
Whole 30 Roasted Garlic and Artichoke Dip    

 

Ingredients 

 

 1 bulb of roasted garlic (see instructions below) 

 1 ¼ tsp olive oil, divided 

 2 14 ounce cans artichoke hearts (in brine) 

 1 tsp minced fresh garlic 

 1 tablespoon chopped fresh parsley 

 1 tsp chopped fresh basil 

 ¼ tsp salt 

 ¼ tsp ground pepper 

 1 pack of Siete almond flour tortillas 

 Coconut oil to fry tortillas 

 5 strips of bacon, baked then chopped (optional) 

 1 bag of baby carrots 

 

Instructions 

1. To roast garlic, preheat the oven to 350 degrees. Trim off the top of garlic to 

expose the cloves. Open the bulb up by pulling away extra skin from the sides. 

Place bulb on a piece of aluminum foil and drizzle with a ¼ tsp of olive oil. Sprinkle 

salt and pepper and wrap bulb up in the foil into a ball. Place bulb in a small muffin 

tin and bake 40 minutes. Remove when cloves are soft and lightly brown on top. 

Squeeze the cloves to remove from the bulb. 

2. While garlic is roasting, take almond flour tortillas and cut each one into 4 

equal pieces. In a deep-frying pan add enough coconut oil to fill bottom of 

pan. Heat over medium high heat and add tortilla pieces. Flip tortillas to 

brown on both sides, remove when toasty brown and place on a paper towel. 

3. In a food processor or blender, add 1¼ tsp of the roasted garlic, remaining olive oil, 

artichoke hearts, fresh garlic, parsley, basil, salt and pepper. Process until desired 

consistency. Some like the texture to be smooth, I like a little chunkiness. 

4. Fold chopped bacon in at the end with a spoon. Transfer to a dish and serve with 

tortilla chips or baby carrots. 


