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SPRING ENTERTAINING with  

ANALIESE GREGORY 
FRANKLIN

Jersey milk ricotta with broad beans and artichokes

Prep time 25 mins, cook 1 hr  
(plus draining)
Serves 6

 2  litres (8 cups) Jersey milk  
(see note) or other good  
full-fat milk 

 125  ml (½ cup) pouring cream
 3 tbsp lemon juice
 300  gm young broad beans, podded
  Vegetable oil, for deep-frying
 2   baby globe artichokes  

(about 60gm each)
 1½   tbsp Pantelleria capers  

(see note)
 1  bunch chives, finely chopped
 50 ml olive oil
 1   tbsp aged chardonnay vinegar 

(see note) 

1    Combine milk, cream, 2 tbsp lemon 
juice and 2 tsp sea salt flakes in a 
large saucepan. Place over low heat 
and slowly heat to 97°C, stirring 
occasionally, especially towards end  
of cooking time (40-50 minutes).  
Set aside for 10 minutes for curds to 
separate, then drain in a ricotta basket 
or a sieve for 1-1½ hrs, or until it 
reaches your preferred texture.

2   Blanch broad beans in boiling 
salted water until almost tender  
(30 seconds to 1 minute), refresh in 
iced water, drain and shell. 

3   Heat vegetable oil in a small 
saucepan or deep-fryer to 160°C. 
Discard tough outer artichoke leaves 
until you reach the pale, tender inner 
leaves. Using a small, sharp knife, trim 
1cm from the top of each artichoke to 
remove tough leaf tips, thinly slice 
lengthways with a mandoline (about 
1mm thick), and deep-fry until crisp 
(about 2 minutes). Remove using a 
slotted spoon and drain on paper 
towel. (Or simmer a whole large 
globe artichoke until just tender and 
use the ricotta as a dip to eat with 
the base of the artichoke leaves.)

4   Combine broad beans, capers, 
chives, olive oil, vinegar and remaining 
lemon juice in a bowl. Spread ricotta 
on a platter and top with broad bean 
salad and artichoke crisps. 

Note Jersey milk is available from 
select grocers or farmers’ markets. 
Chardonnay vinegar is available 
from Simon Johnson and select 
delicatessens. Pantellaria capers 
are available online from Lario 
Foods (lario.com.au).
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