Let these Mediterranean-style
nachos elevate your Super Bowl
party to new heights. A light and
healthful offering like this makes a
wonderful alternative to the often
heavy, fat-filled fare of the day.

1/2 teaspoon kosher salt

1 teaspoon smoked paprika

4 loaves whole-wheat pita bread,
split horizontally and cut into
wedges

Olive oil cooking spray such
as Pam

4 ounces crumbled feta cheese

2 tablespoons milk

2 tablespoons olive oil

Y cup Greek yogurt

1/3 cup chopped fresh mint

2 teaspoons finely grated lemon
zest

Ya cup freshly squeezed lemon
juice

¥ teaspoon coarsely ground black
pepper

8 ounces ground lamb
1 medium red onion, chopped
1 tablespoon ground cumin

3 chopped ripe tomatoes

1 English cucumber, scored
and chopped

¥ cup kalamata olives, pitted
and halved

1. Preheat oven to 350°F.

In a small bowl, combine salt and
smoked paprika. Arrange pita
wedges in a single layer on baking
sheets; spray lightly with olive oil
cooking spray. Sprinkle pita wedges
lightly with salt mixture. Bake for
about 10 minutes, or until golden
brown. Remove from oven and

set aside.

2. In a food processor, combine
feta, olive oil, yogurt, mint, lemon
zest and lemon juice. Process mix-
ture until smooth and pourable.
Set aside.

3. In a medium skillet, combine
lamb and onion. Cook and crumble
over medium-high heat for about

5 minutes or until onions are soft
and lamb is no longer pink. Stir in

Whether you enjoy your wine out on the terrace, in the backyard
or out in the boondocks — half of the delight comes from its
temperature being just right. The new BODUM® NERO wine cooler
helps your carefully chosen wine reaching its full potential —
wherever you are. It comes with four gel bags that stay in the

freezer until you're ready to head out. Just slide them into the
cooler compartments and wrap your wine bottle in it. The
BODUM® NERO wine cooler is made from EVA/nylon and it comes
in beautiful colors—stop in and choose your favorite.

cumin; season to taste with salt if
desired. Spoon off excess fat.

4. Arrange pita wedges on serving
plates; top with lamb mixture, feta
mixture, and garnish with tomatoes,
cucumbers and olives. Serve imme-
diately.

Makes 4 servings
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