	PASTA WITH ARTICHOKES
       6 small-to-medium   artichokes
       1                   lemon, juiced
           OR                       
      12 oz                frozen artichokes                       
       5 T                 olive oil, divided

       2 cloves            garlic, smashed

       1 pound             pasta

     1/2 cup               pecorino cheese, grated

       2 T                 Italian parsley leaves, chopped                        
       1 tsp               salt

       1 tsp               ground black pepper



	1.  Rinse the artichokes, trim the stem end and the tips of the leaves, and cut into 8 wedges.  Place in a pan of water with lemon juice for 10 minutes. Drain well and pat dry. 
OR
Use frozen artichokes, defrost and dry.

2.  In a large skillet, heat 2 T of the olive oil.  Add garlic and sauté until golden.  Add artichokes and cook over low heat for about 25 minutes until tender, adding a little water as needed.  Turn occasionally, browning on all sides.

3.  Cook the pasta according to the package directions.

4.  In a large bowl, combine pasta artichokes, cheese, remaining 3 T oil, and parsley.  Add salt and pepper to taste.  Toss to blend.

                                                                                                                   Rose Gervasio



