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Chrigtmas Rec



Day 24 - Carrot, Halloumi And Dill Balls

How Can You Make Halloumi Even Better?
Combine [t With Carrot and Dill And Deep Fry!

Type Of Digh Dietry Consideration Recipe Serves
Canapé Vegetarian 6-18
Amount [ngredient

2 Large Carrotg, Coarsely Grated
250¢g Halloumi, Coarsely Grated
[ Large Egg
Small Bunch Dill, Finely Chopped
4 Thep Plain Flour
2 Tsp Cumin Seeds
[ Tep Paprika
For Deep Frying Vegetable Oil

To Serve Salad Leaves




Method

[. Put The Grated Carrot And Halloumi, Along
With The Remaining [ngredients, E xcept The Oil
And Salad, [nto A Mixing Bowl And Season Well
With Black Pepper And Just A Little Salt.

2. Work The Mixture With Your Hands To Combine
[t Well, Then Take Roughly | Tbep Of The
Mixture And Roll [t Into A Ball.

3. Repeat With The Remaining Mixture.

4. Fill A Pan No More Than /3 Full With Oil And
Heat To IBOC Or Until A Cube Of Bread
Browns [n 30 Seconds.

5. Line A Plate With A Double Layer Of Kitchen
Paper.

Day 24 - Carrot, Halloumi And Dill Ball

6. Carefully Lower The Balls Into The Hot Oil And
Fry, In Batches, For -2 Minutes Or Until Deep
Golden Brown.

7. Remove With A Slotted Spoon And Transfer To
The Paper-Lined Plate To Drain.

8. Serve Hot With Salad Leaves.
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