
 

 

 

 

 

 

Gyro Style Lamb Pita with Tzatziki Sauce 

 

Tzatziki Sauce – purchase or make your own 

 1 cup plain yogurt 
 ½ chopped and seeded cucumber (about 1/2 cup) 
 ¼ tsp salt 
 Juice from half a lemon 
 ½ tsp of minced garlic 
 1 tbsp. of dill 

For Lamb Patties 

 Pita bread (we used 4 for this recipe) 
 ½ an onion chopped 
 2 tbsps. lemon juice 
 Dash of salt 
 Dash of black pepper 
 1 tsp Italian seasonings 
 2 small cloves of minced garlic 
 ½ of a pita cut up 
 1 pound ground lamb 

Toppings 

 Shredded Iceberg lettuce 
 Feta cheese 

You can make the Tzatziki Sauce ahead of time.  

To make the lamb patties combine onion, lemon juice, salt, pepper, seasonings, garlic, cut up pita and 
ground lamb. Portion out the lamb to make 12 small round patties – about ½ inch thick. 

Add a couple of teaspoons of oil to a frying pan. When the oil is hot place the lamb patties into the 
frying pan. Cook the patties about 8 minutes per side.  

To assemble 

Place a few tablespoons of the Tzatziki sauce into the pita, add 3 patties, feta and shredded lettuce. 

Enjoy. 


