
Tz a z i k i  
 

Ingredients: 
500 grams (1/2 quart) of Greek yoghurt (or n atural  ful l ,  d ai ry yoghurt) 
T hree garl i c  c l ov es 
1/2 c up  of ol i v e oi l  
1/2 sl i c ed  c uc umb er 
 
D irec tio ns: 
P ut the yoghurt i n  a b ow l .  
P ut the garl i c  through a garl i c  p ress an d  usi n g the ed ge of a kn i fe,  
Sp read  the garl i c  c omi n g our of the p ress on  the yoghurt.  
T ake the c uc umb er an d  p eal  the ski n .  
Sl i c e i t thi n l y,  ei ther w i th a kn i fe or usi n g a sal ad  sl i c er.  
M i x  the i n gred i en ts w i th a mi x er (or a fork) an d  sl ow l y ad d  the oi l .  
T he oi l  w i l l  b e ab sorb ed ,  an d  w hen  i t i s d on e,  the tz az ki  i s read y.  
Serv e w i th a sp oon  an d  a few  ol i v es sp read  on  the top .  
T z az i ki  i s eaten  w i th p l en ty of fren c h b read .  


