
Schedule an Appointment!
Monday: 9:00 am - 7:00 pm
Tuesday: 9:00 am - 5:30 pm

Wednesday: 9:00 am - 8:00 pm
Thursday: 9:00 am - 5:30 pm

Friday: 7:30 am - 5:00 pm
2 Saturdays/Month

Saturday: 9:00 am - 1:00 pm
Saturday: 8:00 am -11:00 am

(See Website testing calendar 
for Saturday Schedules.) 

Call: (480) 634-2985

The Allergy & Environmental Treatment Center, LLC  
Testing, Diagnosis & Treatment of Environmental and Food Allergies.

The Allergy & Environmental Treatment Center, LLC provides quality care to individuals suffering from 
a variety of debilitating allergy illnesses presenting symptoms associated with food, environmental and 
chemical allergens.  The clinic offers sophisticated testing technology which isolates the exact causes of 
symptoms.  This is followed by a precise treatment regimen designed to return individuals to a healthy 
and vibrant lifestyle.

Allergy & Environmental 

Treatment Center, LLC

Edwards Professional Park II

8952 East Desert Cove Drive, Suite 114

Scottsdale, Arizona 85260

Clinic: (480) 634.2985

Ingredients:
2 large artichokes (whole)
1 lime, halved
2 large cloves garlic, peeled (optional)
2 tablespoons olive oil
1 teaspoons coarse kosher salt
1 teaspoon black pepper

Preparation:
• Preheat your oven to 425 degrees F. Get a rimmed baking sheet and 

two large pieces of heavy duty aluminum foil ready for roasting.
• Cut off the stem of the artichoke (at its base) with a serrated knife. 

Also cut off one inch off the top of the artichoke, exposing the 
center a bit.

• Rub each down with half of the lime. Squeeze the remaining juice 
over them.

• Place each artichoke on a piece of foil -- standing on its base.
• Push a clove of garlic into the center pocket and keep pushing until 

it is inside (half an inch or so).
• Drizzle each with 1 tablespoon of olive oil. Sprinkle each with 1 

teaspoon of salt and 1 teaspoon of pepper. Squeeze the other half 
of the lime juice over the top.

• Grab the corners of the aluminum foil and press together on top to 
tightly seal the artichoke. You don’t want any gaps or openings. Use 
another piece of foil if necessary.

• Place on rimmed baking sheet and bake for 1 hour and 20 minutes.
  Let rest in foil for another 15 minutes before serving (in a bowl -- 

we’d recommend).

Tip: How to eat a roasted Artichoke
It’s definitely a skill I had to learn. It seems easy enough -- just tear 
away leaves and eat. But some of those outer leaves are tough. 
Swallowing them is painful (and not recommended, as I doubt you 
can easily digest them). We tear off the outer leaves are eat only the 
bottom/base of them. Really, it reminds me of eating lobster. We 
just discard the inedible (at least in our option) part after sucking 
away the good stuff. 

Once you get more toward the center, all the leaves will be tender. 
Go to town on these. They’re at the heart. Many people even discard 
the outer stuff pre-roast and only eat the heart, like in this recipe. 
What you do is up to you, but we enjoy the base of those outer 
leaves. Otherwise, it seems wasteful! 

ENJOY! 

Roasted Artichokes for Two - Day 1 Recipe
Modification in red by Laura McKay, B.S., Health Educator 
Source: http://www.neverhomemaker.com/2010/10/roasted-artichokes-for-two.html.


