
s 8 marinated 

   artichoke hearts 

s 2 tablespoons butter 

s 1/2 cup seasoned 

   breadcrumbs

s Juice of 2 lemons

In a small skillet coated with DuPontTM Teflon® non-stick 

coating, melt the butter. Add the bread crumbs to the skillet 

and stir, sauteing slightly. When the bread crumbs turn golden, 

add the artichoke hearts. Pour in the lemon juice and toss to coat, 

heating until the artichokes are golden brown.

Breaded Artichokes

Servings: 4

Looking for a very different and extra-special side dish? These marinated 

artichokes look impressive and taste delicious, and join right in with the 

café cuisine theme of light, simple, and entertaining. 	 A French press ensures hot 
coffee because the water 
is boiled first in a pot on 
the stove and then brewed 
in the handy carafe.
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These carefree cooking recipes are brought to you by DuPontTM Teflon®

For more information, visit www.teflon.com/carefreecooking


