Labneh cheese balls

View recipe on the website

Ingredients

Thick Greek yogurt

Salts

Herbs of Provence

e Cayenne pepper, smoked chili or dried garlic (optional)

Olive oil

For serving bread, crackers or pita

Instructions

1. I salt the Greek yogurt - I use Alma Kreeka - and leave it in a sieve lined with kitchen paper to drain at least

overnight, preferably a day.

2. Then I shape the labneh into balls and sprinkle with herbs de Provence. If you want something spicier, you

can add cayenne pepper, smoked chili or dried garlic.

3. I put the balls in a jar and pour olive oil over them. Delicious with bread, crackers, toasted pita or simply

spread on good bread.
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