
Michael Chiarello, author of Michael Chiarello’s Casual Cooking and creator of his NapaStyle line of products, recalls 
road trips in honor of the vegetable. “Our whole family would drive over to Castroville and we’d pick about 200 pounds 
from a U-Pick fi eld. We’d eat all we could fresh, freeze the hearts and put up the rest in jars.

....Chiarello believes in circumventing perceived taboos. “I fi nd the caramelization of roasted or grilled arti
chokes takes away the raw edge, and allows them to be combined with red wines such as Cabernet Sauvignon or Petite 
Sirah. The tannins in these wines are well integrated and bring the wine and the artichokes into harmony.” 

Roasted Artichoke Salad
From Casual Cooking by Michael Chiarello 

1/4 cup fresh lemon juice      6 medium artichokes 
2/3 cup extra virgin olive oil      3 cloves garlic, quartered lengthwise 
1 teaspoon minced fresh thyme      1 bay leaf 
1 teaspoon sea salt, preferably gray salt     Freshly ground black pepper 
1 small red onion, thinly sliced      3/4 cup fi rmly packed fresh Italian (fl at-leaf) parsley leaves 
24 pitted Kalamata olives, quartered lengthwise     1/2 lemon 

Preheat oven to 325°. Select a nonreactive bowl large enough to hold all the artichokes once they are trimmed, and pour 
the lemon juice into it. Working with 1 artichoke at a time, bend the tough outer leaves backward until they break; stop 
when you reach the more tender interior leaves that are at least half yellow-green. With a serrated knife, cut across the 
leaves at the point where the color changes from yellow-green to dark green. Trim the stem of its outer layer, then trim the 
base, removing any dark green bits. Halve the artichokes lengthwise and scoop out the hairy choke. As the artichokes are 
trimmed, drop them into the lemon juice and turn to coat. Toss occasionally. 

When all artichokes are trimmed, transfer them and the lemon juice to a large skillet and add olive oil, garlic, thyme, bay 
leaf, salt and pepper to taste. Bring to a boil over moderate heat, tossing to coat artichokes with seasonings. 

Transfer to oven and cook until artichokes are browned in spots and tender when pierced, about 35 minutes. Let cool, then 
cut each half into quarters or thirds lengthwise. 

In a bowl, combine artichokes, onion, parsley and olives. Just before serving, season to taste with lemon juice. 

Serves 6 

For subscription to The Wine News, visit: www.thewinenews.com
To purchase recipe book “Casual Cooking,” or other NapaStyle products, visit: www.napastyle.com
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