
 

Haloumi, Za'atar Roasted Carrots, Sauteed Dandelion Greens, and a Scallion 
Tomato Salad, with Sourdough Boule 
Pan fried haloumi cheese, served with za’atar roasted carrots, sauteed dandelion greens, a tomato and 
scallion salad and fresh sourdough bread.  
Chef’s Note - Haloumi cheese is a specially brined mix of sheep, and goat’s milk native to Cyprus. The 
low moisture content in the cheese makes it great for frying or grilling! 

 
2 Servings |  Hands-on time - 25 minutes  |  Total time - 30-35 minutes

 

                from the Farm  from the Supper Club  

• Dandelion Greens, ½ bunch 
• Scallions, 2 ea 
• Cluster Tomatoes, 2 ea  

• Sliced Haloumi Cheese 
• Carrots  
• Sourdough Boule, 1 ea 
• Lemon, 1 ea 
• Za'atar Spice Mix 

 

from your pantry  Equipment needed 

• Olive Oil 
• Garlic, 2 cloves 
• Salt 
• Red Pepper Flakes  

Large saute pan, sauce pot with lid, baking sheet 
tray, small bowl, sharp knife, and cutting board.  
 

 

Directions 

1. Pre-heat your oven to the broil setting and adjust a rack 3” beneath, then start prepping 

your dandelion greens. Wash the greens and discard the very base of the stems. Fill a 

sauce pot 75% full of water, add in 2 tsp of salt, and bring to a boil. While the water 

heats, make an ice bath for the greens by filling a bowl with cold water and ice cubes. 

Submerge the greens to the boiling water for 1-2 minutes. Tip: Add the greens into the 

water a couple leaves at a time and being careful not to crowd them! After about 2 minutes, 

remove the greens from the boiling water and immediately submerge them in the ice 

bath. Keep the greens in the ice bath until they are completely cooled. 

 



2. While the greens cool you’ll prep the rest of the veggies and make your salad. First, 

mince one clove of the garlic and slice the second clove up as thin as possible. Rinse 

your carrots, tomatoes, and scallions. Core the tomatoes and cut them into a ¼” dice. 

Slice up the scallions widthwise as thin as possible and place the tomatoes and scallions 

in a small bowl. Drizzle 1 tbsp of olive oil and the juice of ½ of your lemon over the 

tomatoes and scallions. Season the salad with some minced garlic, and a pinch of black 

and red pepper. Gently mix to combine. Let the salad sit at room temperature while you 

prepare the rest of the meal.  

3. Remove the dandelion greens from the ice bath, dry them well with some paper towels. 

Slice them into 2’’ strip and set them aside for now. 

4. Next, place the carrots on a baking sheet tray and drizzle 1 tbsp of olive oil over them. 

Season the carrots with the za’atar spice mix, any leftover minced garlic, and a pinch of 

salt. Toss to mix. Place the carrots under the broiler for about 6-8 minutes, turning 

halfway through. Tip  

5. While the carrots are in the oven, return the pot you used for the greens to the stovetop 

over medium heat. Place a large saute pan next to the pot over medium heat also-- 

you’ll cook the haloumi in the saute pan and dandelion greens in the pot simultaneously. 

Add 1 tbsp of olive oil to the pot and allow it to heat for 30 seconds before adding in the 

sliced garlic. Stir the garlic until it’s fragrant, about 30 seconds, and reduce the heat to 

low. Add the greens to the pot with a pinch of salt and cook for 3-5 minutes.  

6. Turn over your carrots (if you haven’t already!), and place the sourdough boule in the 

oven directly on one of the lower racks. Next, get started on the haloumi. Add 1 tbsp of 

olive oil to the hot saute pan and add in the haloumi. Make sure not to crowd the pan, so 

cook in batches if necessary. Saute the haloumi for 2-3 minutes per side until each piece 

is golden brown all over.  

7. Squeeze a bit of lemon juice over your dandelion greens and plate them. Remove the 

carrots from the oven and plate them atop the greens. Arrange the haloumi beside the 

carrots and greens. Top the haloumi with some of the tomato and scallion salad. Slice up 

the bread and drizzle it with a bit of olive oil. EAT! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






