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Life’s not perfect… but your fish should be
TZATZIKI SAUCE

Ingredients

· 1/2 cup cucumber, grated

· 1/4 cup sweet onions, grated

· 2 teaspoons fresh garlic, chopped

· 1 teaspoon kosher salt

· 1 cup Greek yogurt*

· 1/4 cup fresh dill, chopped

· *Greek yogurt is a strained yogurt that makes it very thick which is an important factor for this recipe.

Directions

· Put cucumber and onion in fine mesh colander to remove excess moisture. Strain for 30 minutes.

· Combine ingredients, stir well and chill.
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