
 
 

Turkey Meatball Gyros with Tzatziki, Marinated Onions, Red Peppers, Pita Bread, 
and a Tomato & Peach Salad 
Hand mixed ground turkey meatballs with hints of fresh dill and scallions, tucked in to warm pita 
bread. Topped with Tzatziki and marinated red peppers & vidalia onions. Served with a simple salad of 
sliced tomatoes, peaches, and fresh oregano.  

 

2 Servings |  Hands-on time - 18 minutes  |  Total time - 30 minutes
 

from the Farm  from the Supper Club  

• Cluster Tomatoes, 1-2 ea 
• Peach, 1 ea   

• Turkey Gyro Meatball Mix 
• Red Pepper, 1 ea 
• Tzatziki 
• Pita Bread, 2 pcs 
• Oregano 
• Vidalia Onion, ½ ea  
• Lemon, 1 ea 

 

from your pantry  Equipment needed 

• Olive Oil 
• Salt  
• Sugar  
• Red Wine Vinegar 

Rimmed baking sheet tray, two medium size 
bowls, small bowl, aluminum foil, whisk, sharp 
knife and cutting board, and digital thermometer 
(optional).  

 

Directions 

1. Pre-heat your oven to 400 F and prepare your Vidalia onion and red pepper for 

marinating. You’ll only need ¼-½ the onion for the recipe (depending on the size), so 

begin by quartering it, then slice it as thin as possible along the grain. Rinse and destem 

your red pepper, and remove the seeds and any white membranes. Julienne the pepper 

(cut into thin strips). Next, whisk together 2-3 tsp of red wine vinegar, ¼ tsp of sugar, 

and 2 tbsp of olive oil in a bowl large enough to hold the onions and peppers. Add the 

peppers and onions to the bowl and toss. Tip: If you’d like to add a little spice to your 

marinated veggies, add ¼ tsp of crushed red pepper! Let the onions and peppers marinate 



at room temperature while you prepare the rest of the meal.  

2. Next, grab your meatball mix and form about 8 equal sized meatballs. Line a baking 

sheet tray with aluminum foil and spread out the meatballs. Gently press the meatballs 

down on the tray so they form a rounded patty shape. Lightly season the tops with salt.  

3. Place the meatballs in the 400 F oven and cook for 10-12 minutes. If your oven isn’t 

quite preheated yet, begin preparing your tomato peach salad instead (step 4). 

4. Rinse and core your tomato, then cut it into 1” slices. Place the tomato in serving bowl. 

Lightly rub the peach under cold running water to remove the fuzz. Halve the peach and 

remove the pitt. Cut the peach into ½’’ slices and place it in the bowl with the tomatoes. 

Next, mince up the oregano. Place 1 tbsp of oregano, 1 tbsp of olive oil, 1 tsp of vinegar 

and a pinch of salt in a small bowl and whisk together. Hold the salad and the 

vinaigrette in the fridge for the time being.  

5. When the meatballs have 5-6 minutes left to cook, place the pitas in the oven directly on 

one of the lower racks, or on a piece of aluminum foil.  

6. After 10-12 minutes in the oven, check the internal temperature of the meatballs. If 

they’re 160-165 F, they’re cooked! Remove the meatballs from the oven, give them a 

squeeze of lemon juice, and let them rest for 2-3 minutes. 

7. In the meantime, grab your peach and tomato salad and vinaigrette out of the fridge and 

dress the salad. Top the salad with a sprinkle of salt and black pepper and toss gently.  

8. Remove your pitas from the oven and plate. Top the warm pitas with some tzatziki and 

some meatballs. Give your peppers and onions a good toss before adding them to your 

pita. Garnish with any remaining oregano and an extra squeeze of lemon juice. Enjoy 

your peach and tomato salad on the side, or pile some onto your pita. Nosh! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 


