
 

 

 

 
HOME KITCHEN ITEMS 

Pork Gyros & Rigani Feta Fries 
With Tomato, Rocket, Onion & Tzatziki 

Ingredients Required 
Spray oil (optional) 
Olive or vegetable oil 
Salt and pepper 
Utensils Required 
Non-stick baking tray 
Non-stick frypan 
Cooking Utensils 

 

CHEF’S NOTES 
Warming the pita bread: Ensure you watch the cooking part as the pita can quickly burn if 
left unattended. Be mindful to use a high heat to warm through and slightly toast as quick 
as possible, however, overcooking this could result in your pita crumbling which makes it 

hard to fold. 
When assembling the gyro: You can omit any ingredient you like. We have provided a little 
extra mustard and tzatziki in case you’d like to serve some on the side as a dipper for the 

fries. 
 

COOKING INSTRUCTIONS 
 

Turn on oven to 220 – 230 degrees Celsius  
1. Arrange in a non-stick baking tray the Desiree potato wedges, drizzle with olive or 
vegetable oil, season with salt and pepper, sprinkle with half the dried oregano and roast in 
the oven for 20 mins or until golden brown and cooked through. 
Meanwhile…. 
2. In a non-stick frypan spray, lightly with oil or wipe in a little olive or vegetable oil just to 
coat the pan and when hot lay in the pita bread one by one and toast for 30-60 seconds 
either side and place to one side (see Chef’s Notes). 
3. Once you have heated through the pita, using the same pan add 1-2 tablespoon of olive 
or vegetable oil to a pan and when hot add the diced pork and sauté on a medium to high 
heat for 6-7 mins or until the pork has heated through nicely and started to brown evenly. 
4. When the fries are cooked, arrange them on a plate, sprinkle with salt and pepper, 
rumble feta cheese over liberally ready to serve with your gyro. 
5. To build your gyros, simply lay a toasted pita on a plate, place a portion of fresh rocket 
along the centre of the pita from top to bottom then arrange slices of tomato, slices of 
onion, spoon in a portion of pork along the rest of the ingredients, a dollop or two of 
tzatziki, roll the pita into a gyro resembling a wrap or kebab, serve with your side of rigani 
feta fries and enjoy (see Chef’s Notes). 

WHAT WE SEND  

Diced pork 
Feta cheese 
Pita bread 
Fresh Rocket 
Tomato 
Onion 
Dried oregano 
Desiree potato wedges 
Tzatziki 
WHAT CHEF’S PREPARED 

TZATZIKI 
CONTAINS: 
Greek yoghurt 
Minced garlic 
Dried mint 
Lemon juice 
Lemon zest 
Olive oil 
Vegetable oil 
Cucumber 
Salt and pepper 

COOKED PORK 
CONTAINS: 
Salt & pepper 
Garlic 
Oregano 
Olive oil 
Vegetable oil 
Rosemary 
Thyme 
Spices 
BBQ sauce 

NUTRITION PER SERVE 
Energy 2122 kj 
Calories 507 cal 
Protein 38 g 

Fat 8 g 
Carbohydrate 27 g 

- sugars 18 g 
Sodium 134 mg 

KITCHEN TIME 
HANDS ON PREP 

2-3 MINS 
COOKING TIME 

6-8 MINS 
TOTAL KITCHEN TIME 

8-12 MINS 

 


