
Courgette & Halloumi Fritters With 
Tomato Lentil Salad

Nutritional Info

Calories:  521 kcal

Carbohydrates:  55 g

Protein:  27 g

Fat:  22 g

Allergens

Wheat (Flour)
Milk (Halloumi)
Egg (Egg)
Sulphates (Balsamic Dressing)

Ingredient s

- Halloumi

- Fresh Parsley

- Spring Onion

- Courgette

- Cherry Tomatoes

Golden, cr ispy courget t e and halloum i f r i t t ers w it h a 
t ender , cheesy cent er , served alongside a vibrant  t om at o 
and lent i l  salad burst ing w it h f reshness. The salt y r ichness 
of  t he f r it t ers pairs per fect ly w it h t he zest y, herb-infused 
lent i ls and ju icy t om at oes, creat ing a wholesom e, 
well-balanced dish t hat ?s bot h com for t ing and nour ishing.

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.

- Puy Lentils

- Balsamic Dressing

- Plain Flour

- Egg

Your  Pant ry

- Olive Oil

- Salt



1) Boil the kettle

2) Cook the Lentils

Add the lentils to a saucepan of boiling water with a pinch of salt. Cook for 18-20 
minutes or until cooked through if not slightly al dente. Drain and set aside.

3) Prepare the vegetables

Grate the courgette using a cheese grater (on the course setting). Put the grated 
courgette in a separate bowl and add in a pinch of salt and set aside. Grate the 
halloumi on the same setting. Finely slice the spring onions. Cut the cherry 
tomatoes in half. Finely chop the parsley. 

4) Make the fritter mix

Use your hands to squeeze as much water as you can out of the courgette, then 
use a clean tea towel or kitchen paper to squeeze out more water. Mix in the 
halloumi, egg until well combined, and then add the flour and a pinch of salt. Mix 
well until fully combined. Set aside for a couple of minutes. 

5) Make the salad

Mix the lentils with the tomatoes, parsley and balsamic dressing. Set aside. 

6) Cook the fritters

Place a large, non-stick frying pan on medium heat with a drizzle of oil. You will 
cook these in batches. Once hot, carefully add large spoons of the fritter mix to the 
pan, like you would an american pancake. Flatten down with the back of a spatula, 
and cook for about 2-3 minutes on each side or until golden, placing on a plate 
when done before cooking more fritters.

7) Serve the dish

Serve the fritters alongside the tomato lentil salad and enjoy! 

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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