
Hazelnut Stuffed Artichokes with Smoked Paprika Aioli 
 

Stuffed with toasted hazelnuts, bread crumbs and Parmesan cheese, these artichokes are a delectable first 

course. Serve with a bold Smoked Paprika Aioli for dipping the tender artichoke leaves. 

 

Prep Time: 30 minutes 

Cook Time: 1 hour 

 

Hazelnut Stuffed Artichokes: 

   2 large fresh artichokes 

   2 lemons, halved crosswise 

1/2 cup hazelnuts 

1//2 cup plain dried bread crumbs 

1/4 cup grated Parmesan cheese 

   2 tablespoons butter, melted 

   4 tablespoons olive oil, divided 

 

Smoked Paprika Aioli: 

1/2 cup mayonnaise 

   1 tablespoon lemon juice 

1/4 teaspoon McCormick
®
 Gourmet Collection Smoked Paprika 

1/4 teaspoon McCormick
®
 Garlic Powder 

1/8 teaspoon salt 

 

1. For the Hazelnut Stuffed Artichokes, remove the tough outer leaves of the artichoke. Trim 1 inch off 

the top. Cut off the stem so bottom of artichoke is flat. Rub cut ends with lemon half to prevent 

browning. 

 

2. Fill large saucepan with 1 inch of water. Place steamer basket in pan. Add lemon halves. Place 

artichokes, bottom end up, in basket. Cover. Bring to boil. Reduce heat to low; simmer 30 to 45 

minutes or until the outer leaves of the artichoke can be pulled off easily and the artichoke bottom is 

tender when pierced with a knife. (Cooking time may vary depending on the size of the artichoke.) 

 

3. Meanwhile, place hazelnuts in single layer on baking sheet. Bake in preheated 325°F oven 8 to 9 

minutes or until lightly toasted. Place hazelnuts in food processor; cover. Process until coarsely 

chopped. Transfer hazelnuts to medium bowl. Add bread crumbs, Parmesan cheese, melted butter and 

2 tablespoons of the oil; mix well. 

 

4. For the Smoked Paprika Aioli, mix all ingredients in small bowl until well blended. Set aside. 

 

5. Increase oven temperature to 375°F. Carefully remove artichokes from steamer basket. Spread the 

leaves of the artichoke apart. Stuff artichokes with hazelnut filling. Be sure to stuff in between the 

leaves as well as the center. Brush artichokes with remaining 2 tablespoons oil. Place artichokes on 

foil-lined baking pan. 

 

6. Bake 12 minutes or until stuffing is golden brown. Cut each artichoke into quarters. Serve with 

Smoked Paprika Aioli for dipping. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 290 Calories, Fat 26g, Protein 5g, Carbohydrates 9g, Cholesterol 

16mg, Sodium 292mg, Fiber 2g 

 



Test Kitchen Tip: If desired, the inner purple-tipped leaves and fuzzy choke may be removed after 

steaming. Use a teaspoon to scrape out the choke. 



Steamed Mussels & Artichokes with Hazelnut Gremolata 
 

Cook mussels and artichoke hearts in an aromatic broth for an extraordinary main dish. A topping of 

Hazelnut Gremolata adds bright lemony flavor with a nutty crunch. 

 

Prep Time: 20 minutes 

Cook Time: 20 minutes 

 

   2 tablespoons olive oil 

   1 cup thin diagonally sliced carrots 

1/2 cup thinly sliced shallots 

   2 teaspoons finely chopped garlic 

   2 teaspoons McCormick
®
 Gourmet Collection Smoked Paprika or McCormick

®
 Paprika 

   2 McCormick
®
 Bay Leaves 

   1 cup Kitchen Basics
®
 Original Chicken Stock 

1/2 cup dry white wine 

1/2 teaspoon McCormick
®
 Gourmet Collection Sicilian Sea Salt 

   1 pound mussels, scrubbed 

   1 package (9 ounces) frozen artichoke hearts, thawed 

 

Hazelnut Gremolata: 

1/3 cup finely chopped hazelnuts 

1/3 cup finely chopped fresh parsley 

      Grated peel of 1 lemon 

1/2 teaspoon McCormick
®
 Gourmet Collection Sicilian Sea Salt  

1/4 teaspoon McCormick
®
 Ground Black Pepper 

 

1. Heat oil in large deep skillet on medium heat. Add carrots, shallots, garlic, smoked paprika and bay 

leaves; cook and stir 1 minute or until fragrant. Stir in stock, wine and sea salt. Bring to boil, stirring 

occasionally. 

 

2. Stir in mussels and artichoke hearts. Cover. Cook 8 minutes or until mussels open and artichokes are 

tender-crisp. (Discard any mussels that do not open.) Remove bay leaves before serving. 
 

3. Meanwhile, for the Hazelnut Gremolata, toast hazelnuts in small skillet on medium heat 3 to 4 

minutes, stirring often. Transfer nuts to small bowl. Add remaining ingredients; mix well. Set aside.   

 

4. To serve, ladle mussels, vegetables and broth into soup bowls. Sprinkle with Hazelnut Gremolata. 

Serve with crusty bread, if desired. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 317 Calories, Fat 16g, Protein 18g, Carbohydrates 20g, Cholesterol 

29mg, Sodium 870mg, Fiber 7g 

 

Test Kitchen Tips: 

 For added hazelnut flavor, stir in 1/2 teaspoon McCormick
®
 Imitation Hazelnut Flavor or 1/4 cup 

hazelnut liqueur with the stock. 

 To prepare with fresh baby artichokes, rinse and brush 1 pound baby artichokes under cold water. 

Snap off the green outer petals until you reach the yellow-green petals. Cut off the stems then trim the 

dark green outer layer from the sides of the artichoke bottom. Cut about 1/2 inch off the top. Quarter 

artichokes. (If trimming artichokes ahead of time, soak them in a bowl of water with lemon juice or 

vinegar added to prevent browning. Drain well before adding to broth mixture.) 


