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Ingredients:  

1 cup plain whole milk Greek yogurt 

2 Tablespoons olive oil 

2 teaspoons paprika 

½ teaspoon cumin 

1/8 teaspoon cinnamon 

1 teaspoon crushed red pepper flakes  

Zest from one lemon 

2 Tablespoon freshly squeezed lemon juice 

1 ½  teaspoon salt 

½ teaspoon black pepper 

4 garlic cloves, minced 

2 ½ pounds boneless skinless chicken  

Vegetable oil, for greasing the grill 

 

 

 

Directions:  
  
In a medium bowl, combine the yogurt, olive oil, paprika, cumin, cinnamon, red pepper flakes, lemon zest, 

lemon juice, salt, pepper and garlic.  

 

Trim excess fat from chicken thighs and cut into strips. Marinade chicken in yogurt mixture overnight.  

 

Grill chicken to internal temp of 165F and serve.  Discard any remaining marinade. 

 

Yogurt Marinated Grilled Chicken 
Serves about 8 

 


