
Halloumi, Tomato & Chickpea Warm 
Salad With Garlic Croutons

15 min Ingredients:
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1 Garlic Bread 

25 min

4

Prep

Cook

Serves

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

½ Bunch Tuscan Kale  

1 Lebanese Eggplant  

400g Chickpeas 

1 Punnet Sampari Tomatoes 
250g Hummus 
225g Halloumi  

1 tsp Ground Cumin  
1 Tbsp Caramelised Balsamic



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...
For best flavour, make sure the bread chunks soak in the liquid dressing. 
Use leftover kale on any warm vegetable salad or through a pasta dish. 

1 Preheat the oven to 200°C.

Remove the kale leaves off the stems. Cut the 
eggplant into 1cm diagonal slices. Open and drain 
the chickpeas. Cut the halloumi cheese into equally 
sized slices. Set everything aside.

2 Cut the garlic bread into single slices. Place them 
on a lined baking tray and cook in the oven for 15-
20 minutes until golden brown. Remove and let it 
cool, then chop bread slices into chunks. 
 
Place the tomatoes onto a separate lined baking 
tray. Drizzle olive oil, caramelised balsamic and 
season with salt and pepper. Cook in the oven for 
15 minutes until soft.
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Meanwhile, bring a large frying pan to high heat 
and drizzle a generous amount of olive oil. Cook 
the eggplant for approximately 1-2 minutes on each 
side until golden. Remove and set aside. 
 
In the same pan, cook the halloumi slices for 
approximately 1-2 minutes on each side until 
golden brown. Set aside and let to cool. Tear them 
into smaller pieces. 
 
Drizzle more olive oil into the same pan and sauté 
the Tuscan kale leaves for approximately 1-2 
minutes until softened and vibrant green. Remove 
from pan and set aside. 

Using the same pan, turn the heat down to medium. 
Add a splash of olive oil, the chickpeas and heat 
them up for 1-2 minutes. Then add the cumin, 
season with salt, pepper and the juice of ½ a 
lemon. Toss well and set aside.

Build the salad by creating layers with each 
ingredients. Spread some of the Tuscan kale, 
eggplant, chickpeas, garlic beard, roasted tomatoes 
and some halloumi. Repeat with the rest of the 
ingredients. Drizzle with the juices from the baking 
trays and season with salt and pepper. 
 
Serve warm. Topped with a dollop of hummus. 


