
from the kitchen of Julie Luna

Herb Cheeses & Butters
Herb cheeses and butters are a delicious and versatile way to incorporate fresh, aromatic herbs into
your cooking. Whether it’s marinated cheese with infused flavors, creamy cheeses mixed with finely
chopped herbs, or rich, softened butter blended with fresh herbs, these simple recipes can elevate your
dishes effortlessly.

Marinated Cheese
This works well with small fresh mozzarella balls (bocconcini or ciliegine). For more widely available
(and less expensive) options, turn to chunks of feta (greek feta packed in brine: just cut into ~¾”
cubes). You could also use chunks of part-skim mozzarella, or large crumbles of pecorino romano or
parmesan - I would encourage you to experiment!
Another approach would be to use a soft cheese (like chevre) flattened a bit and covered in the
marinade, which would be eaten more like a dip.
Use any mix of herbs that you want (reference document “Herb Combinations and Pairings” for ideas).
Ingredients:

● ⅔ Cup Extra Virgin Olive Oil (EVOO)
● 2 TBS Chopped Fresh Parsley (or Basil!)
● 1 TBS Choice of Fresh Herbs (can use dried, but decrease to 1 tsp)
● 2 tsp Lemon Zest (could skip, or orange zest could be nice w/ certain herbs)
● 1 small Garlic Clove (minced or grated)
● ¼ tsp Red Pepper Flakes
● ¼ tsp Sea Salt
● 8 oz Fresh Mozzarella Cheese Balls, drained & patted dry (or cheese of your choice)
● OPTIONAL: A squeeze of fresh lemon juice or a splash of balsamic vinegar (etc)

Preparation:
➢ In a medium container (can use a wide mouth jar), stir together half (⅓ C) of the EVOO, herbs,

zest, garlic, red pepper flakes and sea salt (and lemon juice or vinegar if using).
➢ Add the cheese and top with remaining half (⅓ C) of the EVOO. (Add more as needed to cover

cheese).
➢ Cover and refrigerate for at least an hour before serving. (I would recommend sampling some of

the cheese mixture after 1-2 hours to see if you want to add any more of anything.)
➢ Store in the refrigerator for 5-6 days.
➢ Recommend serving at room temperature. Amazing served with warm crusty bread!

Herb cheeses
This works well with virtually any soft cheese you could think of… Cream Cheese, Chevre, Ricotta,
Homemade Yogurt Cheese, etc
Use any mix of herbs that you want (reference document “Herb Combinations and Pairings” for ideas).
Ingredients:
● 8oz Soft cheese at room temperature
● 2 TBS Fresh Herbs (If using dried herbs, decrease amount)
● 1 small Clove of Garlic (or could use powdered)
● to taste Salt & Pepper

Preparation:
➢ Blend all ingredients in food processor (or with a fork) until smooth.
➢ Taste and adjust.
➢ Shape the mixture into a log (see directions under Herb Butters) and chill for at least an hour

before serving. (I would recommend sampling some of the cheese mixture after 1-2 hours to
see if you want to add more of anything.)

➢ Store in the refrigerator for 5-6 days. (Recommend serving at room temperature.)
Questions or Comments?... JulieLuna@me.com



Herb Butters
Ingredients:
● Room Temperature Unsalted Butter
● Finely Chopped Herbs
● Salt (may need very little salt if using salted butter)
● (a splash of lemon juice if desired)

Preparation:
● A good ratio is 2 TBS of finely chopped fresh herbs to ½ cup softened sweet butter.

However, if using rosemary, sage or oregano, use a bit less herbs. (Also reduce amount if using
any dried herbs.)

● Cream the room temperature butter and herbs with a spoon, fork or a mixer.
● Put mixture on short length of wax paper, then roll the paper over the butter and roll back and

forth to make a small “log” (1½ - 2” diameter).
● Twist ends of the wax paper, label, and store in the fridge for up to 2 weeks, or the freezer for

several months (place wax paper wrapped log in a freezer bag and label with date, and herbs
used).

Questions or Comments?... JulieLuna@me.com


