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INGREDIENTS
sauce

1/4 cup chopped fresh chives

1/4 cup chopped fresh Italian parsley
2 anchovy fillets

1 clove garlic

1 teaspoon tarragon

2 tablespoons white wine vinegar

3 tablespoons extra-virgin olive oil
1/2 cup Mayo or sour cream

fritters

6 large artichokes

1 cup plus 2 tablespoons all purpose flour
1/2 teaspoon salt

3/4 cup Sparking water, room temperature
2 large eggs, separated

3 tablespoons extra-virgin olive oil, divided
2 tablespoons fresh lemon juice, divided

1 1/2 teaspoons finely grated lemon peel
Canola oil (for deep-frying)

2 tablespoons chopped fresh Italian
parsley

RECIPE PREPARATION

sauce

Combine chive, parsley, anchovy, garlic and
tarragon ingredients in processor; blend until
mixture is finely chopped. Slowly pour in oil
through feed tube, pureer until smooth. Season
with salt and pepper.

fritters

1. In a medium bowl combine flour and 1/2
teaspoon salt; add sparking water, egg yolks, 2
tablespoons olive oil, 1 tablespoon lemon juice,
and lemon peel and whisk until well blended. Let
batter stand at room temperature at least 1 hour
and up to 2 hours. Re-whisk before using.

2. Fill large bowl with water; add remaining 1
tablespoon lemon juice.

3. Using large knife, cut off top half of 1 artichoke,
then cut off stem about 3/4 inch of. Remove tough
outer leaves. Peel stem and cut artichoke
lengthwise in half, cut out prickly choke in center;
discard. Cut artichoke lengthwise into 1/4-inch-
thick slices; immediately place in lemon water.
Drain artichokes. 4. Heat remaining 1 tablespoon
olive oil and 1 cup water in large skillet over
medium-low heat. Add artichokes, sprinkle with
salt and pepper. Bring to boil. Cover, reduce heat
to low, and simmer until artichokes are tender
and water evaporates, about 15 minutes. Remove
from heat and cool. Set aside and let it cool

5. In a large saucepan add oil and heat it into
375°F. Dip cooked artichoke into the flour
mixture, then deep fry it until golden brown.
Drain out oil on the paper towels. transfer fritters
sprinkle with salt and parsley .Serve with sauce
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