Baked Ricotta
500 grams firm ricotta cheese
100 grams soft feta cheese
½ cup freshly grated
Parmesan cheese
finely grated zest 1 large lemon
¼ teaspoon chilli flakes

3 tablespoons finely
chopped dill
2 cloves garlic, crushed

Caper, Olive and Tomato Salsa
2 spring onions, thinly sliced
2 medium ripe vine tomatoes,
seeded and diced

1 egg, lightly beaten

2 tablespoons capers

2 tablespoons cream

¼ cup chopped green olives

sea salt and freshly
ground pepper

1 tablespoon lemon juice
2 tablespoons olive oil
2 tablespoons chopped dill
sea salt and freshly
ground pepper

zest 1 lemon
Combine all of the ingredients in a bowl and season.

Grease and line a 4 cup capacity shallow baking dish with baking
paper, bringing it up the sides of the dish.
Preheat the oven to 180°C.
Put the ricotta and feta in a large bowl and combine well. Add all
the remaining ingredients, except the cream and mix well. Season.
Tip into the baking dish and drizzle over the cream and a good
grind of black pepper.
Bake for about 25 minutes until set and lightly golden on top. Cool.
The ricotta can be served straight from the dish or can be carefully
lifted out with the baking paper and served on a board with the
salsa. Serves 10
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Caper, Olive and Tomato Salsa
2 spring onions, thinly sliced
2 medium ripe vine tomatoes,
seeded and diced
2 tablespoons capers
¼ cup chopped green olives

1 tablespoon lemon juice
2 tablespoons olive oil
2 tablespoons chopped dill
sea salt and freshly
ground pepper

zest 1 lemon
Combine all of the ingredients in a bowl and season.
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