
 

Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables are washed prior to use. 
 
 

 
 

Greek Lamb Salad with Tzatziki and Flatbread. 
 
Prep 10 mins      Pantry  
Cook 15 mins Olive oil, Salt and Pepper. 
Total 25 mins      
 
Ingredients (listed as they are used in the recipe) 
 

2 People    4 People 
 
Cucumber, grated   1    2  
Greek yoghurt    1 pot    2 pots 
Garlic      1 clove    2 cloves  
Mint     1 bunch    2 bunches  
Dried Oregano    ¼ tsp    ½ tsp 
Olive oil      1 tbls    2 tbls 
Lemon, juiced    ½     1 
Lamb Steaks     2     4 
Tomatoes, diced     2     4 
Cucumber, chopped into chunks    1    2 
Kalamata olives    ¼ cup     ½ cup 
Feta, crumbled      50g    100g 
 
 
1/ Coarsely grate the cucumber, sprinkle with a pinch of salt and squeeze out all of the liquid. Tip into a bowl 
with yoghurt, garlic and mint and mix well. Pop in the fridge to keep cool while you are preparing the rest of 
the meal. 
 
2/ Mix the Oregano, olive oil, lemon juice and salt to season into a large bowl with a scrunch of cracked black 
pepper. Put half the dressing in another bowl and keep to dress the salad. Add the Lamb steaks to the 
remaining marinade and coat well, marinade for a least 5 mins. 
 
3/ Heat a frying pan or griddle pan if you have one. Cook the lamb for 4 – 5 minutes on each side or until it is 
cooked to your liking. Transfer to a plate and let it rest for 3 – 5 minutes. 
 
4/ While the lamb is resting add the tomatoes, cucumber and olives to the dressing in a large bowl and toss 
lightly. Sprinkle over the crumbled feta. 
 
5/ Slice the lamb and place on top of the salad and scatter with mint leaves. 
 
6/ Cut up the flatbreads and toast in the toaster of dry fry in a frying pan. Serve it all together, yummy. 
 
 
 


