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Fire-Roasted Artichokes with Lemon Aioli 

PATREECE DENOBLE, OWNER, DENOBLE FARMS 

Located in Tillamook on the Oregon coast, DeNoble Farms is a small family-
owned and operated farm. The area’s mild weather and rich, fertile soil combine to 
create the perfect conditions for artichokes. They specialize in a beautiful purple 
Italian variety called Violetta, which is usually available at the farmers’ market 
between June and October. 

Some of the best things in life take a little bit of work, and artichokes are no 
exception. Beneath their jacket of leathery petals and prickly thorns lies the prized, 
succulent heart. There’s pleasure in getting there, peeling away the leaves one by 
one and dragging them through sweet butter and sea salt, or spike the lemon aioli 
recipe below with herbs to complement those in your marinade. 

Makes 6 servings  

 
6 extra-large Violetta or other artichokes 
4 garlic cloves, divided 
1⁄2 cup extra-virgin olive oil 
3 tablespoons finely chopped garlic chives 
3 tablespoons chopped parsley 
2 tablespoons finely chopped shallot 
Kosher salt and freshly ground black pepper 
Lemon Aioli (recipe follows) 

1. Bring a large pot of generously salted water to a boil over medium-high heat. Cut the 
artichokes in half lengthwise and use a spoon to scoop out and discard their fuzzy, 
inedible chokes (the smaller, prickly purple leaves in the center). When the water comes 
to a boil, add the artichokes and 3 of the garlic cloves, smashed with the back of a knife. 
Reduce the heat to a gentle boil and cook the artichokes until they begin to soften, but 
aren’t yet fully tender, about 10 minutes, depending on size. Using a slotted spoon, 
remove the artichokes and set them aside on a plate lined with paper towels to drain. 

2. Meanwhile, prepare a medium-hot fire in a charcoal grill or preheat a gas grill on 
medium-high. 

3. Finely chop the remaining garlic clove. In a small bowl, stir together the oil, chopped 



garlic, garlic chives, parsley, and shallot. Lay the artichokes on a baking sheet and brush 
them with the oil mixture on both sides. Season them to taste with salt and pepper. 

4. When the grill is hot, oil the grill grate and lay the artichokes, cut side down, directly 
on the grate. Grill them for 5 minutes, then turn them over and baste with the oil mixture, 
filling the cavity in the middle. Grill them until lightly crispy and charred, 3 to 5 more 
minutes. Remove the artichokes to a platter and serve them alongside the lemon aioli for 
dipping. 

 

Lemon Aioli 
Makes about 2 cups  

 
1 medium lemon 
1 large (or 3 small) garlic cloves 
1 teaspoon fine sea salt, divided 
1 teaspoon Dijon mustard 
2 egg yolks 
1 1/3 cup canola oil or other neutral-flavored oil 
2/3 cup extra-virgin olive oil White pepper 
 
1. Zest and juice the lemon, setting each aside. Trim the end of the garlic clove(s) and cut 
in half lengthwise. Lay the garlic halves flat-side down on the cutting board. Lay the side 
of the blade of a chef ’s knife on each clove and smash it with the heel of your palm. Add 
2 teaspoons of the lemon zest to the garlic, sprinkle with ½ teaspoon of the salt, and 
coarsely chop the mixture, then pile it on one side of the board. Hold the knife at a 30-
degree angle to the board and drag it over the mixture, lightly scraping it across the 
surface of the board. Pile it up again, sprinkle with the remaining ½ teaspoon salt, and 
scrape again. Repeat until you have a smooth paste. 
 
2. In a small bowl, whisk together the garlic paste, half of the lemon juice, mustard, and 
egg yolks. Combine the oils in a measuring cup with a spout and, whisking continuously, 
slowly drizzle in the oil, gradually increasing to a slow, steady, thin stream. If the mixture 
appears to be separating, stop adding the oil and whisk vigorously to re-emulsify. After 
adding all of the oil, adjust the seasoning as necessary with more lemon juice and salt, 
and season to taste with the pepper. If the consistency is too thick, stir in a little water, 1 
tablespoon at a time, until it is slightly looser than mayonnaise.	


