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Tzatziki
4 Servings •  1 Serving =  ¼ Cup

INGREDIENTS

• 1 small cucumber
• 1 cup low-fat plain Greek yogurt
• 1 small garlic clove, grated 
• 2 Tablespoons fresh dill, chopped
• Juice of 1 lemon
• ½  teaspoon salt, or to taste
• ½  teaspoon freshly ground black 

pepper

DIRECTIONS

1. Peel cucumber, cut in half lengthwise and scoop out seeds with 
a spoon. Grate each half with a cheese grater. Place into a bowl.  

2. Add the yogurt, garlic, dill, lemon juice, salt and black pepper. 
Stir well to combine.  

3. Allow to chill for an hour before serving. 


