STUFFED PITA with CUCUMBER SAUCE yields 6 to 8 portions
                                                                         recipe developed by The Clever Cleaver Brothers®
CUCUMBER SAUCE




SANDWICH STUFFING
   1 cup plain, nonfat yogurt



   
1 pound lean ground beef

   2 teaspoons garlic powder



   
   1 large egg

   1 teaspoon fresh lemon juice


   
   2 cloves minced garlic

1/8 teaspoon white pepper



   
   1 teaspoon chili powder

   1 cucumber, peeled, seeds removed
& shredded
   
   1 teaspoon oregano

      







1/4 teaspoon salt









1/4 teaspoon coarsely ground black pepper

   1 package regular size pita bread



1/2 cup bread crumbs 
      chopped onion
      chopped tomato





   1 teaspoon olive oil



   

1.
In a mixing bowl, combine the CUCUMBER SAUCE ingredients. Cover and refrigerate.

2.
In another mixing bowl, combine the SANDWICH STUFFING ingredients.

3.
Form this meat into a tube shape, approximately 2" in diameter and sitting high. Place this in a 


baking pan and rub with the olive oil.

4.
Place in a preheated 350-degree oven for approximately 30 minutes.

5.
When ready to eat, heat the pita bread in a microwave oven OR wrap the pita bread in aluminum 


foil and heat in the oven for five minutes.

6.
On one side of the pita bread spread some cucumber sauce. Place a couple thin slices of meat on


the sauce and top with a little more sauce. Add some chopped onion and chopped tomato. Fold


the Stuffed Pita with Cucumber Sauce sandwich in a cone shape and enjoy.
