
Feta Guacamole 
 
Serves: 3 to 3 ½ cups 
Prep Time: 10 minutes 
Cook Time: None 
Price: Approx $6-7 Total  

 
 
INGREDIENTS 
½ cup chopped red onion (1 small) 
2 roma tomatoes, seeded and chopped 
1-2 garlic cloves, finely minced 
4 Hass avocados 
2 TBSP (fresh) lemon juice (1 lemon) 
Juice of 1 large lime (about 1 ½ to 2 TBSP) 
5-10 dashes hot sauce (eg: Cholula) (Other options: Crushed Red pepper flakes; 1 jalapeno pepper) 
½ cup crumbled feta cheese 
½ tsp Kosher salt (more to taste if needed) 
¼ tsp Freshly ground black pepper (more to taste if needed) 
Fresh cilantro, roughly chopped (opt) (for garnish) 
 
 
DIRECTIONS 
Chop 1 small red onion. You need ½ cup chopped. Add in the seeded, chopped roma tomatoes and 
the 1-2 minced garlic cloves. Stir gently. Make Ahead (This portion can be made ahead. Cover and 
store in the fridge until ready to prepare the guacamole). 
 
Cut the avocados in half lengthwise and remove the seed from each. Score each half into a grid pattern 
to form cubes, being careful not to cut through the skin. Scoop out the avocado with a spoon right into 
the bowl with the onions, tomatoes, and garlic. To that add in the 2 TBSP lemon juice, the juice of the 
lime, 5-10 (or more) dashes of hot sauce (depending on how hot you like it), the feta (reserve 2 TBSP 
of it), salt and pepper.  
 
If you are using crushed red pepper flakes instead of the hot sauce use ¼ tsp to 1 tsp (or more), 
depending on how spicy you like it. If you are using the jalapeno, remove the seeds and ribs before 
dicing it finely and adding it in. If you like it really spicy leave all the seeds and ribs in or remove the 
seeds and ribs from just one half of the pepper if you like it somewhere in between! 
 
Mash the mixture with a fork to your desired consistency. If you want it really chunky just use a small 
knife to cut through the avocado chunks until they are broken up a bit but still really chunky. 
 
Taste and add more salt and pepper if needed. Finally, gently stir in the reserved 2 TBSP of feta 
crumbles so you have some that has not been mashed into the guacamole. Garnish with fresh cilantro 
leaves if desired.  
 


