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The gyros sandwich and the gyros plate are two of the most popular items on any Greek menu. Here’s where
you can learn to prepare quickly and easily. Simply gather your ingredients and then serve your dish in
less than 10 minutes!

What you need:

Tips:

Gyros meat cooked and sliced (6 oz. Olympia Gold Label Gyros or
Olympia Gyros Slices)
Pita bread (1) 7” Olympia Original Greek Pita
Olive oil
Tomato thinly sliced for sandwich, wedged for plate
Red onion thinly sliced
Tzatziki sauce (2 tablespoons Olympia tzatziki sauce)
Greek olives
Feta cheese (3 to 4 small cubes Olympia feta cheese)
Parsley (optional)
Cucumber (optional)
Lemon wedge (optional)
French fries
Vertical Broiler, Flat-top grill or non-stick skillet

Use flat pita bread and not pocket bread. It will be better for
holding the sandwich and for folding and dipping in plates.
Don’t skimp, especially with the gyros plate. Those who order the
plate will usually do so for dinner and expect more than a sandwich.
Dress it up. Take just a little extra time to arrange the food so
it’s visually appealing to your customers. That first glance at your
gyros plate or sandwich should wow them; the taste of your food
will take care of the rest.
Get creative! Try different arrangements for plate coverage and visual
impact. Remember that the meat is the star, so give it top billing!

GYROS SANDWICH
Steps
1. Brush bread lightly with oil on both sides and grill until soft and slightly browned.
2. Lay pita flat on foodservice wrapping paper.
3. Pile gyros meat down the middle of the pita bread and fluff.
4. Add 2-3 slices each of tomato and onion and 2 tablespoons of tzatziki sauce.
5. Using the paper as a guide, roll the pita into a cone shape.
6. Add french fries.
7. Your gyros sandwich is ready to plate and serve.

GYROS PLATES
Option 1
1. Brush bread lightly with oil on both sides and grill until soft. Cut into quarters.
2. Place one serving of french fries down the center of the plate.
3. Place a good portion of gyros meat (about 6 oz.) atop the bed of french fries.
4. Place quartered pita bread on one side of the plate and tomatoes, onions, olives on the other.
5. Add a few small chunks of feta around the plate; top the meat with a healthy dollop of tzatziki.
Optional: Garnish with small lemon wedges, cucumber and parsley if desired.

Option 2
1. Brush bread lightly with oil on both sides and grill until soft. Do not cut.
2. Place whole pita in the middle of the plate.
3. Place a good portion of gyros meat (about 6 oz.) atop the pita.
4. Place one serving of french fries next to the meat along one side of the plate.
5. Place tomatoes onions, and olives on the other side of the plate.
6. Add a few small chunks of feta around the plate; top the meat with a healthy dollop of tzatziki.
Optional: Garnish with small lemon wedges, cucumber and parsley if desired.
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