QCOOK

Halloumi Rainbow Salad

with pistachios, dates & an ancient grain
mix

Ancient grains mixed with shredded green
leaves, julienne carrots and beetroot, tossed
in a spiced honey, lemon and mustard
vinaigrette. Topped with golden halloumi and
scattered with crunchy pistachios and sweet
dates.

Hands-On Time: 20 minutes

Overall Time: 40 minutes
Serves: 2 People

Chef: Alex Levett
Vegetarian

Robertson Winery | Chardonnay




Ingredients & Prep

150ml

20ml
10g

150g
160g

30ml

40g

200g
20g

Ancient Grain Mix

NOMU Moroccan Rub
Pistachio Nuts
Julienne Beetroot

Halloumi

Sweet Mustard

Lemon

Green Leaves

Julienne Carrot

Dried Dates

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Paper Towel

Boil a full kettle. Using a shallow bowl,
submerge the ancient grain mix and V2 the rub with 200ml| of boiling
water. Add a drizzle of oil and gently stir through with a fork. Cover with
a plate and steam for 15-20 minutes until cooked and tender. Fluff up
with a fork on completion, return the plate over the bowl, and set aside.

Place the pistachios in a nonstick pan over a medium
heat. Toast for 2-4 minutes until starting to brown, shifting occasionally.
Remove from the pan and set aside.

Return the pan to medium heat with a drizzle
of oil. When hot, fry the julienne beetroot for 2-3 minutes until al dente.
Remove from the pan and set aside.

Return the pan to a medium heat, wiped down
if necessary, with a drizzle of oil. When hot, fry the halloumi slabs for 1-2
minutes per side until crispy and golden. Leave to drain on some paper
towel.

In a salad bowl, place the sweet mustard, remaining
rub, the juice of 2 lemon wedges, lemon zest, 40ml of olive oil, and
seasoning. Mix until fully combined. Add the cooked ancient grain mix,
rinsed green leaves, julienne carrot, cooked julienne beetroot, V2 the
toasted pistachio, and V2 the halved dates. Mix until fully coated in the
salad dressing.

Plate up a generous helping of the
rainbow salad and top with the golden halloumi slices. Garnish with the
remaining pistachios and dates. Side with any remaining lemon wedges
and tuck in, Chef!

Per 100g

Energy 723k
Energy 173Kcal
Protein 7.89
Carbs 21g
of which sugars 7.2g
Fibre 4.99
Fat 6.99
of which saturated 4.2g
Sodium 263mg

Gluten, Dairy, Wheat, Sulphites, Tree
Nuts



