. | LESSON 2:
iCaenel i OLIVE OIL DINNER ROLLS & WHIPPED

After School

OLIVE OIL DINNER ROLLS

Students Per Class

Ingredient 10 15 20

2cups |3cups +| 41/4
+ 2 tbsp| 2tbsp cup

All-purpose flour @

Baking powder 2%tsp | 3%tsp 5 tsp

Butter, unsalted 2% tosp| 3% tbhsp | btbsp

Whole milk 1 cup 1% cup | 2 cups

Sugar 4tsp |21/2tbsp| 3 tbsp

Salt hisp | 3/4tsp | 1tsp

@: Make sure itis Peanut, Nut, and Sesame FREE

FETA

DIDYOU
KNOW?

Feta has a crumbly
texture and a salty
taste that makes it a
favorite in
Mediterranean
dishes!

WHIPPED FETA DIP

PREP BEFORE CLASS:
Preheat the toaster oven to 350°F. Foil and grease
baking pan.

Directions:
1. Have students take turns in mixing the wet
ingredients. In a large bowl, stir melted butter,
milk, sugar, and salt together.
2.Add baking powder and stir until fully mixed.
3.SLOWLY add the flour, mixing until a dough forms.
4. Divide the dough and give each student a small
portion of dough. Have them roll their dough into
a ball using their hands.
5.Place dough balls on the prepared baking sheet,
Evenly spaced out for baking.
6.Bake for 30 minutes, or until the tops are golden
brown.
7. Cool for a few minutes and serve. Enjoy!

DIDYOU
KNOW?

fat!

Students Per Class

Ingredient 10 15 20

Feta cheese 6 oz 8 oz 12 0z

Greek yogurt, plain “heup | 3/4cup | Tcup

Garlic cloves 1% 2 3

Olive oil 3/4tsp| l1tsp | 1ktsp

Honey llatsp | 2tbsp | 3tbsp

Black pepper to taste| to taste |to taste

@: Make sure it is Peanut, Nut, and Sesame FREE

Whole milk creates a
creamier texture in
recipes because it

contains about 3.5%

PREP BEFORE CLASS:
Prepare the food processor.

Directions:

1. Break the feta cheese into smaller pieces if
necessary.

2.Place the following ingredients into the food
processor: feta cheese, greek yogurt, garlic
cloves, and olive ail.

3.Pulse until the mixture becomes smooth and
creamy.

4.Scoop around 1-2 tbsp of the whipped feta into
each student’s bowl.

5.Have the students add honey and black pepper
on their feta dip to their liking.

6.Enjoy!
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LESSON 2

f INGREDIENTS \

All Purpose Flour
Baking Power
Butter
Whole Milk

Sugar

e,

fom/\,

Mix wet ingredients into a large bowl.

Into same bowl, add in baking
powder and flour slowly until dough
forms

Give students a portion of dough to roll

into balls. Place onto baking sheet In preheated 350 degree oven, bake
rolls for 30 minutes. Let cool then

WHIPPED FETA DIP enjoy!

(D )

\_

Process feta cheese, Greek yogurt, garlic, an olive oil into food processor until
whipped. Spoon into students bowls and add honey and pepper if desired. Enjoy!



