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• Tenderize chicken, lamb, or fish by marinating in Greek yogurt with lemon, garlic, and spices (e.g., 
cumin, paprika). Yogurt’s acidity helps break down proteins.
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• Tenderize chicken, lamb, or fish by marinating in Greek yogurt with lemon, garlic, and spices (e.g., 

cumin, paprika). Yogurt’s acidity helps break down proteins.
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