FRIED MARINATED ARTICHOKES 

YOU WILL NEED:  

VEGETABLE OIL FOR FRYING

1-1/2 CUPS ALL PURPOSE FLOUR 

¼ TSP KOSHER SALT, PLUS MORE FOR SEASONING 

12 OUNCE CAN LAGER STYLE BEER (ANY LIGHT BEER WILL DO)

FINELY GRATED ZEST OF ONE LEMON

18 OUNCES OF CANNED ARTICHOKE HEARTS, DRAINED WELL, PATTED DRY AND QUARTERED

DIRECTIONS:

HEAT ½ INCH OF OIL IN A DEEP SKILLET OVER MEDIUM HEAT.  

WHISK TOGEHER THE FLOUR AND SALT IN A LARGE BOWL.  SLOWLY POUR IN THE BEER, WHISKING TO MAKE A SMOOTH BATTER.  WHISK IN THE LEMON ZEST. 

DREDGE THE ARTICHOKES IN THE BATTER, AND LET THE EXCESS DRIP BACK INTO THE BOWL.  WHEN THE OIL IS READY, FRY THE ARTICHOKES, IN BATCHES, UNTIL BATTER IS CRISP AND GOLDEN, ABOUT 5 MINUTES.  DRAIN ON PAPER TOWELS, AND SEASON WITH SALT.  SERVE HOT, WITH REMOULADE FOR DIPPING.  

REMOULADE RECIPE: 

WHISK TOGETHER 1 CUP MAYO, ½ CUP CHOPPED DILL PICKLE, ¼ KETCHUP, 2 TBS YELLOW MUSTARD, 1 TBS RED WINE VINEGAR AND ½ TSP OLD BAY SEASONING.  

THESE RECIPES ARE FROM Lydia’s Italy in America.  

NEXT WEEK:  REFRIGERATOR PICKLES

