HALLOUMI AND SWEET POTATO TACOS
8 
flour tortillas (6-inch)

2 
medium sweet potatoes (about 1½ pounds total), scrubbed and cut into ½-inch cubes

¾ to 1 
pound halloumi, patted dry and sliced roughly the size and thickness of dominoes  

3 
tablespoons olive oil


Kosher salt (such as Diamond Crystal)

1 
medium tomato, chopped 


Mexican salsa verde, for serving
FOR THE SALSA VERDE

1 to 2 
garlic cloves (to taste), halved, green shoots removed

 
Salt to taste

1 
anchovy fillet, rinsed (optional)

1 
tablespoon capers, rinsed and chopped

¼ 
cup extra-virgin olive oil

¾ 
cup (tightly packed) flat-leaf parsley leaves (25 grams)


Chopped cilantro, for serving (optional) 

Heat oven to 450 degrees. Wrap tortillas in foil.

Arrange sweet potatoes and halloumi in separate sections on a large sheet pan. Drizzle everything with oil, season the sweet potatoes with salt, and toss to coat. 

Roast for 15 to 20 minutes, stirring the sweet potatoes and flipping the halloumi halfway through roasting, until sweet potatoes are tender and halloumi is golden. In the last 10 minutes of roasting, place the foil-wrapped tortillas in the oven alongside the sheet pan to warm through. Meanwhile, chop the tomato.

To make the salsa verde, combine the garlic, anchovy fillet, salt and capers in a mini food processor and pulse to a paste. (Alternatively, use an immersion blender and combine the ingredients in a jar and blend to a paste.) Add the olive oil and parsley and blend to a purée. Season to taste with salt and pepper. If using within a few hours, allow to sit at room temperature. Otherwise, refrigerate. Allow to come to room temperature before using.

Serve sweet potatoes and halloumi on a platter, with tongs, alongside the tortillas, tomatoes, salsa and cilantro, for everyone to make their own tacos.
I came up with this idiosyncratic recipe during the years that Oscar, our oldest son, was a pescatarian. It’s so good that it remains a weeknight staple, even though Oscar eats meat again. Most of the prep can be completed while the oven is heating. I like to serve it with a simple coleslaw, which I often have premade in the fridge, and store-bought Mexican salsa verde.
SERVES: 4
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Pro tip: if you have an Aldi nearby, the "cheese fries" that they sell are just strips of halloumi. They're usually about 1/3 the cost of an equivalently sized block at the grocery store!

Is this helpful? 88

NDG traveller8 days ago

Wrapping tortillas in foil? Why are we so determined to continue single-use practises like this? It’s so unnecessary. There are 1 million and one ways to warm tortillas without making more waste.

@IndieWm I wrap them in a damp tea towel and microwave for 30 seconds.

