
FRANKO’S FAVORITES 
 
 

CRANBERRY FETA PINWHEELS (Phyllis Brandon) 
Combine 6 oz. dried cranberries, 9 oz. tub spreadable cream cheese, 1 
cup crumbled feta cheese and ¼ cup chopped green onions and mix well. 
Divide and spread mix evenly among 4 large spinach, whole wheat or plain 
tortillas. Roll up tightly and wrap in Saran Wrap. Refrigerate at least 1 
hour. To serve, cut into 12 slices each. Makes 48 appetizers. 
 

SPICY BLACK OLIVE AND FETA SPREAD (Marion 
Greb) 

Combine ¼ cup pitted and finely chopped marinated black olives, ½ tsp. 
grated lemon rind, 1 Tbsp. freshly squeezed lemon juice, 1 clove minced 
garlic, ½ tsp. dried oregano, ¼ tsp. hot pepper flakes and ¼ tsp. dried 
mint (optional). Cover and refrigerate for up to 2 days to infuse flavours. 
Up to 3 days before serving, mash 4 oz. crumbled feta cheese (rinse 
under cold running water if too salty) and 2 oz. cream cheese, at room 
temperaure, until smooth. Blend in olive mixture. Cover and refrigerate. 
Bring cheese to room temperature before serving. Place in serving bowl 
with spreader and surround with sliced walnut or seeded bread. Garnish 
with mint leaves. 


