 MY GREEK COOKING CLASS GYROS
Pitas: 

1 
packet active dry yeast (8 g)

1 
tsp sugar (10 g)

100 
ml lukewarm water (plus a little more, as needed, until a sticky dough forms)

200 
g all-purpose wheat flour (or any wheat flour; can also use gluten-free bread flour)

1 
flat tsp coarse salt (6 g)

¼ 
tsp dried oregano

1 
tbsp olive oil
Gyros Seasoning and Cooking Options
1 
kg (35oz or 2.2 pounds) of chicken, lamb, or pork
1 
teaspoon ground smoked paprika

1 
teaspoon onion powder

1 
teaspoon garlic powder

1 
teaspoon ground sumac

1 
teaspoon sea salt

1 
tablespoon mustard (or 1 teaspoon mustard powder)

2 
tablespoons olive oil

1 
tablespoon red wine vinegar

1 
tablespoon Greek yogurt

2 
tablespoons olive oil

1 
tablespoon red wine vinegar

1 
tablespoon Greek yogurt

or for vegetarian: 

500 
g Portobello mushrooms
2 
red 
peppers
 250 
g cheese (optional)

Tzatziki

300 
g Greek strained yogurt

1 
cucumber

2 
garlic cloves, finely minced

2 
tablespoons wine vinegar

¼ 
bunch dill, finely chopped

3 
tablespoons olive oil


Salt to taste
Tirokafteri (Spicy Feta Dip)

2 
tablespoons vinegar

50 
g olive oil

½ 
chili pepper, finely chopped

¼ 
teaspoon smoked paprika

400 
g Greek feta cheese, coarsely chopped

200 
g Greek strained yogurt
Greek Cheesecake

800 
g strained Greek yogurt

400 
g sweetened condensed milk

Zest of 1 lemon

Juice of 1 lemon

250 
g digestive or butter cookies
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Pitas: 

1 
packet active dry yeast (8 g)

1 
tsp sugar (10 g)

100 
ml lukewarm water (plus a little more, as needed, until a sticky dough forms)

200 
g all-purpose wheat flour (or any wheat flour; can also use gluten-free bread flour)

1 
flat tsp coarse salt (6 g)

¼ 
tsp dried oregano

1 
tbsp olive oil
Pitas

Activate the Yeast:
In a medium bowl, mix the lukewarm water, yeast, sugar, salt, and oregano. Stir until combined.

 

Make the Dough:
Add the flour and mix with a spoon or spatula until a dough begins to form. Add a few extra drops of water if needed until the dough is slightly sticky.

 

Add Olive Oil:
Drizzle the olive oil over the dough and gently rub it in to coat the surface.

 

Knead Gently:
Knead the dough by folding and pressing until it becomes smooth and starts to pull away from the sides of the bowl.

 

Let it Rise:
Cover the bowl with a lid or plastic wrap and leave it in a warm place until it doubles in size.

 

 Shape the Pitas:
Prepare Your Hands

Rub some olive oil on your hands as if using soap. Use any extra to lightly grease a sheet of parchment paper.

 

Divide and Shape:
Divide the dough into 4 equal pieces.

Take one piece and set the rest aside.

Shape it into a ball.

Gently flatten it with your palm.

Press a small dimple in the center.

Bring the edges into the center like flower petals (this creates the “folded flower” effect).

Flip it over onto the parchment.

 

Use your fingertips to gently press it into a round shape, about 20 cm (8 inches) wide.

Repeat the shaping process with the remaining 3 pieces.

 

Cook the Pitas:
Heat the Pan

Place a non-stick pan over medium heat. Once hot, cook each pita one at a time.

 

Cook Each Side:
Cook for 1–2 minutes per side, until golden spots appear and the pita is lightly puffed.

 Makes:  4 pitas
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Gyros Seasoning and Cooking Options

Ingredients for 1 kg Meat or Vegetables:

1 
teaspoon ground smoked paprika

1 
teaspoon onion powder

1 
teaspoon garlic powder

1 
teaspoon ground sumac

1 
teaspoon sea salt

1 
tablespoon mustard (or 1 teaspoon mustard powder)

2 
tablespoons olive oil

1 
tablespoon red wine vinegar

1 
tablespoon Greek yogurt

1 
kg chicken, lamb, or pork, or for vegetarian:  500 g Portobello mushrooms, 2 red 
peppers, 250 g cheese (optional)

Preparation Steps:

Cut the Meat: Ask the butcher to cut the meat into thin slices (3-5mm).

Marinate: Combine all marinade ingredients (mustard, vinegar, yogurt, spices). Rub the marinade on the meat or vegetables. Ensure meat is at room temperature before cooking.

Gyros Cooking Options – Choose Your Style

Whether you're cooking for a party or just making a quick weeknight meal, here are several delicious ways to prepare gyros at home—plus suggestions on the best cuts of meat for each method.

