopped leeks (white and pale-green parts only)

2 
tablespoons all-purpose flour

1¼ 
cups whole milk

1 
cup grated mild white cheddar


Kosher salt and freshly ground black pepper

1 
14-ounce can chopped artichoke hearts in water, drained

¼ 
cup fresh (or frozen, thawed) peas

2 
tablespoons chopped fresh chives

2 
tablespoons chopped fresh mint

2 
tablespoons chopped fresh flat-leaf parsley

½ 
teaspoon finely grated lemon zest

4 
ounces crumbled fresh goat cheese, divided

Preheat oven to 450°F. Cook asparagus in a large pot of boiling salted water until crisp-tender, about 2 minutes. Drain; let cool.

Melt butter in a medium saucepan over medium heat. Add leeks and cook, stirring often, until soft, about 10 minutes. Whisk in flour; gradually whisk in milk. Bring to a simmer, whisking constantly. Cook, whisking occasionally, until thickened; remove from heat. Add cheddar; whisk until cheese is melted and mixture is smooth. Season to taste with kosher salt and freshly ground black pepper. Fold in asparagus (reserve tips), artichoke hearts, peas, chives, mint, flat-leaf parsley, zest and 2 ounces crumbled fresh goat cheese.

Transfer mixture to a 4-5-cup baking dish; arrange asparagus tips on top and dot with another 2 ounces goat cheese. Bake until golden brown and bubbling, 15-20 minutes. Let rest for 5 minutes before serving.
Everything I know about getting a party started right, I learned at Houston's restaurant in Atlanta. No kidding. Its creamy, bubbling spinach and artichoke dip was a must on date night in high school, and these days it's the dish that even the snobbiest of food snobs can't resist. I'll whip it up for friends and, no matter what else I serve, it's always the first thing to go. Sometimes I leave out the spinach, add red pepper flakes, or use whatever vegetable is in season. In other words, it stands up to improvisation. We've put a spring spin on the dish, starring asparagus, just-dug-up leeks, sweet peas, and fresh goat cheese. Serve it with crostini, tortilla chips, or crudités. Or just eat it by the spoonful. It's that good.

SERVES: 4-6
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Vadim

2 years ago

This is a great recipe Spring Vegetable and Goat Cheese Dip , had fun making it over the weekend. Recreated the meal that I get from https://www.flexpromeals.com/ delivered. Good quality and fresh.

Reply

 Fiona12

10 years ago

Good, but probably will not make again.

 Reply

 captainmazoo

10 years ago

I thought this was just okay, and I followed the directions exactly. I did assemble it the night before and baked it the day of - maybe it would have been better without that resting time, although I've made hot dips in advance before and it seemed to improve them. My main objection was the blandness - and I guess I'm not that crazy about heated mint. If I were to make it again, I'd change so much that it wouldn't be the same recipe.

 Reply

 actionpash

11 years ago

this was yummy, but it seemed like a lot of work and expense for what it was. (partly because i doubled the recipe, but obviously that's not epicurious' fault.) served at an easter dinner with multigrain chips and i did get a lot of glowing reviews. the piles of spring veg and goat cheese were just right for easter. an additional note, and i am not "counting" this toward my rating because i didn't do it according to directions. i made this the day before, except for the baking step (because it wasn't a quick prep i could do between church and easter dinner). when reheated in the oven, all the veg caused the dip to end up with an unappetizing layer of juice/water on top. this pretty quickly got mixed in by the helpful chip-dipping brigade, but i thought others might want to avoid the same disappointment if they can.

 Reply

 Morluv

11 years ago

I made it exactly, except used whipping cream as I am a decadent headonist. Made a bit more asparagus than called for, as that's what I had on hand and use fresh artichoke hearts as I had them left over and needing to be put to use. Also, my local goat cheese maker included roasted garlic and bits of red pepper, which I included in the body of the dish and another 2 oz with sun dried tomatoes which I put on the top. I'm hard to impress, but this was steller with french bread baguettes, rubbed with a cut garlic clove, drizzled with garlic flavored olive oil and broiled a couple of minutes on both sides until slightly crisp. Truly, a keeper recipe!

 Reply

 geralyn6414

12 years ago

Delish, fresh alternative to the overdone spinach dip.....guests devoured it.

 Reply

 pittsburghgal

12 years ago

A great spring alternative to spinach-artichoke dip. The little bit of lemon zest really sparkles in it. Also, the same herbs that you put in it can also be lightly sprinkled on top fresh when serving it, which adds some nice flavor.

