EVIA INSPIRED RECIPES

RECIPE BY EVIA YOGHURT

PREP TIME: TOMIN « COOK TIME: 5MIN
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\ s/ INGREDIENTS
o . 500G OF EVIA NATURAL
GREEK YOGHURT HOW TO

« 1 RIPE AVOCADO MASHED

« Vo RED ONION CHOPPED IN
SMALL PIECES

« V2 CUP DRAINED CAPERS

« 2 TABLESPOONS CHOPPED
FRESH DILL

« 2 TABLESPOONS CHOPPED
FRESH ITALIAN PARSLEY

« T TABLESPOON OF LEMON

« T TEASPOON GROUND
BLACK PEPPER

« PACKED OF SMOKED
SALMON

« SOURDOUGH BREAD

« ROCKET

GREEK NATURAL

AVAILABLE IN 170G & 700G

1 MIX EVIA NATURAL GREEK YOGHURT,
AVOCADO, ONION, LEMON JUICE,
CHOPPED PARSLEY, DILL AND PEPPER
IN MEDIUM BOWL. SEASON TO TASTE
WITH SALT.

2 COVER AND REFRIGERATE.

3 RINSE THE CAPERS UNDER COLD
RUNNING WATER AND PAT DRY WITH
PAPER TOWEL.

4 HEAT OLIVE OIL IN A SMALL
SAUCEPAN OVER MEDIUM HEAT.

5 GENTLY FRY THE CAPERS IN THE
HOT OIL FOR 30-60 SECONDS OR
UNTIL THE BUDS BEGIN TO OPEN AND
LIGHTLY BROWN.

6 REMOVE THE CAPERS FROM THE
PAN AND DRAIN ON A PAPER TOWEL.

7 ADD FRESH ROCKET AND SLICE OF
SALMON ON TOASTED SOURDOUGH
BREAD.

8 DOLLOP A TABLESPOON OF THE
YOGHURT DIP ON TOP, GARNISH
WITH SPRIG OF DILL AND CAPERS.



