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Savory Mediterranean Dips for Spring Veggies

Inspired Local Food Culture  /  MIDWEST

Spring Greens with

| Preparation | Place tahini in a medium bowl and 
then stir in water, a couple of tablespoons at a time, 
whisking until smooth. The tahini will seize up on you 
– that’s to be expected! Just keep stirring and add a 
bit more water if necessary. Add lemon juice and stir, 
then a bit of olive oil, salt and everything bagel spice. 
Pour tahini into a serving bowl and top with a swirl 
of olive oil and sprinkle with more everything bagel 
spice and a bit of salt. 

•	 1 8-oz block feta
•	 ½ cup sour cream
•	 ¼ to ½ cup mayonnaise 
•	 1 garlic clove, minced
•	 1 Tbsp chopped fresh dill, oregano or other herbs
•	  salt and pepper, to taste
•	 1 to 2 Tbsp olive oil

herbed feta dip

| Preparation | Place tahini in a medium bowl and 
then stir in water, a couple of tablespoons at a time, 
whisking until smooth. The tahini will seize up on you – 
that’s to be expected! Just keep stirring and add a bit 
more water if necessary. Add lemon juice and stir, then 
a bit of olive oil, salt and everything bagel spice. Pour 
tahini into a serving bowl and top with a swirl of olive 
oil and sprinkle with more everything bagel spice and a 
bit of salt. 

•	 ¾ cup tahini
•	 6 to 8 Tbsp water
•	 fresh lemon juice
•	 olive oil
•	 ½ tsp salt
•	 1 Tbsp everything bagel spice, plus more       

for garnish 

Tahini Dip with 
Everything Bagel Spice


