
 

 
Radiant wines from the heart of Spain. Grab a fork. www.tapenawines.com 

Roasted Artichoke and Shallot salad 
Makes about 6 servings, 1/3 cup each 

Ingredients 
 2 - 9 ounce boxes of frozen artichoke hearts, chopped 
 8 large shallots, peeled 
 8 large pimento stuffed green olives, coarsely chopped 
 6 Tbsp virgin olive oil, divided 
 1/2 tsp Dijon mustard 
 1 tsp fresh lemon juice 
 1 Tbsp white wine vinegar 

 

Directions 

Heat oven to 350 degrees. 

Toss the shallots with 2 tbsp olive oil, season lightly with salt and pepper. Put shallots in a 
glass roasting dish and cook for 10 minutes. 

In the meantime, toss the artichoke hearts with 2 tablespoons of olive oil. Add the artichokes 
to the shallots and continue to roast for 15 - 20 more minutes. 

Remove artichokes and shallots from the oven and allow to cool. 

Whisk together remaining 2 tablespoons of olive oil, lemon juice, vinegar and Dijon mustard. 
Roughly chop the olives. 

Toss the artichokes, shallots, green olives and whisked dressing and mix well. 

Refrigerate until ready to serve. Flavors are best enjoyed at room temperature. Can be served 
cold as well.  

 

 


