HOW TO PREP WHOLE ARTICHOKES HOW TO PREP ARTICHOKE HEARTS

Using your hands, pluck Using your hands, pluck the hardest leaves from the base and outer layers
the hardest leaves from . of the artichoke.
the base and outer layer of

the artichoke

At a downward angle,
cut away the remaining

outer leaves.

With a sharp, serrated
knife, remove about one
to two inches from the

top of the artichoke.

Cut the inner leaves
away from the heart to
expose the inner choke.

Using kitchen scissors,
remove the thorny

tips from each of the

remaining leaves.
Remove the choke
from the center of
the heart.

Remove the stem of the
artichoke completely so

it rests easily on a flat

surface. Gently loosen

leaves for herbs, spices, Trim the stem and
and stuffing. outer layer of the

heart with a small
paring knife or

vegetable peeler.

Once the artichoke is cooked, pluck the center leaves from the heart and
remove the choke with a spoon. Alternatively, halve the artichoke and

remove the choke.







