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1. Start by prepping your ingredients. 

Peel and mince the garlic cloves, de-seed 

(or keep them in for more heat!) the 

jalapenos and finely dice. Coarsely chop 

the walnuts and drain and rinse the 

lentils. Slice the roasted red peppers into 

strips. 

 

3. Next, make your filling. Heat the olive 

oil in a large pan over medium hot. 

When hot, reduce the heat to low, and 

add the jalapeno and remaining garlic. 

Cook, stirring frequently, until the garlic 

is golden, about 2-3 minutes. 

 

5. Lower the heat to medium, and add 

the chopped walnuts. Cook for 1-2 

minutes, until the walnuts are 

incorporated and warmed through. Add 

the roughly torn parsley leaves and a 

squeeze of lemon juice to taste. 

 

2. Next, make your spiced yogurt. Place 

the Greek yogurt, Yogurt Spices (1/2 tsp. 

cumin and 2 tsp. za’atar), half of your 

minced garlic, juice from one of your 

lemons, and good pinch of salt and 

pepper in a small bowl and stir to 

combine. Place in the fridge until ready 

to serve.  

4. Add the lentils along with the Lentil 

Spices (1 tsp. cumin, 2 tsp. za’atar, and 

cayenne). Season with salt to taste and 

stir to combine. Turn the heat back up to 

high and cook, stirring occasionally, until 

the lentils are crispy and popping, 5-10 

minutes). 

6. To serve, place the rotis on a flat 

surface then spread each with hummus 

and the spiced yogurt. Then top with 

arugula, the lentil-walnut mixture, and 

roasted red peppers. Fold as desired and 

enjoy! 

 

 

WALNUT-LENTIL GYROS 
WITH SPICED YOGURT AND FIRE-

ROASTED PEPPERS   
 

Ingredients (4 Person Serving – 895 Calories Per Serving) 
 

Greek Yogurt   2/3 Cup 

Lemons   2 

Ground Cumin   1 ½ tsp. 

Za’atar    4 tsp. 

Garlic    4 Cloves 

Olive Oil   4 Tbsp. 

Jalapenos   2 

Lentils    1 540 ml Can 

 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Walnuts   2 Cups 

Cayenne  1/8 tsp. 

Parsley  Small Bunch 

Roti  8 

Arugula  100 g 

Roasted Red Peppers 1 Cup 

Salt and Pepper To Taste 

 


