A Look Inside Salads, Dressings & Dips Unit
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Salads and Dressings
Notes
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Dip Recipe Ideqs

Rhe

Greek Tzatziki
Yield: &

Total Time- 20 minutes

Ingredients:

* lcup Greek yogurt
* Tcucumber, grated and s
* 2-3 cloves garlic, minced

« 1tablespoon fresh dill, chopped
* Juice of 1lemon

queezed to remove excess moisture

» Salt and Pepper to taste

* Optional: olive ail, chopped fresh mint

Instructions:

Llna bowl,

mix the Greek yogurt,

grated cucumber, minced garlic, choppe
and lemon juice.



