Feta with Five Spices

Ingredients:

1 chunk of Feta Cheese, crumbled
garlic powder

thyme

oregano

ginger

red crushed pepper (optional)
scallions, chopped

red & green pepper, diced

1 tomato, diced

Y4 to %2 cup extra virgin olive oil

Crumble the feta on a dinner size plate. Sprinkle to cover generously with the 5 spices ..
so much that you cannot see the white of the feta. Sprinkle the scallions, tomatoes &
peppers to cover. Pour olive oil over all. Serve with slices of French bagette or pita
wedges. Can be doubled for a crowd and is a great leftover for veggie wraps, in salad or
with pasta.



