New Orleans
Stuffed Artichokes
Ingredients
10 whole artichokes
1 cup Italian seasoned bread crumbs
4 ounces provolone cheese, shredded
10 pimento-stuffed green olives, chopped
½ bunch fresh parsley, chopped
5 cloves garlic, minced
1 bunch green onions, finely chopped
2 small stalks celery, finely chopped

½ green bell pepper, finely chopped
1 teaspoon lemon juice
1 teaspoon hot pepper sauce (e.g. Tabasco™)
4 (2 ounce) cans anchovy fillets, chopped
1 teaspoon Worcestershire sauce
1 tablespoon olive oil, or as needed
salt to taste

Instructions
Prepare the artichokes by slicing off the bottoms of the stems and trimming the tips of the leaves. It is
easiest to use scissors for the leaves. Tear off the small leaves around the base and discard.
Place the artichokes into a large pot, and fill with enough water to cover.Place a dinner plate on top of them
to keep the artichokes from floating out of the water. Cover with a lid and bring to a boil. Boil for 10 to 15
minutes, or until some of the leaves are floating in the water; drain and cool.
In a medium bowl, mix together the bread crumbs, cheese, olives, parsley, garlic, green onions, celery and
bell pepper. In a small bowl, stir together the lemon juice, hot pepper sauce, anchovies, Worcestershire
sauce, olive oil and salt; stir into the bread crumb mixture.
Tear off one large square of aluminum foil for each artichoke. Place an artichoke in the center of a square
and tuck about 1/2 teaspoon of the cheese mixture under each leaf. Bring the foil up around the artichoke
leaving the top open.
Place a wire rack or steamer insert into the bottom of the large pot. fill with about 3 inches of fresh water, or
so that the artichokes remain above water level. Set artichokes in the pot upright and bring to a boil. Cover
and let artichokes steam for about 3 hours. Remove from the pot and allow to cool to room temperature
before serving.
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