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•	 �1 Pound Chicken, cooked, frozen, Diced or 

Pulled, no skin, wing meat, neck meat, giblet, 

or kidney

•	 1/4 Cup Greek Yogurt

•	 2 Tablespoons Mediterranean Spice Blend

•	 1 Teaspoon Salt

•	 1/2 Teaspoon Lemon Zest (optional)

1.	 �In a large bowl, combine the Greek yogurt, spices, salt, and lemon zest (if using). Mix well to ensure 

the spices are evenly distributed throughout the yogurt.

2.	�Add the sliced chicken to the bowl, making sure each piece is thoroughly coated with the yogurt 

marinade. Cover the bowl and refrigerate for at least 2 hours, or for even better flavor, marinate 

overnight. This allows the chicken to absorb all the delicious spices, making it tender and flavorful. 

3.	 �Heat a large, oiled pan over medium-high heat. Place the marinated chicken strips in the pan in 

a single layer and cook until they reach an internal temperature of 165° and cooked through. This 

should take about 5-7 minutes per side, depending on the thickness of the strips. 

4.	Serve your easy chicken shawarma hot.

INGREDIENTS
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PORTION SIZES
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1 Ounce 11/2 Ounces 2 Ounces 2 Ounces

16 Ounces
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 Meat/Meat Alternate Lunch/Supper


