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Atiso

Preparation time: 
30  minutes
Cooking time: 10  minutes

 — Squeeze the juice of one lemon into 
a bowl. Remove the leaves from the artichokes, cut lengthwise into 
quarters, and remove the choke, if necessary. Immediately put into the 
bowl of lemon juice, tossing to coat, to keep them from turning dark.

 — Cut the spring onions into quarters. 
Peel and finely mince the garlic. Mix it with the nuoc mam, the 2½ tea-
spoons (12 g) lemon juice, and the lemon zest.

 — Mince the chiles. Sauté the arti-
chokes and spring onions in the sunflower oil over high heat for 6 to 
10  minutes, until golden brown. Add the pepper and chiles 1 minute 
before the end of cooking, then drain off the excess oil, if necessary, 
and deglaze the pan with the garlic–nuoc mam–lemon mixture. Serve 
with dill.

Juice of 1 lemon

6 poivrage (small) artichokes

2 large spring onions (70 g)

2 cloves garlic (6 g)

1 tablespoon (16 g) nuoc mam 
(fish sauce)

2½ teaspoons (12 g) lemon juice, 
plus 1 teaspoon (2 g) lemon zest, 
or more to taste

2 bird’s-eye chiles

3 tablespoons (40 g) 
sunflower oil

¾ teaspoon (2 g) ground black 
pepper

3 tablespoons (10 g) minced dill
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