
 

Carciofi fritti

INGREDIENTS
6 artichokes 
Salt and pepper to taste 
The juice of 1/2 a lemon 
Flour 
An egg lightly beaten 
Oil for frying

Preparation
Squeeze the lemon into a bowl of water, drop the rind into the bowl, and add a pinch of salt and a
little bit of flour (not enough to make a paste). Peel away the tough outer leaves of the artichokes,
trim the tops perpendicular to the length of the artichokes, and cut the artichokes into eighths. Soak
them in the acidulated water for an hour. Then rinse them, pat them dry, flour them, dredge them in
the egg, and fry them until crisp and golden in hot, but not really hot oil (you don't want the outside
to burn before the inside is cooked)

For more Italian recipes visit   www.italyabroad.com
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