Pita with Hummus, Cucumber, Tomatoes and Tzatziki

Prep Time Total Time Servings
5 mins 15 mins 2

Cooking Tools
Cutting board

Sharp knife
Spoon

Measuring spoons
Measuring cups

Ingredients

2 whole wheat pita pockets
3 tbsp classic hummus (recipe on pg. 34, or store-bought)
3 tbsp tzatziki sauce (recipe on pg. 35, or store-bought)
1/2 cucumber, sliced

1/2 cup cherry tomatoes, halved

Instructions
1.Lay out each pita bread flat.
2.Spread 11/2 tbsp of hummus on each pita.
3.Top the hummus with 11/2 tbsp of tzatziki sauce on each pita.
4.Place cucumber and tomato slices on top of hummus and tzatziki sauce.
5.Fold Pita in half and enjoy!

Scan the QR code to cook E -
along with Shayla!

o

Food fact from: www.eatfresh.org/discover-foods/tomatoes
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