CRISPY HALLOUMI SALAD WITH DATES AND ARUGULA 5
FOR THE DRESSING

3 
tablespoons olive oil

2 
tablespoon red wine vinegar 

2 
teaspoons honey

½ 
teaspoon Dijon mustard


Fine sea salt and black pepper

FOR THE HALLOUMI SALAD

2 
tablespoons unsalted butter


Pinch sweet paprika


Pinch ground cinnamon

6 
Medjool dates, pitted and chopped 

3 
tablespoons slivered or roughly chopped almonds 

2 
tablespoons olive oil

8 
ounces halloumi, drained and cut into bite-size pieces

5 
ounces (about 4 cups) arugula (or a mix of arugula and baby spinach)

½ 
cup flat-leaf parsley leaves and tender stems, roughly chopped 

3 
scallions, thinly sliced, plus more for garnish if desired 

Make the dressing: In a large bowl, whisk together the olive oil, vinegar, honey, Dijon, ¼ teaspoon salt and a large pinch of pepper. Taste and adjust seasoning as desired; set aside.

Make the salad: In a large pan, melt the butter over medium heat. Once melted, add a pinch of paprika and cinnamon, then the dates and almonds. Cook, stirring frequently, until the dates have absorbed the butter and softened and the almonds are lightly toasted, 3 to 5 minutes. Transfer to a plate. 

In the same pan, cook the halloumi: Heat the olive oil over medium. Add the halloumi and cook for 1 to 2 minutes on each side, until golden brown and crispy. Transfer to a plate and cover with foil to keep the halloumi warm. 

Assemble the salad: Add the arugula, parsley and scallions to the bowl with the dressing and toss to combine. Transfer to a large serving plate in an even layer. Arrange the halloumi on top of the greens, followed by the buttery dates and almonds. Garnish with more scallions, if desired, and serve immediately.
This salad tastes just as indulgent as it sounds and strikes the perfect balance of sweet, savory and nutty flavors. Crispy, golden halloumi adds a rich, salty contrast to the peppery arugula, while warm, soft and buttery dates and toasted almonds bring a delightful mix of sweetness and crunch. A light honey-Dijon vinaigrette ties everything together, adding just the right amount of brightness. For a seasonal touch, toss in juicy peaches during the summer or crisp apple slices in the colder months. To make it a heartier meal, toss in cooked grains like quinoa or cilantro rice for extra texture and substance. The best part about this recipe? It comes together in 20 minutes.

SERVES: 4





Nargisse Benkabbou September 5, 2025

Cam in AMS3 months ago

Very tasty and substantial enough for dinner! Proportions as written made 2 large dinner salads for us. Used a mix of arugula, kale, and spinach for the greens, finely chopped a crisp apple, and added 400g butternut squash roasted with some cardamom and chili flake. As usual for NYT, you can cut the oil and butter basically in half, but this one was terrific for easing into fall!

