LEMON ZA’ATAR GRILLING CHEESE

with Greek Salad & Garlic Pita Croutons
INGREDIENTS
2 PERSON | 4 PERSON

2 4
Whole Wheat
Pitas

1 Clove 2 Cloves
Garlic

Contains: Wheat

1 1
Lemon

1 1
Red Onion

1 2
Roma Tomato

1 2
Baby Romaine
Lettuce

1 2
Persian Cucumber

8 oz 16 oz
Grilling Cheese

1 TBSP 2 TBSP
Za'atar Spice

3 oz 6 oz
Greek Vinaigrette
Dressing

Contains: Milk

Contains: Eggs, Milk

HELLO
ZA’ATAR
This popular Middle Eastern
spice blend combines herby
thyme, nutty sesame seeds,
and tart sumac.

PREP: 10 MIN

COOK: 25 MIN

CALORIES: 1020
21
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EASY BEIN’ CHEESY
Unlike other cheeses, grilling
cheese won’t melt into a puddle
when it sears in the pan in step 4.
However, we do recommend
keeping the cheese in the fridge
until just before cooking. Why?
This guarantees it’ll retain its
shape while getting delightfully
warm and soft on the inside and
developing a beautiful crust on
the outside!

BUST OUT
• Small bowl
• Baking sheet
• Zester

1 MAKE PITA CHIPS
• Adjust rack to middle position and
preheat oven to 450 degrees. Wash
and dry produce.
• Peel and mince or grate garlic.
• In a small, microwave-safe bowl,
combine garlic with 2 TBSP butter
(4 TBSP for 4 servings). Microwave until
butter has melted, 30 seconds.
• Brush pitas all over with garlic butter;
cut each pita into 8 wedges. Arrange
on a baking sheet; season generously
all over with salt and pepper.

2 PREP
• Meanwhile, zest and quarter lemon.
Halve, peel, and thinly slice half the
onion (whole onion for 4 servings).
Dice tomato into ¾-inch pieces. Trim
and discard root end from lettuce;
chop leaves into bite-size pieces
until you have 3 cups (6 cups for 4).
Halve cucumber lengthwise; slice
into ¼-inch-thick half-moons. TIP:
Keep grilling cheese in fridge until
just before cooking to keep it from
melting in the pan.

3 MARINATE ONION & TOMATO
• In bowl used for garlic butter, whisk
together juice from two lemon
wedges, ¼ tsp sugar, and a pinch of
salt (for 4 servings, use three lemon
wedges, ½ tsp sugar, and a big pinch
of salt).
• Add sliced onion and tomato; toss to
coat. Set aside, stirring occasionally.

• Bake on middle rack until chips are
browned and crisp, 11-13 minutes. Wash
out bowl.

• Whisk
• Large pan
• Large bowl
• Kosher salt
• Black pepper
• Sugar (¾ tsp | 1½ tsp)
• Cooking oil (1 tsp | 1 tsp)
Contains: Milk
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4 SEAR GRILLING CHEESE
• Slice grilling cheese into four large
pieces (eight pieces for 4 servings).
Place Za’atar Spice on a plate. Coat
cheese in spice, pressing to adhere.
• Heat a drizzle of oil in a large,
preferably nonstick, pan over medium
high heat. Add cheese and cook until
browned, 1-2 minutes per side (cook in
batches if necessary).
• Set aside on a plate to cool slightly.
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5 START SALAD & MAKE DRESSING
• In a large bowl, combine lettuce,
cucumber, and marinated onion and
tomato (draining first).
• Wipe out bowl used for onion and
tomato; add Greek Vinaigrette and
½ tsp sugar (1 tsp for 4 servings).

6 FINISH & SERVE
• Add dressing to bowl with salad;
toss to coat. Crush pita chips into
bite-size pieces; add to salad and toss
to combine.
• Slice cheese into bite-size pieces.
• Divide salad between plates; top with
cheese and as much lemon zest as
you like. Serve with remaining lemon
wedges on the side.

WK 41-21

• Butter (2 TBSP | 4 TBSP)

9/23/21 11:08 AM

