Tzatziki

Tzatziki (sa-zee-kee) is a Greek appetizer that is usually eaten by spreading it on a slice of bread.  It can also be spread on a Gyro (yee-ro).  Although there a few different ways to prepare Tzatziki, the recipe below was given to me while I was stationed on the Greek Island of Crete.  A very good friend of mine had his mother write it down (in Greek) which he later translated for me.  This is a traditional family recipe.

For best results, begin preparation 1 – 2 days before you plan to serve it.

INGREDIENTS:

1 – 16oz Container of Plain Yogurt (Do Not Use Low Fat)

2 – Cucumbers

1 – Pinch of Garlic Powder

1 – teaspoon of Salt

1 – teaspoon of Pepper

1 – Tablespoon of EVOO (Extra Virgin Olive Oil)

Cheese Cloth

1 – Loaf of French Bread (Baguette)

PREPARATION:

Wash the wax off the cucumbers then cut off each end.  “Grate” the cucumber using a “Fine” blade either by hand or in a food processor.  The cucumber should be grated whole… including the skin and seeds.  Place a colander in a bowl, place the cheese cloth in the colander, then place the grated cucumber on the cheese cloth.  Allow to drain (in the refrigerator) overnight.  Squeeze the remaining liquid out of the shredded cucumber, then place in a covered bowl.  Store in the refrigerator until ready to mix.

Place a colander in a bowl, place the cheese cloth in the colander, then place the Plain Yogurt on the cheese cloth.  Allow to drain (in the refrigerator) overnight.  The yogurt will become stiffer as the liquid drains.

“Fold” all the ingredients (except the bread) together in a bowl.  Cut the Baguette into slices.

Spread a generous amount of Tzatziki on a slice of bread & Enjoy! 

