Stuffed Artichokes

Artichokes

Olive Oil

Progresso Bread Crumbs (one can per artichoke)
Garlic (one pod per artichoke)
Crab Boil (to taste)
Lemon Juice (juice of a small lemon per artichoke)

Romano Cheese (one container per artichoke)
Toni’s (to taste)
Boil the artichokes in water with crab boil (Not all the way)

Mix Bread Crumbs, Cheese, Toni’s and lemon juice.

Mix garlic with oil and chip on food processor.

Add everything together.

Stuff each leaf and add more olive oil. 

Place slice of lemmon on top

Wrap in aluminum.

You may freeze them now.

Steam for 30 to 45 minutes in aluminum.

