GREEK CHICKPEA SALAD
½ 
c. 2% or whole-milk Greek yogurt

3 
Tbsp. chopped fresh dill, plus more for serving

3 
Tbsp. extra-virgin olive oil

1 
Tbsp. fresh lemon juice

1 
clove garlic, finely chopped


Kosher salt


Freshly ground black pepper

2 
(15-oz.) cans chickpeas, rinsed, drained

1 
small yellow bell pepper, seeds and ribs removed, cut into ½"-wide strips

½ 
small red onion, cut into ½"-wide strips

½
English cucumber, quartered lengthwise, thinly sliced (about 1 ½ c.)

1 
c. halved grape tomatoes

¾ 
c. crumbled feta, plus more for serving

½ 
c. pitted Kalamata olives, halved

In a large bowl, whisk yogurt, dill, oil, lemon juice, garlic, ½ teaspoon salt, and ¼ teaspoon pepper until smooth. Add chickpeas, bell pepper, onion, cucumber, feta, olives, and ½ teaspoon salt and toss to coat.
Top with more feta and dill before serving.
We’re no strangers to a great chickpea salad, so coming up with a Greek-inspired one was a no-brainer. It’s got all the flavors you love from Greek salad, turned into something more substantial and filling that pairs well with almost anything. It’s wonderful on its own, or served alongside chicken, seafood, or steak for a complete meal. You could even stir in sliced salami or chopped boiled eggs to boost it up. Trust us—you’re going to want to keep a few cans of chickpeas in your pantry so you’ll always be ready to make this. (Hot tip: It’s great for bringing to last-minute potlucks too!)

Chickpeas aren’t the only MVP in this salad, either. There is also a creamy yogurt dressing, briny olives, feta, and crunchy vegetables like bell peppers and cucumbers. Don’t have or like some of those options? This tasty and filling salad is ripe for improvisation—feel free to swap in and out whatever you’ve got in your fridge.

SERVES: 4-6
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