Eat well, Live better

PREPARATION TIME: 10 minutes
COOKING TIME: 34 - 38 minutes

INGREDIENT §:

4 baby beets, ends removed, peeled, and cut inte halves
Olive oil

Salt and pepper

80 - 100g) mixed salad greens

g slices halloumi cheese, about 1/2 cm thick

2 tablespoens toasted pine kermels

2 tablespoons pumpkin seeds

FOR THE DRESSING:

1 tablespoon balsamic vinegar
3 tablespoens olive oil

1 teaspoon heney

Pinch of salt and pepper

METHOD:
1. Pre-heat the even to 200C/180C fan even/Gas mavk 6.

2. Toss the beets in a small amount of olive oil and season with salt and
pepper. Place on a baking tray and roast for 20 minutes. Remove the
vack from the even and sprinkle the pine kemels and pumpkin seeds
onte the baking tray and ceek for a further 10 minutes. The beets
should be seft en the inside and the seeds nicely toasted.

3. Mix the dressing ingredients in a small bow( and set aside.
4. Divide the salad greens and place on twe plates.

5. Once the beets are cooked, remove from the even and allow te coel for
a few minutes

6. In @ nen-stick frying pan, coek the slices of halloumi for 2-4 minutes
on medium heat. Once they ave firm and light brown in colour, tum
them ever and vepeat en the ether side.

7. Place the beets, seeds and 4 halloumi slices on each salad. Drizzle
the dressing ever.

8. Serve while the halloumi is still waym.



