
 

INGREDIENTS: Halloumi Cheese, Hominy, Corn, Cucumber, Red Onion, Tomato, Mango, Mae Ploy, Barley, Wild 

Rice, Wheat Berries, White Quinoa, Red Quinoa, Olive Oil, Garlic, Cilantro, Ginger, Coriander, Turmeric, 

Garam Masala, Cumin, Fenugreek, Lime, Salt. 

 
There’s nothing traditional about this test-kitchen favorite. We’re using a mango-chili 

sauce to give an Indian flair to this hearty seared halloumi and grain bowl. Finished with a 

fresh cucumber salsa, the result is a speedy dinner that’s totally unique.! 
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Large Skillet 
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Halloumi Cheese  

Grape Tomatoes 

5-Grain Blend 

Seasoned Hominy 

Cucumber Salsa 

Mango Chili Sauce 

If you’re cooking the Carb Conscious version, we sent you cauliflower “rice” 

instead of the 5-Grain Blend reducing the carbs to 33g per serving.  Heat 1 Tbsp 

olive oil in a large skillet over high heat. When the oil is hot sauté the cauliflower 

until it starts to brown, about 3 to 4 minutes.  Remove from the skillet use in place 

of the 5-Grain Blend as part of the bowl. 

 

Health snapshot per serving – 580 Calories, 30g Protein, 26g Fat, 57g carbs, 19 

Freestyle Points. 

Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339. 

  



Instructions for two servings. 
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1. Grill the Halloumi 

Place the Halloumi Cheese on a cutting board and cut in half lengthwise, then slice into 

rectangles about ¼” thick.  You should have about 10 to 12 pieces per serving after 

slicing. 
 

Heat 1 Tbsp of olive oil in a large skillet over medium heat. When the oil is hot, add the 

Halloumi and lightly season with pepper.  Cook until one side is golden brown, about 2 

minutes, then flip and cook the other side until golden brown, an additional 2 to 3 

minutes.  Do not wipe out pan. 
 

2. Make the 5-Grain Blend and Hominy 

Put the Grape Tomatoes in a ziplock bag and squish.   
 

Return the now-empty skillet to the stove over medium heat with 1 Tbsp olive oil.  When 

the oil is hot, add the 5-Grain Blend and Seasoned Hominy. Sauté until the grains are 

hot, about 2 minutes.  Turn off the heat and stir in the squished tomatoes, including the 

juices from the ziplock bag.   
 

Transfer the contents of the skillet directly to serving bowls. 
 

3. Put It All Together 

Serve the grilled Halloumi on top of the grains.  Top with the Cucumber Salsa and a 

generous drizzle of the Mango Chili Sauce.  Enjoy!. 

  
We’re sending 
the halloumi 
uncut to 
maintain 
maximum taste 
and freshness. 
 
 
 
 
 
 
 
 
 


