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Lemon & Herb Chicken

Skewers Method
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Chef Notes

Ingredients
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Use thick Greek-style yogurt for a creamy, rich
texture. If using regular yogurt, strain it through a
fine sieve or cheesecloth to remove excess liquid.
Grate cucumber finely and squeeze out excess
water to prevent a watery dip.
Fresh garlic, lemon juice, and herbs (like dill or mint)
give the best flavor. 
Chill before serving: Let tzatziki rest in the fridge for
at least 30 minutes to allow the flavors to combine.

learn

Fun Facts

Tzatziki is a traditional Greek dip that dates back
thousands of years! 
The yogurt and cucumber combo is not only tasty but
also cooling—perfect for hot summer days.
Tzatziki isn’t just a dip—it’s also used as a sauce for
grilled meats, sandwiches, or even as a salad dressing.

Mixing bowl 
Grater 
Spoon
Fine sieve or cheesecloth 
Measuring spoons 

1/2` cucumber grated
1 tsp salt
1.5 cups thick plain Greek
yogurt
2 tbsp fresh dill finely chopped
2 tsp fresh mint finely chopped
1 garlic cloves minced 
1 tbsp lemon juice
salt and black pepper to taste
1 tbsp olive oil
Serve with pittas, chicken skewers and salad (cucumber, 
tomatoes etc.)

Mix the grated cucumber with a teaspoon of salt
and set in a colander over a bowl/basin to drain
for 20 minutes. Squeeze as much of the water
out of the cucumber as possible. 

Combine the strained cucumber with the Greek
yogurt, herbs, garlic, lemon juice, vinegar, oil and
season with salt and pepper. 

Mix well and transfer to a serving bowl. Serve
with pita bread or as a side for grilled meat or
chicken. 


