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A tasty recipe from Bar-S.com 

INGREDIENTS GET COOKING
1. To make tzatziki sauce, add yogurt, garlic, 

dill, and lemon juice to a bowl and stir well. 
Season with salt and pepper.

2. Take about a tablespoon of tzatziki sauce and 
spread onto pita bread.

3. Layer turkey, spinach, tomatoes, peppers, 
onion, and cucumber on top of the pita. 

4. Fold the pita or flatbread in half and enjoy!

• 2-3 slices of Bar-S Deli Style Oven 
Roasted Turkey Breast

• Pita bread 
• 1/3 cup baby spinach
• 2 slices tomato
• 3 slices cucumber
• 2 tbsp red onion
• 1/4 red pepper sliced

Tzatziki Sauce
• 1 cup plain Greek yogurt
• 2 cloves minced garlic
• 1 tbsp dill
• 1 tbsp freshly squeezed lemon juice
• Salt and pepper to taste

total time: 15 min | servings: 1 | $2.05 per serving*

Mediterranean Turkey 
Pita


