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Our spin on Greek street food. It all starts with grilled halloumi, the classic Greek
cheese that gets charred and crispy and flat our delicious when it’s cooked.
We’re pairing it with an eggplant tapenade and fresh slaw, then wrapping
everything up in warm naan. It might not be traditional, but it’s so delicious it
should be.

EQUIPMENT
Large Skillet
Cutting Board
FROM YOUR PANTRY
Olive Oil
Salt & Pepper
5 MEEZ CONTAINERS
Tzatziki Sauce
Broccoli & Zucchini Slaw
Halloumi Cheese
Naan
Eggplant Tapenade

10
1 Whisk

If you ordered the Carb Conscious version we sent you romaine lettuce
instead of the naan bread to make a grilled halloumi salad, reducing the
carbs per serving to 26g. Skip step 3 and cut the romaine into one-inch
strips.
Health snapshot per serving – 595 Calories, 21g Protein, 31g Fat, 61g Carbs,
and 17 Freestyle Points.
Have questions? The dinner hotline is standing by from 5 to 8 pm at
773.916.6339.

INGREDIENTS: Halloumi Cheese, Broccoli, Zucchini, Eggplant, Tomato, Red Onion, Cucumber, Greek Yogurt,
Cream, Lemon, Garlic, Kosher Salt, Dill.

1. Create the Tzatziki Slaw
Combine two-thirds of the Tzatziki Sauce with the Broccoli & Zucchini Slaw in a
bowl and place in the fridge until step 4.
2. Cook the Halloumi Cheese
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.

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

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 minutes. Remove from the skillet and set aside. Wipe out the pan.
3. Warm the Naan
Very lightly brush both sides of the Naan with olive oil and sprinkle with salt and
pepper. Return the now-empty skillet to the stove over medium high heat. Warm
both sides of the naan, about a minute on each side.
4. Put It All Together
Spread a little of the remaining tzatziki sauce in the center of the Naan, then top
with the grilled Halloumi, broccoli & zucchini slaw, and Eggplant Tapenade. Drizzle
with additional tzatziki Sauce to taste. Enjoy!

Instructions for two servings.
Meez Meals * 1459 N. Elmwood Avenue * Evanston * Illinois

