Baked Artichoke Squares

Filling

3 T oil
½ t dried marjoram

1 c chopped fresh mushrooms
¼ t dried oregano

¼ c thinly sliced celery
¼ t cayenne

1 clove garlic, minced
1 c shredded cheddar (about 4 oz)

1 14-oz can artichoke hearts, drained and chopped
1 c shredded Monterey Jack

1/3 c chopped green onion
2 eggs, slightly beaten

Pastry

1 ½ c all purpose flour
½ c oil

½ t salt
¼ c milk

Filling:  Saute mushrooms, celery, and garlic in oil until clery is tender.  Remove from heat.  Stir in artichoke hearts, green onions, marjoram, oregano, and cayenne.  Add cheddar and Monterey Jack cheeses and eggs.  Mix well and set aside.

Pastry:  combine flour and salt in large mixing bowl.  In another bowl, blend oil and milk and add to flour.  Stir with fork until mixture forms a ball.  Press dough in bottom and slightly up the side of a 
13” X 9” pan, sprayed with cooking spray.

Spread cheese mixture on crust.  Bake 30 minutes, or until center is set.

