
Homemade Gyros 

Recipe from Culinary Hill 

Ingredients: 

1 cup plain nonfat Greek yogurt 

1 cucumber, peeled, seeded and finely chopped 

2 tbsp. fresh lemon juice (from 1 lemon), divided 

1 tbsp. fresh dill, chopped 

4 garlic cloves, minced 

salt and freshly ground black pepper 

6-6 inch pita breads 

1/2 medium onion, chopped 

2 tbsp. fresh oregano leaves, chopped 

1 lb. lean (90/10) ground beef (or lamb) 

1 tbsp. olive oil 

optional garnishes such as tomatoes, cucumbers, sweet onion and feta 

cheese 

Directions: 

Combine yogurt, cucumber, 1 tbsp. lemon juice, dill, 1 garlic clove and 1/2 tsp. 

salt in a small bowl to make the dill sauce. Chill at least 30 minutes to blend 

flavors. Preheat oven to 350º. Cut the top quarter of each pita and tear these 

into pieces and set aside. Wrap pitas in a stack in foil. Place the pitas 

wrapped in foil in the oven and heat for 10-15 minutes. Meanwhile, combine 

torn pita pieces, onion, remaining 1 tbsp. lemon juice, 1/2 tsp. salt, 1/4 tsp. 

pepper, oregano and remaining garlic in a food processor. Process until a 

smooth paste forms, about 30 sections. Transfer to a large bowl. Add beef to 

the paste and mix until thoroughly combined with hands or a spatula. Turn 
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beef mixture out onto a cutting board. Form into a uniform loaf and cut into 12 

sections. Roll each section into a ball and flatten into a patty about 1/2" thick. 

Heat oil in a large skillet over medium-high heat. Add patties and cook until 

well browned and a dark crust forms on one side, 3-4 minutes. Flip the patties 

and cook until the second side is also well-browned. Drain on paper towels. 

Serve with warmed pitas, dill sauce and optional toppings if desired such as 

shredded lettuce, sliced cucumbers, sliced tomatoes, sliced sweet onion, 

Kalamata olives or feta cheese. 

+++ 

Cheeseburger Potato Soup 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1 lb. ground beef 

3 medium potatoes, peeled and cubed 

1/2 cup chopped celery 

1/2 cup chopped onion 

2 tbsp. chopped green pepper (optional) 

1 tbsp. instant beef bouillon 

1/2 tsp. salt 

1 1/2 cups water 

2 1/2 cups milk 

3 tbsp. flour 

1 cup shredded cheddar or American cheese 



Directions: 

In a 3-quart saucepan, brown beef; drain off excess fat. Stir in potatoes, 

celery, onion, pepper, bouillon, salt and water. Cover and cook until 

vegetables are tender, 15-20 minutes. Blend 1/2 cup milk with flour. Add to 

saucepan along with remaining milk. Cook and stir until thickened and bubbly. 

Add cheese and stir just until cheese melts. 

+++ 

Baked Zucchini and Tomatoes 

Submitted by Katie Fiske 

Ingredients: 

2 medium zucchini 

2 medium tomatoes 

1 medium mild onion 

1 cup crushed ritz crackers 

Salt and pepper 

Butter (or margarine) 

1 cup shredded cheddar cheese 

Directions: 

Wash zucchini; do not peel unless skin is hard. Peel the tomatoes and onions. 

Slice all vegetables into very thin cross-wise slices. In a greased baking dish 

make alternate layers of zucchini, tomatoes, and onions, sprinkling each layer 

with a little salt and pepper and dotting with butter. Cover the top with 

shredded cheese and cracker crumbs. Dot with butter. Bake at 350 until 

vegetables are tender (at least 30 to 40 minutes). 


