MARTIAN STYLE STUFFED ARTICHOKES yields 4 portions
                                                                          recipe developed by The Clever Cleaver Brothers®

   4 medium artichokes, prepped



1/4 teaspoon coarsely ground black pepper

1/2 pound Italian sausage, prepped



1/4 teaspoon paprika

1/2 cup seasoned bread crumbs


  
    2 cups water

   2 cloves minced garlic




1/4 cup olive oil

   1 large egg, slightly beaten



   
   4 tablespoons tomato sauce

1/4 cup freshly grated Parmesan cheese

1.
Rinse the artichokes. Cut across the artichoke approximately 1" down from the top. Trim the tops off all the lower leaves. Cut an X incision on the bottom of each artichoke. Place on cutting board and press down on the top to open up the leaves for stuffing. 

2.
Remove the sausage from its casing and cook in a sauté pan, crumbling the sausage. Drain excess fat and 
cool the sausage. Hold for use.

3.
In a bowl, combine cooled, crumbled sausage, bread crumbs, minced garlic, beaten egg, Parmesan cheese, black pepper and paprika.

4.
Open leaves and stuff all the artichokes. DO NOT OVER STUFF.

5.
Place water in a pot large enough to hold all four artichokes. Add stuffed artichokes to the pot. Drizzle each with olive oil and tomato sauce.

6.
Cover the pot and bring water to a boil. Turn to simmer and cook for approximately 45 minutes. Martian Style Stuffed Artichokes are out of this world.

