CARAMELIZED CARROT AND HALLOUMI SALAD
1½
pounds carrots, peeled and cut into 2-inch pieces (halved lengthwise if large)

1
medium red onion, halved crosswise and cut into ½-inch wedges 

8
ounces halloumi cheese, patted dry and torn into bite-size pieces

8
tablespoons extra-virgin olive oil, divided


Salt and black pepper

3
tablespoons red or white wine vinegar

1
tablespoon za’atar, store-bought or homemade, plus more for serving

1
teaspoon honey

1
medium bunch (about 8 ounces) lacinato (Tuscan) kale (see Tip), ribs removed, leaves 
torn or coarsely chopped

2
(6-inch) pita breads, torn into bite-size pieces

Heat oven to 425 degrees. Line a rimmed sheet pan with parchment paper. Place the carrots, red onion and halloumi on the prepared pan. Drizzle with 3 tablespoons olive oil, season with salt and pepper and toss to coat. Spread the mixture in an even layer. Roast for 20 minutes.

Meanwhile, in a large bowl, whisk 4 tablespoons olive oil with the vinegar, za’atar, honey and a pinch of salt until combined and emulsified. Add the kale and toss well to coat.

Remove the sheet pan from the oven. Toss the vegetables and move them to one side of the pan. Add the pita to the now-empty side of the pan, drizzle with the remaining 1 tablespoon olive oil, sprinkle with salt, and use tongs to toss and coat in the oil. Spread the pita out into an even layer (it’s OK if the pieces overlap) and continue to roast until vegetables are tender and caramelized, the halloumi is golden and crisp and the pita is toasted, 7 to 10 minutes more. (If you’d like to make this salad ahead, see Tip.)

Transfer the mixture to the bowl of dressed kale and toss well to combine. Taste and season with additional salt and pepper as needed. Divide among individual shallow bowls and garnish with a generous sprinkle of za’atar.

TIPS

Tuscan kale is the best variety for this salad because it’s more tender than curly kale, which can be quite tough raw. That said, you can use curly kale if needed. Massage it with your hands before tossing it in the vinaigrette to help soften it.
The salad can be almost completely assembled up to a day ahead of time, just reserve the pita, storing it in a separate airtight container. Store the tossed salad without the pita in another airtight container in the refrigerator. When ready to serve, bring the tossed salad to room temperature, combine it with the pita, then taste and freshen the salad with a little more olive oil, vinegar, salt, and pepper as needed before garnishing with za'atar.
Salty bites of crisp, golden-brown halloumi play well with sweet and tender caramelized carrots and red onion in this warm salad that takes inspiration from fattoush. Here, kale and crunchy toasted pita add enough bulk to ensure this dish is satisfying enough for dinner. It’s all tied together with a simple vinaigrette that’s both earthy and herbaceous, thanks to the blend of herbs, sesame and sumac found in za’atar. If you’d like to make this salad vegan, feel free to skip the cheese.

SERVES: 4
 





Sheela Prakash   May 22, 2025

I made this for a party this weekend and it was a smash hit. One modification for next time is to extend the cooking time to 30 minutes and to add the halloumi halfway through. This allows the veggies to get nice and caramelized without having overly crispy halloumi. I ended up picking the halloumi off and putting the veggies in again to finish to get the desired doneness.

Is this helpful35

Katie Gardner1 week ago

@brian I made it this weekend as well and came here to say what you posted — the carrots need more time and the halloumi less, but otherwise this is awesome!!!

Is this helpful6

Andrea Preisinger, Houston9 hours ago

If you live in the southwest you can substitute Mexican panela cheese for halloumi. It's basically the same and about 1/3 of the price.

Is this helpful5

