DA L S, e 3 £
- e iy ol - - e e B
ST — B S Ay - T - - e ST e U e, e, : > Lo e i

H OM E MAD E TZATZI |<1 A

KITCHEN

" _,hWHAI,MDQ_, INEED?  HOW DO | MAKE IT?

(SGI’VGS@) o ol ol . S 1 anr3e|y grate the Cueumber and Squeeze e |\ .
1/2 cucumber, halved and deseeded out all the liquid.

TGRSOt = = == =~ “"“Z“Tip he cucumber into a bowl with the yogurt
1 small garlic clove, crushed ~ garlic and mint, and mix well.

ﬁandful ofmmt Ieaves chopped ~ 3.Serv
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e Serve with veg sticks (Cucumber/carrot) and ﬂatb_readl
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~ DID YOU KNOW..

Tzat2|k| is a very popular Greek food anc;L
- traditionally served as a side dish, usually B Sy XS
with meat dishes, such as souvlaki. It's | [ B
* also a good source of calcium :)ecause of ' '
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the yoghurt - agreatsnack orl<|ds|

c:hart\ﬁeus

_ %
= e —tY So much more than Fantastic Food



