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Chicken and/or Butternut Squash Souvlaki  

MAKES: 4 servings  

 

YOU’LL NEED: 
For the souvlaki spice mix & filling: 

• 1 tbsp garlic powder 

• ½ tbsp dried oregano 

• ½ tbsp paprika 

• ½ tbsp coriander  

• ½ tbsp cumin  

• 2 chicken breasts – large dice 

• and/or 1 butternut squash – large dice 

• 2-4 tbsp lemon juice 

• Veg oil/salt/pepper 

• Naan bread 
 
For the tzatziki sauce: 

• 1 cup Greek yogurt 

• ½ cucumber – seeds removed, small dice 

• ¼ red onion (or 1 shallot) – minced 

• ¼ cup fresh dill – rough chop 

• 1 clove garlic – minced 

• 1 tbsp lemon juice + salt and pepper 
 
For the topping: 

• 2-3 Roma tomatoes – quartered, seeds removed, small dice 

• ½ cucumber – quartered, seeds removed, small dice 

• ¼ red onion (or 1 shallot) – minced or julienned  

• 1 tbsp lemon juice + salt and pepper 

• ¼ to ½ cup feta cheese – crumbled 
 

HERE’S HOW: 
1. To make the souvlaki:  

a. In a small bowl, stir together the spices for the souvlaki spice mix -garlic, oregano, paprika, coriander 
and cumin 

b. Preheat oven to 450F and line a baking sheet with parchment paper  
c. For the chicken: Put the diced chicken in a bowl, season with 1-2 tbsp of the souvlaki spice blend. 

Then toss in 2 tbsp lemon juice and about 2 tbsp of vegetable oil. Stir to coat. Spread out on the 
baking sheet. Season with salt and pepper. Bake for 12-14 minutes.  

d. For the butternut squash: Put the butternut squash in a bowl, season with 1-2 tbsp of the souvlaki 
spice blend. Then add about 2 tbsp of vegetable oil. Stir to coat. Spread out on the baking sheet so 
that they aren’t touching. Season with salt and pepper. Bake for 14-16 minutes. Finish with a little 
lemon juice over top.  
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2. To make the tzatziki:  
a. Meanwhile (or ahead of time), in a medium bowl, stir together all of the ingredients -yogurt, 

cucumber, onion, dill, garlic, lemon juice, salt and pepper. 
 

3. To make the topping/salad:  
a. In a medium bowl, stir together the tomatoes, cucumber, onion, lemon juice, salt and pepper.  

 
4. To assemble:  

a. Place the naan bread in the oven when the chicken and/or butternut squash comes out for 30 
seconds to a minute. Just to warm through.  

b. Top with the tzatziki sauce, then the chicken and/or butternut squash, then the tomato/cucumber 
topping. Finish with feta cheese.  

 

CHEF’S NOTES:  
• This recipe might look like a lot of ingredients and/or time consuming, but you will most likely already have 

some of the ingredients and there are quite a few that overlap.  

• If you want to make the spice blend and marinate the chicken ahead of time, you can do that up to a day in 
advance. Note: that we leave salt out of the marinade because that will draw out moisture and we add 
lemon juice to it to help tenderize the chicken. BUT if you are doing butternut squash, we add the lemon 
juice at the end just to brighten it.  

• Typically, souvlaki is skewered meat, but this recipe saves that step. It comes off the skewer in the pita 
anyways, so I vote to just spread it out on the sheet, cook it faster and then add it in :) You could however 
skewer it (make sure you soak the skewers for half and hour before), and then grill or BBQ it and put on a 
platter for people to build their own. *Also, make sure that you have enough vegetable/canola oil coating 
the chicken before you cook it at a high temperature. This will prevent it from drying out. We use veg or 
canola oil because it has a higher smoke point than olive oil.  

• The butternut squash is great for vegetarians but even if you’re not, I highly recommend you give it a try. It 
is absolutely delicious! 

• Make sure that you taste the tzatziki and the tomato cucumber topping before you serve. They should each 
taste great on their own before you add them in and have a salty/sour balance. We remove the seeds from 
the cucumber and the tomatoes to prevent “watering down” our sauce/topping.  


