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Roasted Feta with Olives and Red Peppers 

INGREDIENTS 
8 oz feta cheese, rinsed and drained 
¼ tsp dried oregano 
¼ tsp  fresh ground pepper 
¼ cup  roasted red peppers, coarsely chopped 
¼ cup Kalamata olives, coarsely chopped 
2 TBSP extra virgin olive oil 
 toasted pita chips or crusty bread 
 
Notes: 
� Serves 4 – 6 as an appetizer. 

METHOD 
1. Preheat broiler. 
2. Cut cheese into ½ inch slices and place in shallow 

dish.  Sprinkle oregano and pepper over cheese. 
3. Mix together roasted red peppers, olives and olive 

oil in small bowl and spoon around cheese. 
4. Broil 2-4 inches from heat until edges of cheese 

are golden, about 5 – 8 minutes. 
5. Serve immediately. 
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