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Cooking in a sensitive world ~ gluten-free, eag-free, dairy-free and vegan recipes





Stuffed Artichokes

4 whole artichokes

1 cup seasoned Italian GF breadcrumbs

2 tablespoons grated Pecorino Romano cheese (optional)

1 large garlic clove, finely minced

3 teaspoons olive oil

2 1/2 cups chicken broth

Prepare the artichokes by cutting off the long stem to about 1/2 inch below the bottom of the artichoke. You want it to be able to stand up on its own without tipping over but its good to have some stem remaining. Then, use a very strong sharp knife to cut off about 1/2 to 1 inch from the top of the artichoke. With a scissors cut the thorns off the remaining outer leaves leaving each one with a squared-off top. Here are very comprehensive directions on cleaning an artichoke.

Pull apart the leaves by putting your thumbs gently in the center of the artichoke and pulling gently outward in a few places. Rinse the artichoke inside and out and invert on a paper towel lined dish to drain.

While the artichokes are draining you can prepare the stuffing. Mix the breadcrumbs, cheese and the minced garlic clove together. Pour in 2 teaspoons of olive oil and mix with a fork until the breadcrumbs are moist. You may also add a teaspoon or two of chicken broth but be careful not to make the mixture too moist. It should be just damp.

Place an artichoke on a paper plate. Take a teaspoon and scoop up some of the stuffing. Place the teaspoon down into the leaves to deliver the stuffing to the artichoke. Using ¼ of the mixture place the stuffing in about 8-10 places around the artichoke making sure you distribute it to both inner and outer leaves. It's a bit messy but the paper plate will catch any fallen crumbs. Use these to top off your artichoke.

The artichokes are now ready to be steamed. Place a stainless steel vegetable steamer basket in the bottom of a large, heavy pot. (If you don’t have a steamer you can place the artichokes directly into the pan. It’s not ideal but it will work.) Reserve about ¼ cup of the chicken broth and place the remaining broth into the bottom of the pot. Add enough water to reach the just below the bottom of the steamer. Place the artichokes into the steamer. Drizzle the remaining chicken broth and olive oil over the top of the artichokes. Cover the pot and place it on a medium high burner until the liquid begins to boil. Lower to medium but be sure to keep a low boil going throughout. Important: maintain the water level by adding more water as needed throughout the cooking time.

Steam for 50-60 minutes. Let the artichokes cool for 10-15 minutes. Gently remove from the pot and serve.
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