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Delicious Whipped Feta Recipe
for Your Table

Introduction

Whipped feta is a delightful appetizer that combines the creamy tang of
feta cheese with the smoothness of cream cheese, creating a luscious
dip that’s perfect for spreading on crusty bread or pairing with fresh
vegetables. This recipe is simple to follow and yields a flavorful and
impressive dish that can elevate any gathering.

Detailed Ingredients with measures

8 ounces full-fat sheep’s milk feta cheese, drained of all brine 2 ounces
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cream cheese 2 tablespoons extra-virgin olive oil 2 tablespoons toasted
pine nuts 1/4 teaspoon black pepper

Prep Time

10 minutes

Cook Time, Total Time, Yield

Cook Time: 0 minutes Total Time: 10 minutes Yield: Serves 4-6

Directions

1. Prepare the Feta: Break up the feta into the bowl of a food processor
fitted with a steel blade and pulse until crumbled, about 10 seconds. 2.
Blend with Cream Cheese: Add the cream cheese and process until
completely smooth and creamy, about 2 minutes. Scrape down the
sides of the bowl as necessary. 3. Serve: Transfer the whipped feta to a
serving dish and drizzle with olive oil. Sprinkle the toasted pine nuts and
cracked black pepper on top and serve immediately. For additional
creaminess, you can add a tablespoon or two of extra-virgin olive oil
during the blending process. If you don’t have a food processor, a hand-
held immersion blender can be used instead. Enjoy your delicious
whipped feta creation!

Detailed Directions and Instructions



Delicious Whipped Feta Recipe for Your Table | 3

www.savorydisovery.com

Prepare the Feta

Break up the feta into the bowl of a food processor fitted with a steel
blade and pulse until crumbled, about 10 seconds.

Blend with Cream Cheese

Add the cream cheese and process until completely smooth and
creamy, about 2 minutes. Scrape down the sides of the bowl as
necessary.

See also  Mongolian Beef and Noodles

Serve

Transfer the whipped feta to a serving dish and drizzle with olive oil.
Sprinkle the toasted pine nuts and cracked black pepper on top and
serve immediately.

Notes
For Extra Creaminess

For additional creaminess, you can add a tablespoon or two of extra-
virgin olive oil during the blending process.

Alternative Blending Method

If you don’t have a food processor, a hand-held immersion blender can
be used instead.

Cook techniques
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Preparing the Feta

Breaking up feta cheese before processing helps achieve a smooth
consistency. Use a food processor fitted with a steel blade for best
results.

Blending with Cream Cheese

To ensure a creamy texture, blend the feta and cream cheese until
completely smooth. Scraping down the sides of the bowl helps
incorporate all ingredients evenly.

Serving Suggestions

After whipping, drizzle with extra-virgin olive oil and sprinkle with
toasted pine nuts and cracked black pepper for added flavor and
presentation.

Add Creaminess

For an even creamier texture, consider adding more olive oil during the
blending process to achieve your desired consistency.

Alternative Blending Method

If you don’t have a food processor, a hand-held immersion blender can
be an effective alternative for whipping the feta and cream cheese.

FAQ
Can I use different types of cheese?

Yes, you can experiment with other types of cheese, but the flavor and
texture may vary. Cream cheese is recommended for its smoothness.
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How should I store leftover whipped feta?

Store any leftovers in an airtight container in the refrigerator for up to
one week.

What can I serve whipped feta with?

Whipped feta pairs well with bread, crackers, vegetables, or as a spread
for sandwiches and wraps.

See also  Funeral Potatoes

Can I make whipped feta ahead of time?

Yes, you can prepare it in advance. Just store it in the refrigerator and
bring it to room temperature before serving.

Are there alternatives to pine nuts?

Yes, you can use other nuts like walnuts or almonds if you prefer, or
omit them entirely for a nut-free version.

Conclusion
Whipped feta is a delightful and versatile dish that can elevate any
appetizer or snack spread. Its creamy texture and savory flavor,
enhanced by the addition of olive oil and toasted pine nuts, make it a
perfect pairing with fresh vegetables, crackers, or spread on toasted
bread. This simple recipe not only highlights the rich taste of feta
cheese but also allows for easy adjustments to fit personal preferences.

Additional Flavor Variations

For a different twist, consider adding roasted garlic to the blend for a
richer flavor or herbs like thyme or oregano for an aromatic touch.
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Serving Suggestions

Pair whipped feta with a variety of dippers such as pita chips, fresh
cucumber slices, or grilled vegetables for an inviting appetizer platter.

Incorporating Fruits

Add a spoonful of honey or fig jam on top for a sweet contrast that
beautifully balances the savory feta.

Integrating Spices

For a spicy kick, incorporate a pinch of red pepper flakes or smoked
paprika into the whipped mixture.

Creating a Mediterranean Dip

Combine whipped feta with sun-dried tomatoes and olives for a
Mediterranean-inspired dip that is bursting with flavor.

Using as a Sandwich Spread

Spread whipped feta on sandwiches or wraps to add a creamy element
and enhance overall flavor without the need for mayonnaise or
mustard.

See also  Crock Pot White Chicken Chili

Combining with Grains

Mix whipped feta into grain bowls to introduce a new layer of richness
alongside ingredients like quinoa or farro.

As a Pizza Topper

Dollop whipped feta on top of pizzas before baking for a creamy,
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flavorful addition that complements other toppings well.
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