
Braised Baby Artichokes
2 # baby artichokes, trimmed and quartered (or you can leave them whole)
3 cloves of garlic, sliced
¼ cup olive oil
2-2 ½ cups vegetable stock, chicken stock or water
salt and pepper to taste

1) Peel a few of the tougher outer leaves off until the leaves snap off close to the base of the artichoke. Place the artichokes in water with 2 T. of 
lemon juice if you're not ready to cook immediately.
2) Saute the garlic in the oilive oil and add the artichokes and cook for about 6 minutes over medium heat. Add salt and pepper
3) Add the stock and simmer covered for about20-25 minutes or until very tender.


