GYROS SMASH TACOS
½
 (26-oz.) bag frozen French fries 


Kosher salt 

1 
large egg

1 
lemon, zested, juiced

1 
lb. ground chicken

2 
tsp. tomato paste

½ 
tsp. ground coriander

½ 
tsp. ground cumin

½ 
tsp. smoked paprika 

¼ 
tsp. ground turmeric

1/8 
tsp. cayenne pepper

1/8 
tsp. ground cinnamon


Freshly ground black pepper 

8 
(6") flour tortillas or 4 (6") pitas

2 
Tbsp. vegetable oil, divided 

1 
cup finely chopped tomatoes

1 
cup finely chopped cucumber

½ 
cup finely chopped red onion

½
 cup tzatziki


Finely chopped fresh parsley, for serving

Arrange a rack in center of oven; preheat to 425°. Spread fries in an even layer on a baking sheet.
Bake fries until crispy and cooked through according to package directions; immediately season with kosher salt.
Meanwhile, in a large bowl, combine egg, lemon zest and juice, ground chicken, tomato paste, coriander, cumin, paprika, turmeric, cayenne, cinnamon, 1 tsp. salt, and ¼ tsp. black pepper.

If you’re using pitas, cut them in half. Divide chicken mixture among tortillas or pita halves and spread in an even layer, leaving a ¼" border.
In a large skillet over medium heat, heat 1 ½ tsp. oil. Arrange 2 tacos in skillet chicken side down, pressing to make sure chicken layer flattens. Cook, undisturbed, until warmed through, 
2 to 3 minutes. Flip and cook until tortilla is toasted, 1 to 2 minutes more. Transfer to a plate. Repeat with remaining oil and tacos.
Top each with French fries, 2 Tbsp. tomatoes, 2 Tbsp. cucumbers, 1 Tbsp. onion, and 1 Tbsp. tzatziki. Sprinkle with parsley.
I hate when I have to choose between equally delicious options for dinner, and I have an ever-growing weakness for street food. So, this 4-in-1 mash-up is the perfect way to get all of my cravings handled at once. These gyros smash tacos feature crispy pan-fried tortillas stacked with gyro-spiced ground chicken, juicy diced tomatoes, crunchy red onion and cucumber, a hearty dollop of tzatziki, and a handful of crispy golden French fries. If you're a fan of my smash burger tacos or my chicken shawarma sheet-pan dinner, you’re in luck, because this recipe borrows the method from the first while using the flavors that made the latter so damn delicious.

This is the perfect easy dinner or post-night-out meal; just prep the ground chicken mixture up to 2 days ahead of time and fry the mixture on a tortilla when your hunger pangs hit. If you have any leftovers, store them (without toppings) in an airtight container for up to 4 days. Reheat in a skillet over medium heat or heat in an air fryer on 350° until warmed through.

SERVES: 4 BROOKE CAISON 
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