
 

JOHN PLESHETTE’S MEAL OF THE WEEK     
 

 
 

lamb stew with artichokes 
 
4-5 pounds of lamb stew cut in large pieces (neck and shoulder) 
4 artichokes 
1 lemon 
1 large brown onion 
4 cloves of garlic 
fresh thyme or marjoram 
2 cups of red wine 
tomato paste 
 
heat 1/2 cup of olive oil in a deep-sided frying pan with a lid. 
dry lamb pieces well and brown on all sides.  RESERVE the pieces 
on a PLATE.  SALT AND PEPPER. 
 
Meanwhile, remove the artichoke leaves down to the pale, tender 
green leaves.  trim an inch off the top.  Cut lengthwise in 



 

quarters and using a small, sharp knife cut the choke away.  
SLICE quarters in half and place in a bowl of water in which you 
have squeezed the juice of the lemon.   
 
Dice the onion.  Chop the garlic cloves.  In the pan where you 
have browned the lamb, sweat the onion and garlic, covered, on a 
low flame.   
 
Arrange the lamb pieces in the pan.  Add a few sprigs of thyme or 
marjoram and 2 cups of red wine.  Bring to a boil.  Reduce to a 
bare simmer.  Cover and cook for about an hour turning pieces 
occasionally.  If wine cooks off, add water, 1/2 cup at a time.   
 
Dissolve 3 tblsp of tomato paste in 1/2 cup of water.  Drain 
artichoke slices and add to the pan along with the tomato 
mixture.  Cover and cook for another 15 or until the artichokes 
are easily pierced with a fork.   
 
Serve with white beans, polenta or mashed potatoes. 
 

Serves 6 
 

FOR THE CANNELLINI BEANS, PLACE 1 1/2 CUPS OF BEANS IN A 
SAUCEPAN.  COVER WITH COLD WATER BY TWO INCHES.  BRING 
TO A BOIL.  TURN OFF HEAT AND COVER.  LET STAND FOR AT 
LEAST AN HOUR BEFORE PROCEEDING.   
 
DRAIN BEANS AND RINSE WELL UNDER RUNNING WATER.   
 
RETURN TO THE POT AND COVER WITH CHICKEN BROTH BY AN 
INCH.  BRING TO A SIMMER AND COOK, PARTIALLY COVERED FOR 
AT LEAST 30 MINUTES OR UNTIL THE BEANS ARE TENDER.  THE 
COOKING TIME WILL VARY DEPENDING ON THE CONDITION OF 
THE BEANS.   
 
SALT AT THE END.   
 
 
 
 
   
 
 
 


