Delicious Greek Lentil Salad Recipe with Feta cheese
(Fakes Salata)

Ingredients
e 400g brown lentils, picked and rinsed (14 0z.)
e 1 bay leaf

e 2-3 peppers (red, orange, yellow), roasted
and sliced

e 2509 feta cheese, crumbled (9 0z.)

e 10 cherry tomatoes, cut in half or 1 juicy
tomato, cut in cubes

« 1 red onion, chopped For the dressing

« a handful fresh parsley (or dill), chopped . 6 thsps extra virgin olive oil

« a handful fresh mint, chopped . 6 tbsps red wine vinegar

« 10 kalamata olives, pitted and sliced « 1 clove of garlic, minced

o salt and freshly ground pepper « apinch of sweet paprika

Directions

1. To prepare this Greek style lentil salad recipe with feta cheese, start by cooking the lentils.
Place the lentils in a colander and rinse them thoroughly under running water. Drain and
place them in a large pot. Cover the lentils with a 5-6cm of cold water, season with salt, add
the bay leaf and bring to the boil. Reduce the heat to a gentle simmer and cook for about 20-
25 minutes. For this Greek lentil feta salad recipe the lentils should be cooked, but still retain
a slight tooth. Keep in mind that different varieties of lentils cook at different times, so have a
taste after 15 minutes and be careful not to overcook them!

2. Inthe meantime prepare the vegetables. For this Greek feta lentil salad recipe, you could use
the peppers raw, cut into little cubes or roasted. Roasting the peppers, until slightly soft, will
give extra flavour. To roast the peppers, cut them in half crosswise and place on a baking
tray, lined with parchment pepper. Drizzle with a little olive oil and season with salt. Bake in
preheated oven to 200-220C for about 20 minutes, or until softened.

3. To prepare the dressing for this Greek lentil salad recipe, add all the ingredients in a bowl
and whisk to combine.

4. When the lentils are cooked, drain them in a colander and place under cold running water to
stop the cooking process. Once cooled slightly place lentils in a large serving bowl and toss
with dressing. Add the chopped onion, cherry tomatoes, feta cheese, olives and roasted
peppers (sliced) and blend. Wait to add the fresh herbs just before serving. Enjoy!



Traditional Greek bean soup recipe (Fasolada)

Ingredients

5009 dry white beans (18 ounces)
3—4 carrots, finely chopped

1 large red onion, finely chopped
3 stalks of celery, finely chopped

130ml extra virgin olive oil (1/2 cup)

2 tbsps tomato puree
a pinch of paprika (hot or sweet, according to preferance)

salt and freshly ground pepper

Instructions

1.

To prepare the fasolada (Greek bean soup), place the beans in a saucepan with plenty of
cold water to cover them. Bring to the boil, turn the heat down to medium and parboil for 30-
35 minutes, until slightly tender. Drain in colander and set aside.

Finely chop the onion, celery and carrots. Add 3-4 tbsps of olive oil in a deep pan, add the
chopped vegetables and blend. Sauté for about 2 minutes and add the tomato paste and
continue sautéing for a minute.

Add the parboiled beans in the pan and pour in enough boiling water to cover the beans and
little bit more and blend lightly. Place the lid on and simmer the fasolada for about 35 minutes,
until the beans are tender.

Towards the end of cooking time, pour in the remaining olive oil and season with salt and
pepper. Boil for a few more minutes, until the soup becomes thick and creamy.

Serve this traditional Greek bean soup (fasolada) while still steaming hot with a few Kalamata
olives and of course some village bread. Enjoy!
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