CHICKEN GYRO SALAD WITH TZATZIKI DRESSING
8 
boneless, skinless chicken thighs (about 2 lb.)


2 
Tbsp. olive oil. divided


2 
tsp Kosher salt, divided


1¼ 
tsp freshly ground black pepper, divided


8 
oz. multicolored baby bell peppers


2 
Persian cucumbers
½ 
cup buttermilk


¼ 
cup sour cream


1 
Tbsp. fresh lemon juice, (from 1 lemon)


2 
Tbsp. chopped fresh dill, divide


2 
romaine lettuce hearts, leaves separated


1 
cup pita chips. crumbled


Heat a grill pan over medium high.

Rub chicken thighs with 1 Tbls oil, 1¼ teaspoons salt, and 1 teaspoon of pepper. 
Toss baby bell peppers with remaining 1 tablespoon oil. Grill chicken and peppers in hot grill pan turning occasionally until cooked through and charred, 8-10 minutes. Remove from heat and slice chicken.

Chop 1 cucumber and mix with buttermilk, sour cream, lemon juice, 1 tablespoon of dill and remaining ¾ tsp salt and ¼ teaspoon pepper in a small bowl.
Divide lettuce among four plates; top evenly with chicken pieces and peppers.

Slice remaining cucumber and add to salads.

Drizzle top with pita chips and sprinkle with remaining tbls of chopped dill.

Serves: 4 







Source: Real Simple, Nov 2017

