
How to Cook 
Artichokes 
This simple steamed artichoke recipe is a 
wonderful spring appetizer. Enjoy the tender 
petals with melted butter or another tasty 
sauce for dipping. 
 
Once you learn how to cook artichokes, you 
won't be able to get enough of them!  
 
https://www.loveandlemons.com/how-to-cook-
artichokes/ 
Prep 10 mins / Cook Time 40 mins / Serves 2 
 
Ingredients 

• 1 globe artichoke 
• 1 lemon, quartered 
• Artichoke Dipping Sauce, for serving 

 
Instructions 

1. Prepare the artichoke stem: Pull any leaves off the stem and use a vegetable peeler to peel off the stem's 
woody exterior. Use a sharp stainless-steel knife to trim off the end of the stem and gently score the 
trimmed end with an "X" pattern. Rub the stem all over with the cut side of one of the lemon segments to 
prevent browning. 

2. Prepare the artichoke bud: Cut off the top quarter off the artichoke, about ½ to 1 inch. Rub the cut leaves 
all over with the lemon. Use kitchen shears to 
snip off the pointy tips of the remaining leaves. 

3. Steam the artichoke: Fill a large pot with 1 inch 
of water, and squeeze in any remaining lemon 
juice. Add the squeezed lemon segments to 
the pot. Place a steamer basket in the pot, add 
the artichoke, and bring to a boil. Cover and 
steam for 35 to 45 minutes, or until the 
artichoke stem is fork-tender and you can 
easily peel off the outer leaves. 

4. Remove the choke: Allow the artichoke to 
cool slightly. Slice it in half lengthwise and 
use a small spoon to scoop out the hairy 
choke. 

5. Serve the artichoke halves with melted butter 
or another dipping sauce of your choice. To 
eat, dip the leaves into the sauce and use your 
teeth to scrape off the meat, discarding the 
tough, fibrous shell. You can eat the artichoke 
heart and stem in their entirety. 
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Artichoke Dipping Sauce 
The next time you're cooking artichokes, make this easy rich, tangy artichoke dipping sauce to serve 

with them! It's rich and tangy, a perfect savory accent for the bright, nutty leaves and heart.  
Made with 7 simple ingredients, it comes together in minutes. Store it in  

an airtight container in the fridge for up to 4 days. 
https://www.loveandlemons.com/artichoke-dipping-sauce/ 

 
Ingredients 

• ¼ cup mayonnaise 
• ¼ cup whole milk Greek yogurt 
• 1 tablespoon fresh lemon juice 
• 1 teaspoon Dijon mustard 
• 1 garlic clove, grated 
• Freshly ground black pepper 
• Chives, for garnish 

 
Instructions 

1. In a small bowl, mix the mayo, yogurt, lemon juice, mustard, and garlic. Season with freshly 
ground black pepper and sprinkle chives on top. 

2. Serve with steamed or roasted artichokes. See the blog post above for additional serving 
suggestions. 
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