Recipe for Fried Baby Artichokes with Parmesan and Lemon
It's essential to use baby artichokes in this recipe, so I hope you can find them near
you. The prep work and frying take a little time, so find someone to keep you company.
1/2 lemon
1 pound baby artichokes (about 10-12)
olive oil
1/2 cup flour
1 teaspoon salt, plus additional for sprinkling after frying
1/4 teaspoon freshly ground black pepper
1 teaspoon garlic powder
Parmesan cheese and additional lemon wedges, for serving
Create a citrusy bath by squeezing the lemon half into a large bowl of cold water.
Trim the baby artichokes: Pull off and discard the green outer leaves. Eventually you
will come to a point where the leaves are tender and soft, half green and half yellow. Use
a sharp, heavy knife to cut off the top (green) portion of the vegetable, where the yellow
meets the green. Slice the stem level with the base and trim off any wayward leaves from
the base. Slice the artichoke in half lengthwise. Use a small knife to remove any
purplish leaves or any bits of fuzz. Place the artichoke halves in the lemon water.
Repeat until you've prepped all the artichokes.
Heat 1/2-inch of olive oil in a medium saucepan over medium-high heat until very hot.
Meanwhile, combine the flour, 1 teaspoon of the salt, pepper, and garlic powder in a
medium bowl. Remove 3 or 4 of the artichoke halves from the lemon water and pat dry,
then dredge in the flour mixture.
When the oil is hot, lower the artichokes into the saucepan and fry until golden brown,
about 2 minutes per side, flipping once or twice as they bob so they cook
evenly. Remove with a slotted spoon to a paper towel-lined plate and immediately
season with a little salt.
Repeat with remaining artichoke halves, adjusting the heat as necessary.
To serve, shower the fried artichokes with a generous mound of freshly grated Parmesan
cheese and a good dose of lemon. Serve immediately.
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