Sweet Green Peas & Feta

Bizelosalata
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Erik mashes the feta with the olive oil to make a creamy dressing. I toss the
peas with the oil and keep the feta in crumbles. Try it both ways. Adapted
from Kokkari: Contemporary Greek Flavors by Erik Cosselmon and Janet
Fletcher (Chronicle Books).

Ingredients

o 2 cups shelled English peas
(about 2 pounds peas in pod)

e 3 tablespoons extra virgin olive
oil

e 210 3tablespoons thinly sliced
scallions, including green parts

e 2to 3 tablespoons coarsely
chopped fresh dill

e 1/ teaspoon grated lemon zest

e 1scant cup (about 4 ounces)
crumbled Greek feta

o Kosher or sea salt and freshly
ground black pepper

e Lemon half

Directions

Bring a small pot of salted water to a boil over high heat and prepare a bowl of ice water.
Blanch the peas for about 1 minute, just until they lose their raw taste; they should still
be firm. Drain and immediately plunge into ice water. When the peas are cool but not
cold, drain them again. Lay them out on a clean dishtowel and pat dry.

Put the peas in a bowl with the olive oil, scallions, dill and lemon zest. Toss gently. Add
the feta and toss again gently. Season to taste with salt, pepper and lemon juice. Serve
immediately.

Serves 4 to 6



