SEARED ZUCCHINI AND HALLOUMI IN RED-WINE VINAIGRETTE
¼ 
cup extra-virgin olive oil, divided, plus more as needed

2 
medium zucchini, sliced into ¼-inch-thick rounds


Salt and black pepper

2 
tablespoons red wine vinegar

1 
large garlic clove, finely chopped

1 
(8- to 9- ounce) block halloumi, sliced ¼-inch thick


A handful of torn mint, basil, parsley and/or dill leaves

In a large skillet over medium-high, heat 1 tablespoon oil. Add a single layer of zucchini. Cook until the zucchini is golden-brown and gives slightly when pressed, 2 to 4 minutes per side. Transfer to a platter or shallow bowl, season with salt and pepper, and repeat with the remaining zucchini, adding more oil and reducing heat as needed to prevent burning. 

To the platter of zucchini, add the garlic, vinegar and 2 tablespoons oil. Toss to coat. 

Return the skillet to medium-high and add another tablespoon of oil. Rip the halloumi slices into two or three pieces each and add to the skillet. Cook until golden brown, 2 to 4 minutes per side. Transfer to the zucchini, stir to combine, then top with the herbs. Eat right away.
This spectacular but simple side dish pairs golden, crisp-tender rounds of zucchini with salty, molten cheese, a garlicky red-wine vinaigrette and fresh herbs. Start by searing the zucchini in a skillet, then transfer it to a platter where it can soak up the punchy vinaigrette. Meanwhile, sear craggy pieces of halloumi in the same skillet. It’s added to the zucchini just before serving so the edges stay crunchy. Eat with whole grains, pita, hummus, grilled fish, chicken kebabs or other Mediterranean dishes. 

SERVES: 4







Ali Slagle May 26, 2026

What a surprise. I made this as a main dish lunch for two - - mostly because I had all the ingredients on hand and it sounded good. Also, let's face it: the prep is simple. Well, it was surprisingly good. It will be a go-to for this summer, both as a lunch and a side dish. I used mint as the herb addition, which resulted in a bright, summery taste. I did not use all the oil called for in the recipe, and agree with the comment that this amount of dressing was on the heavy side. My solution for that next time will be to use three, not two, zucchini. Enjoy.

Is this helpful? 11

Matt11 days ago

This was really delicious! No notes. We had it with some grilled chicken and toasted pita but it could easily go over rice. I cut the halloumi too small so I didn’t get as much browning but that’s my own mistake. Will definitely cook this again.

Is this helpful? 7

SS10 days ago

Really tasty. I'd cut the amount of dressing in half next time - just a little too much liquid in the finished dish for my taste.

