CHICKEN GYRO CHOPPED SALAD
2
tablespoons dried oregano

1
tablespoon ground cumin

2
teaspoons ground cinnamon

2
teaspoons dried basil

2
teaspoons sweet paprika

¼
teaspoon ground cayenne

3
tablespoons garlic powder


Salt and pepper

½
cup full-fat Greek yogurt

7
tablespoons olive oil

¼
cup lemon juice (from about 2 small lemons)

1
pound boneless, skinless chicken breasts, sliced horizontally in half

½
cup dill, roughly chopped

2
tablespoons mayonnaise

1l
arge head romaine lettuce, quartered lengthwise and sliced crosswise into ½-inch 
pieces (about 10 cups)

1
pint cherry tomatoes, halved

1
large cucumber, peeled, quartered lengthwise and sliced into ¼-inch pieces

1
small red onion, thinly sliced

1
cup slightly crushed pita chips

4
ounces feta, crumbled, plus more for serving

Marinate the chicken: In a large bowl, whisk together the oregano, cumin, cinnamon, basil, paprika, cayenne, 2 tablespoons of the garlic powder and 1 tablespoon salt with ¼ cup of the yogurt, 1 tablespoon olive oil and 2 tablespoons lemon juice. Add the chicken to the marinade. Massage the chicken in the marinade, coating completely. Set aside to marinate for 30 minutes, or cover and refrigerate for up to 24 hours.

Meanwhile, make the dressing: Whisk together the dill, mayonnaise and the remaining 1 tablespoon garlic powder, ¼ cup yogurt, ¼ cup olive oil and the remaining 2 tablespoons lemon juice in a small bowl. Season with salt and pepper then set aside.

When the chicken is done marinating, drizzle the remaining 2 tablespoons of olive oil on a grill pan or nonstick skillet over medium high heat. Let the excess marinade drip off the chicken and then cook the chicken, a few pieces at a time, for 5 minutes, flip and cook for another 3 minutes. The chicken should be browned on both sides and cooked though. (Because of the dairy in the marinade, expect it to caramelize a bit in the pan. Turn down the heat if it begins to burn.) Set the chicken aside to rest; it will continue to cook off the heat. Repeat with the remaining chicken. When the chicken is cool enough to handle, chop into ½-inch pieces.

Assemble the salad: Make a bed of romaine in a large salad bowl or serving plate, then create rows of tomatoes, cucumber, onion, chicken, pita chips and crumbled feta. Drizzle with about half of the dressing and serve with the remaining dressing and more feta, if desired, on the side.
This upgraded chopped salad harnesses all the delight of a classic gyro into bite-sized, flavor packed components using ingredients and pantry items that may already be in your kitchen. Seared chicken takes the place of the usual spit-roasted chicken, pork or lamb. The meat is marinated in yogurt and a homemade Greek seasoning blend, tenderizing the meat in less than an hour. This step can also be done the day prior, with the chicken marinating for up to 24 hours. The feta adds just the right amount of tangy, briny flavor with support from the creamy tzatziki-style dressing. For a vegetarian version, swap the chicken for extra firm tofu or hearty vegetables like broccoli and cauliflower.

SERVES: 4-6 







Kia Damon Aug. 7, 2024

Good Flavor1 week ago

This was easy to put together and it was tasty! I ended up using chicken thighs instead of breast. I also baked them so I wouldn't have to worry about burning the marinade (it's a me problem...I don't cook well on a stovetop) and it worked well.

Is this helpful? 20

IW1 week ago

I had this last week in Cape May takeout from George’s, a local Greek restaurant. Kalamata olives rather than pita chips. Delicious.

Is this helpful? 11

Ashley B1 week ago

Delicious! Halved the cinnamon as recommended and marinated chicken overnight. Used regular plain full fat yogurt as that's what I had (vs Greek). Served over power greens and cabbage, added black olives too. Will make again and again. I'm sure the leftovers will be great as a wrap for lunch tomorrow!

Is this helpful? 10

rachel1 week ago

Made as written except that I grilled the chicken. Absolutely delicious!! I love the sauce. Very fresh. Don’t skip the fresh dill.

Is this helpful? 8

pearson1 week ago

This was amazing. Agree with other comment to grill and maybe decrease the cinnamon a bit. I marinated 24 hours. Served with warm pita and tzatziki on the side

Is this helpful? 7

Mary1 day ago

Wow, I love to find a new salad and this one did not miss with great flavor and healthy ingredients. I made exactly as written with the exception of the plating instructions. I loaded everything into a bowl and gave it a good toss. It wasn't as pretty as the picture in the recipe, but every romaine leaf and ingredient got a lovely coating of the incredible dressing. Thanks Kia.

Is this helpful? 4

Ben C1 week ago

This was good made mostly as written. The only chance I made was to grill the chicken. I would probably halve the amount of cinnamon next time since I found the amount a little overpowering. Might also add ground coriander and/or tumeric

