Halloumi & Quinoa Salad

Serves 4

Ingredients:
- 100g quinoa
-  Organic olive oil
- 200ml boiling water
- 250g halloumi cheese, diced
- 125g locally grown British spring onions, chopped
- 125g locally grown British courgette, diced
- 100g locally grown British peas
- 2 tablespoons chopped fresh parsley
- 2 tablespoons chopped fresh mint
- Grated zest of 1 lemon
- Freshly ground black pepper

Rinse the quinoa thoroughly until the water run clear. Heat 1 tablespoon of olive oil in a pan and add the quinoa. Stir to coat the grains with oil and stir-fry for 1 minute. Add 200ml boiling water – but do this carefully as quinoa tends to spit! Cover the pan and simmer very gently for about 10 minutes until all the liquid has absorbed and the quinoa grain has burst out of its casings.

Fry the spring onions and courgette in 1 tablespoon of olive oil for a few minutes, then add the peas and fry for one more minute. In another frying pan, dry-fry the diced halloumi until golden on all sides.

In a bowl mix the quinoa, halloumi, and cooked vegetables together. Add the chopped parsley, grated lemon zest, and black pepper.


