Baby Tastes

by Jon Cohen
Deep Meadow Farm

Artichokes were cultivated in the Mediterranean climate,
so growing them in Vermant can be challenging, and not
mary people are doing it. At Deep Meadow Farm, we
start our seedlings in sarly March, and with a little fuck we
later have several 5@%&&:!&55 to set the plants out-
side This tricks the plants, which are on-a biennial cycle,

- into believing it's winter. After a few days, we retuin them
to the greenhouse, where they start to flower in their“sec
ond year” In warmer climates, the peak season for har-
westing artichokes is spring. For Northerners, this plant
from the thistle family sends up its alorious spike some-
time in August.

Inthe center of an artichoke plant is one large bud, the
kirnd we are familiar with from the grocery store, However;
the *baby" artichokes that grow around this main arti-
choke are more nurmerous, and | think, I‘l‘lare tender. These
smaller artichokes can be practically used whole, as they
hawve almast none of the fuzzy purple/white choke in the
center that many people scoop out of larger artichokes.

When using baky artichokes for cooking, simply peal.
away some of the tougher outer leaves, cut the tip of

the artichoke off, and cut it into quarters. The foliow-

ing recipe is a simple meal toenjoy the flavor of the
baby artichoke in the styleofa Mediterrangan dish.

Baby Artichokes with Garlic,
Olive Oil, and Pasta

Y cup extra virgin olive cil

34 cloves garlic

1 large shallot

juice of ¥ afresh lemon

8-12 small baby artichokes

salt and freshly ground pepper to taste

1 b, pasta

optional: capers, black olives, !tai;&n sallsage

Mince the garlic and shallot and sauté in olive oil until
translucent, Add lemon juice and artichokes. Artichokes
should be cleaned and trimmed in advance (see above).
If adding meat, cook separately and add at this time, Any
other vegetables can be added at this point, too. Cover
and cook for an additional 1012 minutes, stirring occa-
sionally. Serve over pasta and garnish with fresh basil if
available

Foods 46 people,

Jom Colrer grows vegerables and ratses pork at bis Decp Meadow
Farm in Westminster, Tn adicion totsnreing a CSA, be sells at
the Belfoos Falls, Chester, mw;f,mﬁnu&?@fﬁmfaﬂm
Yo maﬁrxﬂ ildfﬁ-f&_}i T L T Awgrist.

Contact: deepmeado@ms.cons
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