
  
 
 
 

	
Olive	&	Feta	Cheese	Dip	

	
	

	
	

Ingredients	
	
½	c	oil	cured	black	olives,	pitted	
½	c	green	olives,	pitted	
½	c	feta	cheese	
¼	c	scallions,	rough	chop	
1	garlic	clove,	rough	chop	
½	c	parsley	leaves	
¼	c	olive	oil	
1	t	lemon	juice	
	
	
Instructions	
1.	In	a	mini	blender,	buzz	up	parsley,	garlic	and	scallions.			
	
2.	Add	the	black	and	green	olives	and	buzz	until	it	creates	a	paste.	
	
3.	Add	the	olive	oil	and	lemon	juice	and	blend	until	combined.	
	
4.	Add	the	feta	cheese	and	blend	until	fully	incorporated.	Taste	for	seasoning.	The	olives	
and	feta	have	so	much	flavor	and	it	shouldn’t	need	any	salt	but	check	for	acidity	and	
extra	lemon	juice.	
		
	
Serving	Suggestions:		Use	a	dip	with	crudité	such	as	potatoes,	or	pita	chips.		Use	as	a	
spread	for	a	Mediterranean	style	sandwich	or	dollop	onto	a	Greek	Salad.	
	
	
	
		
	
	
	


