TZATZIKI SAUCE
RECIPE

SERVES 2 CUPS

COOK TIME: 10 MIN

INGREDIENTS

3/4 English cucumber, partially
peeled (striped)

1tsp kosher salt, divided

4 to 5 garlic cloves, peeled, finely
grated or minced (you start with 1to
2 garlic cloves if you don't want it to
be too strong)

1tsp white vinegar

1tbsp Greek Extra Virgin Olive Oil

2 cups plain Greek yogurt

Handful of chopped fresh dill or mint
(optional)

1/4 tsp ground white pepper

Warm pita bread for serving

Sliced vegetables for serving

METHOD

Use a box grater to manually grate the
cucumbers or you can use a small food
processor to finely chop the cucumbers as |
do in this recipe. Toss the grated cucum-
bers with 1/2 tsp kosher salt. Spoon the
grated cucumber into a cheese cloth or a
double thickness napkin and squeeze dry.

(There will be a lot of liquid).

In one large mixing bowl, place the garlic
with remaining 1/2 tsp salt, white vinegar,

and extra virgin olive oil. Mix to combine.

Add the grated cucumber to the bowl with
the garlic mixture. Stir in the yogurt, and a
pinch of white or black pepper, and the
fresh herbs (if using. | did not use fresh

herbs in the video). Stir to combine well.

Cover and refrigerate for a bit (anywhere
from 30 minutes to a couple hours before
serving). This will help thicken the sauce
and give it the best texture, while allowing

the flavors to meld.

When ready to serve, stir the tzatziki sauce
to refresh and transfer to serving bowl,
drizzle with more extra virgin olive oil, if
you like. Serve with your favorite veggies,
pita chips or wedges (be sure to read the
post for more ideas on how to use this

sauce)!
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