Option 1 – Oven-Baked Gyros (Party Style)

Perfect for larger portions or a festive meal.

 

Place a large potato, sliced in half, flat side down on a baking tray to act as a stabilizer base.

 

Stack your marinated meat or vegetables vertically on top of the potato—use as many layers as you like to form a mini gyros tower.

 

Wrap the stack tightly in parchment paper and aluminum foil.

 

Bake at 350–400°F (180–200°C) for about 2 hours.

 

Unwrap and bake uncovered for 20–30 minutes until the outside is crispy.

 

Best cuts: Very flexible—chicken breast, chicken thighs, pork chops, or pork butt all work great.

Option 2 – Stir-Fry Gyros (Hungry Person's Method)

Fast and flavorful—ready in minutes!

 

Stack marinated meat or vegetables and slice them into thin strips.

 

Stir-fry in a hot pan over medium-high heat with a little olive oil for 10–12 minutes, until golden and cooked through.

 

Best cuts: Pork loin, chicken breast, or even mushrooms for a veggie option.

 
Option 3 – Air-Fried Gyros (Modern Twist)

Crispy and healthier—ideal for smaller batches.

 

Place thinly sliced, marinated meat or vegetables in your air fryer basket.

 

Cook at 400°F (200°C) for 15–20 minutes, shaking halfway through for even cooking.

 

Best cuts: Choose fattier meats like chicken thighs (with skin) or pork butt for juicier results.

 

Option 4 – BBQ Gyros (Outdoor Favorite)

Bring the flavors of Greece to your grill.

 

Grill thinly sliced, marinated meat or vegetables over high heat for 8–12 minutes, turning occasionally until charred and juicy.

 

Stack cooked slices and serve as a tower or in pita wraps.

 

Best cuts: Opt for well-marbled meats like pork butt or chicken thighs fillets with skin for best results on the grill.

 

Option 5 – Vertical Rotisserie (Classic Style)

The real-deal experience—just like at a Greek souvlaki shop.

 

Stack your marinated meat on a vertical rotisserie skewer.

 

Roast while rotating for 50–60 minutes, slicing pieces off as they crisp up.

 

Best cuts: Use leaner meats like chicken breast or pork chops without bone for a balanced and juicy result.
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Tzatziki

300 
g Greek strained yogurt

1 
cucumber

2 
garlic cloves, finely minced

2 
tablespoons wine vinegar

¼ 
bunch dill, finely chopped

3 
tablespoons olive oil


Salt to taste

Peel and grate cucumber, set aside to drain excess liquid.

Combine yogurt, garlic, vinegar, and olive oil until creamy.

Squeeze cucumber to remove remaining liquid and mix with yogurt mixture.

Add dill, stir, and adjust salt to taste.
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Tirokafteri (Spicy Feta Dip)

2 
tablespoons vinegar

50 
g olive oil

½ 
chili pepper, finely chopped

¼ 
teaspoon smoked paprika

400 
g Greek feta cheese, coarsely chopped

200 
g Greek strained yogurt

 

In a bowl, mix olive oil, vinegar, smoked paprika, and chopped chili pepper.

Add feta and yogurt, then mix thoroughly with a spoon.

Serving Suggestions:

Serve with bread slices, vegetables, or crackers, or use as a sandwich spread.
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Greek Cheesecake

800 
g strained Greek yogurt

400 
g sweetened condensed milk

Zest of 1 lemon

Juice of 1 lemon

250 
g digestive or butter cookies

 

Combine yogurt, condensed milk, lemon juice, and zest in a bowl.

Refrigerate for 1-2 hours.
Serve in tall glasses for presentation: crumble cookies at the bottom and layer yogurt mixture on top.
Optional: Add jam, peppermint, or basil leaves as garnish.
As we always say during the class, we are not in a sterile environment, and there is no machine producing our pitas. Here we work with our hands, and depending on the weather, the humidity, the strength of our kneading, and the flour that we use, sometimes we need to make small adjustments to the liquids. The basic ratio usually gives a slightly drier dough, so we add a few drops of water until the dough becomes slightly sticky — that’s the secret to soft and fluffy pitas.

Looking forward to receiving photos of the recipes you cook!

Big hugs from Eat With Your Greek Cousin

Dionysia, Kostas & Iasonas

 +306970657963

 Panepistimiou 64, Athens, 106 77 
Inside the mall
www.eatwithyourgreekcousin.com

 

Hello,

 

Thank you so much for such a wonderful time last night. The evening of September 25th. It was great fun learning how to make gyros but it was also just as fun to meet you and hear about your life and what a wonderful business you have. If you could please send me the recipes for the gyros, the pitas and everything else you may have had available last night that would be great. 

 

At our age you start forgetting the amount of ingredients and things like that and the recipes would be great.

 

Thanks again,

 

Dr. Rick.

