
Halloumi & Roasted Vegetables Salad 
with Greek Yoghurt Dressing

15 min ingredients:

ready to cook
by Harris farm

WWW.HARRISFARM.COM.AU

1 Cup Black Rice  

35 min

4

Prep

Cook

SerVes

WHat you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

150ml Greek Yoghurt Dressing  

1 Dutch Carrots Bunch  

2 Broccolini Bunch  

¼ Cut Jap Pumpkin  
1 Red Onion  
225g Halloumi Cheese  

Caramelised Balsamic Vinegar

create this meal with...

DaVe’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

Chef’s tips for cooking and leftoVer...
If Dutch carrots are thick, cut them in half to ensure they evenly cook with other vegetables. 
Use leftover rice in another salad with vegetables and fish. 
Use leftover dressing on a wrap or on a delicious Greek salad. 

1 Preheat the oven to 200°C and cook the black 
rice as per packet instructions.  
 
Wash the carrots thoroughly. Trim the tips 
off the carrots and reserve some leaves for 
garnishing.  
 
Clean the skin of the pumpkin and remove the 
seeds. Cut the pumpkin and red onion into 
1cm wedges. Cut the halloumi into 5-6 slices. 
Set all ingredients aside. 

2 Place the carrots and onion wedges onto 
a lined baking tray, season with salt and 
pepper, drizzle with olive oil and a splash of 
caramelised balsamic. Place into the oven and 
cook for 35 minutes or until golden brown.  
 
In a separate lined baking tray, place the 
pumpkin and season with salt and pepper. 
Drizzle with olive oil and some caramelised 
balsamic. Place into the oven and cook for 35 
minutes.  

3

4

Bring a large frying pan to a high heat, drizzle 
olive oil and sear the broccolini for 2 minutes 
on each side until golden brown. Remove from 
the pan and set aside.

In the same frying pan on a high heat, drizzle 
more olive oil and sear the halloumi slices for 
approximately 2 minutes until golden brown. 
Remove from heat and set aside.  

Place the rice on a serving platter, add the 
cooked vegetables to build into layers, tear 
the halloumi cheese around salad and drizzle 
with the Greek yoghurt dressing.

Garnish with reserved carrots leaves and 
serve warm or at room temperature. 


