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each artichoke open, wash and drain and push stuffing in

: between them.

o u“:.;-'*_ 3. In a pot Just large enough to fit the artichokes, add

o S mmmz olthullvnllml

/ b "4 the upright. Drizzle the remaining 2

o L y ¢ over the top of the artichokes.
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. - way up 0
RIS 0f garic, oiced "the artichokes. Careful not to pour the water on top of the

DIRECTIONS: artichokes.

1. Combine bread crumbs, ¢ 5. Cover and cook until the artichokes are tender and a

un.m,mzmmm leaf is easily pulled out, about 45 minutes. If liquid is

bowl. Mix together well evaporating too quickly add a little more water.
2. cmmmuucnom flush 6. Transfer to a

serving platter, drizzle a little of the liquid
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Fresh, Ontario

Whole
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