BAKED FETA DIP WITH SPICY TOMATOES AND HONEY
1
(8- to 10-ounce) brick or slice of feta

1½
cups halved grape or cherry tomatoes

2
large garlic cloves, thinly sliced

¼
cup thinly sliced red onion

2
tablespoons coarsely chopped (drained and rinsed) pitted olives or capers (optional)

¼to ½ 
teaspoon Urfa or Aleppo pepper, or crushed red-pepper flakes


Fine sea salt, as needed


Extra-virgin olive oil, as needed

½ to 1
teaspoon honey


Torn mint or basil (or a combination), for garnish


Sliced baguette, pita bread or crackers, for serving

Heat oven to 425 degrees. Place feta in a small gratin or baking dish, preferably not metal.

In a medium bowl, toss together tomatoes, garlic, onion, olives or capers, if using, Urfa pepper and a very tiny pinch of salt. Toss well, then drizzle in enough olive oil to generously coat the vegetables.

Spoon the vegetables around the feta. Spoon the honey over the top of the feta, using the back of the spoon to spread it out. Drizzle feta and vegetables lightly with olive oil. Bake until the tomatoes have broken down, the garlic is tender and the feta browned, 35 to 45 minutes, stirring the vegetables, but not the feta, halfway through cooking.

Top the feta and vegetables with fresh herbs and then use a spoon to mix the vegetables into the feta (it will look curdled, top with more herbs and Urfa pepper if you like). Serve with baguette slices, pita bread or crackers while the cheese is still warm and runny.
Baked feta, of TikTok pasta fame, also makes a tangy, creamy dip when mixed with grape tomatoes that have been roasted in the same pan. Here the tomatoes are spiked with dried chiles, onions and thinly sliced garlic cloves, which get sweet and soft after baking. Serve this warm from the oven with sliced baguette, pita bread or crackers for dipping. To make this even spicier, add a tablespoon or two of thinly sliced fresh red or green chile to the tomatoes.

SERVES: 6-8
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