
   
Cynara carduculus 

 

Cardoon 

Sun to part shade Zones 7-8 

This stately plant is a close relative of the artichoke, but 
unlike the artichoke (which can be minimally productive in hot 
summer climates) the part of the plant that is eaten on the 
cardoon is the leaf stalk and midrib. A traditional Italian dish, 
the huge leaves are stripped down to the fibrous, artichoke-
flavored stalks and parboiled in salted water. Once tender, 
they are breaded and fried or oven baked. Absolutely 
delicious, and fruiting is unnecessary for production of a 
significant quantity of food. Besides being highly edible, 
Cardoon is beautiful. Its ultraviolet blooms and bold 
textured, silvery leaves on plants to 7’tall grace any garden 
with an architectural presence not easily forgotten. 


