
Artichoke 
• 3-4 artichokes, trimmed a bit on top and bottom, with a sturdy slightly serrated knife
• 1 t olive oil
• 1 t Kosher salt
• freshly ground pepper
• 1 lemon, cut in half, 2 t juice reserved for dip below
• 1 onion, cut in half

Remove a few bottom leaves if they look unpleasant. Snip off the pointy tips, all the way around, 
with a kitchen scissors. Place the artichokes in a pot of water. Put in a teaspoon of olive oil, a 
little salt and ground pepper, 1 lemon, cut in half, juice squeezed into the exposed tops and an 
onion, halved.

Bring to a boil then simmer covered for 30 minutes or until the leaves come out fairly easily, with 
a tiny tug, and you can slide the flesh off the inner part of the leaf with your upper teeth. It only 
sounds like you are playing Twister. Use tongs to turn the artichoke in the simmering broth at 
halftime, to ensure even cooking. Use tongs again to lift the artichoke from the water when 
done, placing them upside down on a plate to drain.

There is a very distinct aroma from the lemon, artichoke, onion and olive oil simmering 
combination, that mirrors the delicious taste of the cooked artichoke.  Anticipation...

Artichoke Dijon Mayo Dipping Sauce 
• 2 T mayonnaise
• 1 t Dijon mustard
• 1 t lemon juice
• freshly ground pepper

Serve hot or cold, delicious either way. Dip each leaf in the sauce once; no double dipping. You 
may need to double the sauce recipe, depending upon how much dipping goes on. When all the 
leaves have been consumed and you are left with the heart covered by the choke, it's time to 
use a spoon, small knife or your fingers to gently lift and remove the choke, exposing the best 
part of all. Cut the artichoke heart into quarters, eating each one with a little dip. Mmmmmmm. 
Great party food as guests pull off leaves from shared artichokes, while sipping Bloody Caesars.

Celeriac Salad
• 1 celeriac (also called celery root), washed, exterior removed and grated medium fine in a 

food processor or by hand
• 3 carrots, peeled and grated medium fine
• 3 T mayonnaise (can use less)
• 1 T seasoned rice vinegar (or white wine or tarragon vinegar)
• 1 t Dijon mustard
• 1 T parsley or chives, finely chopped (optional), as garnish
• sea salt and freshly ground pepper to taste

Mix all ingredients well in a bowl. Garnish with parsley or chives. If using white wine or tarragon 
vinegar, green scallions and parsley can be chopped fine and added as well. This celeriac salad 
lasts for days and goes a long way as a 1/4 to 1/3 cup serving is very satisfying.

Jittery Cook


