GREEN FETA DIP
1
large lemon 

1
garlic clove, finely grated 

12
ounces feta in brine, crumbled (about 3 cups)

2
cups tender herbs (leaves and tender stems), such as dill, parsley and mint 

¾
cup full-fat plain Greek yogurt 

3
tablespoons extra-virgin olive oil, plus more for serving


Salt and freshly ground black pepper 

¼
cup finely chopped pistachios, for garnish

1
teaspoon Aleppo or other mild crushed chile, for garnish


Flaky sea salt, for garnish

Zest and juice the lemon into a food processor or blender.

Add the garlic, feta, herbs, yogurt and oil. Season with salt and pepper and pulse until you have a smooth, fluffy and bright green dip. Taste and adjust seasonings. At this point, the dip can be refrigerated in an airtight container for up to 3 days.

If the dip was made ahead, add more lemon juice and salt to taste. Transfer the dip to a serving bowl and top with the pistachios, chile, flaky salt and a little more oil. Serve with any combination of chips, crackers and crunchy vegetables for dipping.
Feta dips can be sharp and salty, but this one is smoothed out with yogurt and a heap of soft herbs, turning it into something light, fluffy and very green. Think of this as a cross between whipped feta and an herby yogurt sauce: It’s bright, tangy and endlessly snackable. It’s gorgeous when finished with chopped pistachios, Aleppo chile and a drizzle of oil for crunch and color, but it’s just as good plain, scooped up with crackers or crunchy vegetables. It keeps well for a few days, which makes it an easy make-ahead for dinner parties (or simply for yourself — no shame).

MAKES: 3 cups






Andy Baraghani Nov. 21, 2025

@Julie the farmer it could have been the lemon. I go easy on lemon when it’s called for. Sometimes too much can ruin a dish. Also some fetas are mellower than others. Bulgarian feta is milder and typically less expensive.

Is this helpful? 34

JT1 week ago

Great flavor! Mine ended up a little runny, I think because the Greek yogurt I chose was not very thick.

