RecipesCh@asse

Chicken Gyrowith Tzatziki
Sauce

Yield: 6 min
Total Time: 115 min

Recipe from: https://www.reci peschoose.com/reci pes/turkish-gyro-recipe

I ngredients:

¢ 1 1/4 pounds boneless skinless chicken thighs

1 teaspoon kosher salt plus more for seasoning chicken
1 teaspoon freshly ground black pepper

1 cup Greek yogurt plain, preferably whole milk
3 cloves garlic minced

2 tablespoons lemon juice 1 lemon

2 teaspoons red wine vinegar

2 tablespoons extra virgin olive oil

1 teaspoon smoked paprika

1 teaspoon ground coriander

1 tablespoon dried oregano

1 cucumber peeled, seeded, and cut into Y+inch pieces
3/4 cup tomatoes chopped

1 small red onion chopped

1/4 cup flat leaf parsley chopped

1 tablespoon red wine vinegar

1/4 teaspoon kosher salt

1/4 teaspoon freshly ground black pepper

1/4 cup extravirgin olive oil

2 cloves minced garlic

1 teaspoon dried oregano

1 teaspoon dried rosemary

1 pinch kosher salt

1 pinch freshly ground black pepper

Nutrition:

1. Cdories: 280 calories


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/turkish-gyro-recipe

Carbohydrate: 9 grams
Cholesterol: 65 milligrams
Fat: 18 grams

Fiber: 2 grams

Protein: 22 grams
SaturatedFat: 3.5 grams
Sodium: 680 milligrams
Sugar: 5 grams

CoNU~WN

Thank you for visiting our website. Hope you enjoy Chicken Gyro with Tzatziki Sauce above. Y ou can
see more 18 turkish gyro recipe Dive into deliciousness! to get more great cooking ideas.



