
Yogurt

For pita bread:

2 cups of water

1 tbsp. yeast

1 tbsp. sugar

6 cups of flour

1 tbsp. olive oil

1 tbsp. salt

For chicken: 

1 pound  of chicken breast, 

cut into strips

1 tbsp. coriander seeds

1 tbsp. dried thyme

1 tbsp. paprika

½ tbsp. chili flakes

1 tbsp. salt

½ tbsp. pepper

1 mince garlic clove

Zest of 1 lemon

Juice of  ½ lemon

¼ cup of olive oil

For Labneh:

1 cup of whole milk Greek yogurt

1/4 tbsp. sea salt

To serve:

Tzatziki sauce, radish, labneh and feta fries

Gyros 
On The Go

Ingredients:

Superfoods:

Recipe created by Chef Isa



1. Start by preparing your chicken marinade using a mortar. Add spices,

garlic, lemon zest, and oil. Mix together until well combined.

2. Add mixture to chicken strips and let it marinate overnight.

3. To make pita bread, start by combining warm water, yeast and sugar.

Blend to dissolve the yeast and set aside for 5-10 minutes until yeast froths.

4. Add the flour and salt to the yeast and mix for 6-8 minutes.  

5. When done, coat the dough with olive oil, place it in a bowl, and cover

with plastic wrap and a kitchen towel. Let it sit in a warm place, for at least 20

minutes or until it doubles in size. (It could take up to two hours).

6. Take the dough out of the bowl and gently deflate with your hands. Use

just a tiny bit of flour to help you if it is too sticky. Split into 12 evenly sized balls. 

7. To form the pita bread, you can either use a rolling pin or stretch it with

your hands, about 20cm in diameter.

8. On a cast-iron skillet over high heat, cook your pita bread for one minute

on each side or until it is nicely puffed up. Keep baked pitas covered until

ready to serve.

9. On the same high heat skillet cook your chicken, sear on both sides and

lower the heat to finish cooking. Add the rest of the lemon juice and serve on

a plate.

For Labneh:

1. In a small bowl, mix together the yogurt and salt. Scoop the mixture onto a

layer of cheesecloth (or 2 layers, depending on the thickness of your yogurt).

Bring the edges of the cheesecloth together, tie it around a wooden spoon,

and place the spoon across the top of a medium bowl so that the labneh

hangs in the center but does not touch the bottom of the bowl. 

Chill overnight.

2. Remove the labneh from the cheesecloth. Transfer to a bowl and serve.

Assemble your gyros by adding the tzatziki sauce, fries with feta cheese and

dill, sliced radishes, labneh, and chicken to your pita bread. 
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Directions:


