
1. Wash artichokes under cold 
water. Skim off or cut any thorny leaf 
tips and cut off the stem area.  

2. Cut artichokes in half and 
remove the center fuzz choke 
area. Keep lemon halves handy 
and squeeze lemon juice over your 
cut artichokes—this will prevent 
oxidation. 

3. Bring a pot of water to a boil, add 
salt, lemon juice and the squeezed 
lemon skins.  Once your water is 
boiling, add your artichokes and let 
them boil for 20-30 minutes. If your 
artichokes are larger, 30 minutes 
should do.

4. After boiling, remove artichokes 
and place in a large bowl. 

5. Marinate the artichokes by adding 
salt, black pepper, a few sprinkles 
of paprika, white wine, chopped 
garlic, a few lemon juice squeezes 
and lots of olive oil (this is key). Stir 
everything together well—make sure 
the marinate coats the artichokes, 
especially the inner open area.

6. In a deep baking pan place your 
artichokes and marinate all together.
Cover the pan and place in oven at 
about 350° for 20 minutes.

7. After your artichokes are 
removed from the oven you have 
two options—place them in your 
refrigerator covered for later use 
or grill them immediately.

8. Bring your grill to medium heat 
and place your artichokes open side 
up first. After a minute or two place 
open side down. One thing I like to 
do is keep basting them with olive 
oil while grilling and sprinkle more 
salt over them at the same time. As 
I said earlier, olive oil is the key here.  
After you see a nice char to the 
artichokes you should be all set to 
serve and eat. Enjoy. 

ALCACHOFAS A LA PARILLA  (GRILLED ARTICHOKES) 
Be

nn
y 

C
as

tr
o 

is
 th

e 
ow

ne
r o

f B
as

qu
e 

Ta
pa

s 
Ba

r &
 R

es
ta

ur
an

t i
n 

Pi
er

m
on

t.

Place a mixture of olive oil and salt in a spray bottle. While grilling,  

keep spraying an even coat over the artichokes. Make sure you do this to both sides. 

A great dipping sauce for grilled artichokes is garlic aioli or remoulade sauce. 

Buen Provecho.

Steps to Prepare
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Ingredients Needed:

Artichokes / Course Black Pepper  / Course Salt or Sea Salt / Paprika

Olive Oil  / Chopped Fresh Garlic / White Wine / Lemons

Quick Tips:
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