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Artichaut à la Barigoule & Artichaut au beurre citron (GF & LF)  

Serves 6 

Ingredients: 
2 x small violet artichokes per person  
2 x lemons  
2 x bay leaves  
1 x shallot, roughly chopped  
4 x garlic cloves, peeled and halved  
1 glass white wine / 1 glass water to cover 
olive oil  

 
You can add mushrooms or ham to the recipe if 
serving warm or keep them in this simple marinade 
to use in salads, antipasto or pasta dishes.   
 
Our modern twist is to serve them with preserved 
lemon and parsley and a drizzle of lemon oil from 
Le Moulin de Fabi.  Or with salt cured duck breast 

 
 
Artichokes are part of the thistle family.  There are 
two types grown in the Languedoc – the small 
“violettes” and the larger round “globes”.   The 
globes are only available in spring and the violets 
have two seasons, spring and later summer.  Both 
are delicious!  We have included artichoke pate 
and tart tartin as variations.  

Method: 

To prepare the violet artichokes: 

Squeeze the juice of one lemon into a bowl of water and cut the other in half to use to rub over the 
artichokes each time you make a cut. 

Cut artichokes from the stem about one inch below the base of the artichoke.  Cut the artichoke in 
half across the fruit and discard the top half.  Pull away the outer leaves until only leaves with a 
softer yellow base remain.  

Continue to rub the artichokes with the lemon covering all surfaces as you expose each part of the 
vegetable to the air!  

Trim off the leaf ends and the stem to form a point. Cut the artichoke in half longitudinally and with 
the point of a knife, scrape out the choke, the hairy bit at the top of the stem – don’t forget the 
lemon!  If using really small, firm young, artichokes, there is no need to halve them, as the choke will 
not have developed inside.  

To prepare the Barigoule marinade:  

Heat the oil gently in a pan and sweat the shallot, garlic and artichokes for a couple of minutes to 
heighten their sweetness. 

Add the bay leaves, thyme, seasonings, wine and top up with an equal amount of cold water (to 
cover the artichokes) and bring to a gentle heat.  
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Simmer very gently with the lid on for about 30 minutes, or until a skewer slips easily into the cooked 
artichokes.   

Leave to cool in the Barigoule and then strain and serve hot or cold.  Store the cooked artichokes in 
their liquid, in a sterilised jar, in the fridge for up to a week.  

They are delicious in salads, or as part of an antipasto plate, with cured ham.  Serve with chopped 
ham or dress with chopped parsley and preserved lemon.  

Artichoke Pate 

Blend the cooled artichokes Barigoule in a food processor or with a stick blender.  Add lemon juice, 
olive oil, salt & pepper to taste.  If you prefer a richer version, blend with melted butter or natural 
yoghurt. 

Artichokes Cathar 

Our local bar owner, Pierre, taught us to make this local version with chopped preserved liver! 

Prepare the artichokes in the same way as above and then slice them as thinly as possible.    Toss in a 
little olive oil and lemon juice or a mustard vinaigrette – see below.  Add cooked sliced liver and mix 
well. 

The traditional recipe uses confit or dried pork liver – which can look a little unappetising.  We tend 
to use fresh lambs or veal liver, lightly fried and thinly sliced. 

Globe Artichokes 

Trim away the stems so that they will sit flat in a large saucepan.  Bring well salted water to the boil, 
add the juice or half a lemon to stop them discolouring and keep them submerged using a plate or 
lid.   Cook for 30-40 minutes or until a leave pulls away easily.  Drain them upside down so that any 
water caught in the leaves runs away.    

Turn them the right away up on a warm serving plate.  Work around each one, gently pushing each 
leaf down towards the plate to resemble the petals of a flower.  As you get to the smaller leaves with 
no flesh which are not worth eating – remove them until you reach the final cone of smaller covering 
the choke.   

Pinch this away with your fingers in one piece - keep it!   Scrape out the hairy choke from the base to 
create a place for the dressing.   Pour in the dressing and replace the cone to cover it. 

Dressings 

Fill the dip with simple melted butter; melted butter blended with a little tinned anchovy ; melted 
butter and lemon juice or a mustard vinaigrette   

1 tbs Dijon mustard 
2 tbs white wine vinegar 
8 tbs light olive oil 

Whisk wine and mustard together and gradually whisk in the olive oil, add salt and pepper to taste 

A quick method to preserve lemons or limes 
10 lemons or limes 

Put into a bowl and massage with 250 g of course kitchen salt.  Pack into sterilised jars with a bay 
leaf, 2-3 cloves and a stick of cinnamon (all optional).  Cover with the remainder of the salt, add extra 
lemon juice to cover.  Leave in a cool place for one month before using OR freeze the whole lemons 
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or limes overnight and then proceed as above – you can use within about a week but the flavour will 
not be as intense.   

Variation – Tarte Tatin aux Artichauts 
Barigoule artichokes - see above 
Artichoke pate – see above 
2 tsp onion jam 
Garlic, cut into fine slivers or use confit garlic 
Baking paper  
Readymade butter puff pastry  

Cut a disc of baking paper (large enough to cover the sides of the tin and a little more) to line the 
bottom of your tin. This ensures that the artichokes will not stick to the bottom of the pan and help 
to keep them together when extracting the tatin. 

Cut the artichokes in half lengthwise and pan fry in butter to caramelise and add flavour. Lay 3 or 4 
halves (depending on their size) face down to cover the base of the tin.  Place a tablespoon of the 
pate over the artichokes and press between the halves. 

Spread about 2 teaspoons of the onion marmalade over the top of the artichokes then lay a few 
slivers of garlic over the jam. 

Cut the pastry into circles – provide enough to allow the pastry to be tucked around the artichokes. 
Lay the pastry over the tart, prick the pastry 4 or 5 times with a skewer – this will let the steam 
escape. 

Bake in the oven at 200C for about 15 minutes until the pastry is crisp and golden right through. 

Turn over onto a plate and remove the baking paper, serve with a small salad of choice and a scoop 
of the sorbet in a ‘Chinese spoon’, or dish or on the plate.   You can use a teaspoon of crushed biscuit 
– like a digestive – to sit the sorbet on – this will stop it moving around on the plate when served. 

Drizzle parsley oil or balsamic drizzle around the plate (you can make this by reducing balsamic 
vinegar and sugar to a thick syrup). 
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