Cardoon Recipes


Creamy Cardoons with Parmesan and Toasted Bread Crumbs

1 T. lemon juice

1 lb. cardoons

1 T. butter

salt and pepper

¼ c. heavy cream

¼ c. parmesan

½ c. toasted bread crumbs (home-made or commercial)

Mix 1 T. lemon juice into a large bowl of water.  Trim the ends of the cardoons.  Separate the stalk into ribs.   Peel each rib to remove the long tough strings and leaves.  Cut in 2” lengths and place immediately in the lemon water to prevent browning of the cardoons. 

When ready to cook, bring a large pan of water to boil, drain the cardoons and add them to the pan.  Boil until tender when pierced with a knife about 20-30 minutes.  Drain well.

Melt butter in large skillet.  Add the cardoons, salt and pepper to taste.  Stir until coated with butter.

Add the cream and bring to a simmer.  Cook until cream is slightly thickened.  Sprinkle with cheese, let set for a minute or so to melt cheese, then sprinkle with toasted bread crumbs.

You can add garlic and herbs to the crumbs.

Cardoon Soup, or Minestra di Cardi in Compagnia:
 Cardoons are a simple vegetable, and this is a tasty cardoon soup.

Prep Time: 45 minutes

Cook Time: 25 minutes

Ingredients:

1 pound (400 g) tender white cardoons

ounces (200 g) ground pork

6 ounces (150 g) chicken livers

2 handfuls freshly grated pecorino (use the mildest romano you can find)

2 egg yolks

A half a lemon

2 quarts broth

Extravirgin olive oil

Salt & pepper to taste
Preparation:

Wash the cardoons, stripping out the fibers on the backs of the stalks (grasp them and pull as you would if you were

stripping the fibers out of celery) and trimming away the woody hearts of the larger stalks. Rub them with the lemon,

chop them, and boil them until the pieces are fork-tender in abundant salted water.

Clean the chicken livers, trimming away and discarding the gall bladders (be careful not to puncture them). Chop the

livers and sauté them in olive oil, seasoning them with a pinch of salt.

Mix the ground pork with a handful of the grated cheese, the yolks, and a pinch each of salt and pepper. Make small

meatballs out of the mixture, put them in a pot with just enough broth to cover, and simmer them for about 10 minutes.

Bring the remaining broth to a boil. Add the cardoons, meatballs in their broth, and chicken livers, and continue

simmering for 15 minutes more. Serve with grated pecorino on the side.

The wine? White -- cardoons aren't as problematic as artichokes, but they are of the same family, and display that

slightly metallic bitterness to a lesser degree.

For the less adventurous and the garlic adverse, here is the recipe I adapted from Ellen Ogden's 

wonderful cookbook, "From the Cook's Garden": 

1 pound cardoon stalks (1 plant), rinsed clean and towel dried 

3 tablespoons unsalted butter 

2 tablespoons unbleached all-purpose flour 

1 cup milk, heated 

one half cup grated sharp Cheddar cheese 

one quarter cup grated Parmesan cheese 

one quarter cup dried bread crumbs

Preheat oven to 375, and warm an 8 x 11 inch baking dish, lightly buttered. 

Prepare midribs of leaves by cutting off the leaf portion, and cutting into 4-inch pieces. 

Cook the cardoon by boiling in lightly salted water for 10 minutes, or until tender. 

Melt butter and whisk in flour, cooking for 2minutes. 

Gradually whisk in milk and bring to simmer. 

Remove from heat and stir in Cheddar cheese. 

Add salt and pepper to taste. 

Spread bottom of baking dish with a little sauce, arrange half the stalks in dish, and cover with sauce and half the Parmesan cheese. 

Repeat and sprinkle with bread crumbs. 

Bake until top is lightly brown, about 20 minutes. 

Anna Klinger’s Cardoons With Fonduta

1 large bunch cardoons
Juice of 1/2 lemon
1 tablespoon salt
4 cups milk
8 ounces butter (or truffle butter, optional) 
4 ounces (3/4 cup) flour
6 ounces Fontina cheese, grated
1/2 cup Parmesan cheese, grated

(1) Slice the cardoons across the base and trim the tips, removing leaves and any brown edges. Discard any hollow stalk, retaining only the firm pale-green ones. With a vegetable peeler, peel the stalks, removing the tough strings. (2) Cut crosswise into 2-inch pieces, and place in a bowl of cold water along with the lemon juice. Leave to soak overnight or for at least six hours in the refrigerator. Drain and place in a large pot with fresh cold water with a pinch of salt. Bring to boil and simmer until tender (depending on the cardoons, this might take anywhere from a half-hour to an hour), and drain. While the cardoons are cooking, preheat the oven to 375 and make the sauce: In a saucepot, add the salt to the milk and gently heat. In a 4-quart saucepot, melt the butter over low heat. Slowly sprinkle flour into the melted butter, stirring constantly with a wooden spoon to avoid lumps. When the mixture is smooth and shiny, begin to add the warm milk a little at a time, again stirring constantly. Continue to heat and stir until mixture is almost at a boil. Add the grated Fontina and allow it to melt into the sauce. Place the cardoons in a bowl and strain the sauce into the bowl, mixing well with the cardoons. (3) Arrange cardoons in a buttered gratin dish. Sprinkle with grated Parmesan and bake until golden brown, about a half-hour. 

Cardoon potato gratin
8-10 stalks Cardoon
2-3 medium potatoes
8 oz grated parmesan cheese
1 pint half and half or cream
S & P to taste

Blanch the cardoon stalks in water that has a splash of vinegar or lemon juice until medium tender. You can peel them if you like. We don't. Cut the cardoon stalks in 1/4 inch crescents, across the grain, like you would celery. Peel the potatoes. Cut the potatoes into batons, about like a french fry. Toss the cut, blanched cardoon stalks with the potatoes directly in a gratin dish. Reserve a handful of the cheese for the top and toss the rest of the cheese with the cardoon/potato mixture. Add the pint of half and half (or cream if using.) Season with salt and pepper. 
Bake in a 425 oven 40 minutes or so: until golden brown and the potatoes are all the way through.
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