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[image: ]The first Olympic games were held at Olympia in Ancient Greece, and they were originally intended to worship Zeus. Did you know that they only had one event, the “stadion foot race”? Now, there are over 300 events. Also, the Greek poet, Kostis Palamas and Greek composer, Spyridon Samaras helped compose the Olympic Anthem. 

[bookmark: _GoBack]Tzatziki is a staple of Greek take-out. They complement pita, vegetables, gyros, and other meat. Best of all, it’s healthy, and it’s easy to make. You can find all the ingredients in your kitchen or your local grocery store!





[image: ][image: ]  [image: ]  [image: ][image: ][image: ]Tzatziki (Yields 1 ½ cups)

Ingredients:
· 1 cup Greek whole milk yogurt
· 1 English cucumber, seeded, finely grated and drained
· 2 garlic cloves, finely minced
· 1 tsp. lemon zest
· 1 tbsp. fresh lemon juice
· 2 tbsp. chopped fresh dill
· kosher salt and freshly cracked black pepper

Directions:
1. In a medium bowl, whisk together the yogurt, cucumber, garlic, lemon zest, lemon juice and dill. Season with salt and pepper. Let it chill. 
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