Steamed Artichokes with Tarragon-Butter Dip for Two

Ingredients:

2 medium or large artichokes, rinsed

4½ teaspoons salt, plus another (separate) ¼ teaspoon salt

¼ teaspoon ground, black pepper
1 fresh tarragon sprig, plus 1 tablespoon finely chopped or dried tarragon leaves

¾ stick unsalted butter
3 lemons, halved
1 lemon, cut into wedges, for serving
Frisée lettuce, enough to stuff into each artichoke for dressing

1½ teaspoons Champagne vinegar 

1½ teaspoons olive oil 
Preparation:

Using kitchen shears, trim sharp tips of artichoke leaves. Remove any small leaves from bottoms of artichokes; trim stems. Using a serrated knife, cut off top quarter of each artichoke. Loosen and open them up a little bit with your fingers so it’s easier to trim off the sharp tips of the outer leaves. Keep in acidulated water (a large bowl of water with the juice of two of the halved lemons and also the squeezed the lemon halves mixed in, reserving the lemon halves for the steamer) until ready to steam.
Fill a 10-inch steamer with enough water to come about 2 inches up sides. (Alternatively, use a pot with a steamer insert.) Add the salt and the tarragon sprig. Bring to a boil. Place artichokes upside down in the steamer; squeeze the juice of the 3rd halved lemon over the artichokes, then place all the squeezed lemon halves in the steamer with the artichokes. Sprinkle a little more salt over the artichoke bottoms, cover and reduce heat; simmer until bottoms of artichokes are very tender when pierced to the center with the tip of a paring knife, 35 to 50 minutes. (Add more hot water, if needed, to maintain level - don’t let them burn!) When they’re tender, tip them upside down on paper towels to drain all excess liquid. Let them cool a little, then use a sharp spoon to dig out the fuzzy “chokes” from the artichoke interiors. Discard the “chokes.” Whisk the Champagne vinegar and olive oil seasoned with ¼ teaspoon salt and ground, black pepper. In a bowl, toss the frisée lettuce with it. Place equal amounts of the dressed lettuce into each artichoke interior.
Before serving, melt the butter in a small saucepan over low heat (or melt it in your microwave oven); stir in chopped tarragon, and season with salt. Serve artichokes with lemon wedges and warm tarragon butter for dipping on the side in small bowls. Eat by pulling off artichoke leaves, dipping in the butter sauce and dragging through your teeth to extract the meat of each leaf – you don’t put the leaves in your mouth and chew them because they’re too tough to eat that way. 
