GREEK FETA DIP
1
12 oz. feta

1 
cup Greek yogurt

1 
(8-oz.) block cream cheese, softened

¼ 
cup extra-virgin olive oil, plus more for drizzling


Juice and zest of 1 lemon


Kosher salt

2 
Tbsp. freshly chopped dill, plus more for garnish


Pinch crushed red pepper flakes

½ 
cup chopped cucumber

½ 
cup quartered cherry tomatoes


Whole grain pita chips, for serving

Using a handheld mixer on medium-high speed, in a large bowl, beat feta, yogurt, cream cheese, oil, lemon zest, and lemon juice until fluffy and combined; season with salt. Add dill and crushed red pepper flakes and stir to combine.

Transfer dip to a serving bowl. Top with cucumber, tomatoes, dill, and a drizzle of oil. Serve with chips alongside.
oaded with cucumbers, tomatoes, and fresh herbs, this creamy feta dip was inspired by our favorite Mediterranean side—the Greek salad. Whipped feta has become the base for many of our most popular dips (who can forget our cranberry whipped feta), but when we're craving fresh summer flavors, we turn to this Greek-inspired recipe. Serve it at your summer BBQs or game days for a tangy dip that everyone will be reaching for.

For a smoother, fluffier consistency, we added yogurt and cream cheese to our feta base. We highly suggest using your hand mixer or a food processor—the best whipped feta needs a machine’s touch. That being said, if you're feeling lazy, then you can just use a spoon. It will still come together, it just won’t be quite as whipped.

Full disclaimer: This recipe makes a lot of dip and can easily be halved, but we've never had a problem demolishing it. Serve with pita chips or even more fresh veggies, and watch everyone go back for more.

SERVES: 8
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