TAVERNA SALAD
1/3 
cup plus 2 tablespoons extra-virgin olive oil

2
tablespoons red wine vinegar

1
teaspoon minced garlic (1 small clove)

½
teaspoon dried oregano

Salt and pepper

3
medium tomatoes, cored, seeded and diced into ½-inch pieces (or 1 cup halved cherry tomatoes)

1
(15-ounce) can chickpeas, rinsed

1
orange or yellow bell pepper, halved, seeded and diced into ½-inch pieces

½
large English cucumber, halved, seeded and diced into ½-inch pieces

½
cup pitted Kalamata olives

¼
cup chopped fresh parsley

¼
cup minced red onion or shallot

2
tablespoons (drained) capers, coarsely chopped

2
scallions, thinly sliced

1
(6-inch) pita

1
(8-ounce) block halloumi cheese, patted dry and cut into ¾-inch-thick slices

In a small bowl, combine ? cup olive oil with the vinegar, garlic and oregano. Whisk vigorously to combine then season to taste with salt and pepper.

In a large bowl, combine the tomatoes, chickpeas, bell pepper, cucumber, olives, parsley, red onion, capers and scallions. Pour the dressing over the salad and toss well.

Chop the pita into 1-inch pieces and place them in a small bowl. Drizzle with 1 tablespoon olive oil, sprinkle with salt and toss to coat. Heat an 8-inch skillet over medium. Add the pita pieces and cook, tossing often, until toasted and golden brown, about 5 minutes. Return to the small bowl to cool, reserving the skillet.

Place the halloumi slices on a small plate and drizzle with 1 tablespoon olive oil. Heat the same skillet over medium-high heat, and cook the halloumi until golden brown, 2 to 3 minutes per side. Transfer to a cutting board and cut the slices into bite-size cubes.

Add the pita and halloumi to the salad, toss well and serve.
This colorful, meal-of-a-salad from Lidey Heuck’s cookbook, “Cooking in Real Life” (S&S/Simon Element, 2024), is inspired by two dishes: classic Greek salad (also known as horiatiki) and fattoush, the Lebanese salad of vegetables and pieces of fried pita. The ingredient list may look long at first, but each ingredient contributes to the harmony of the salad: bell pepper and cucumbers for crunch; shallot, olives and capers for a bit of tang; chopped tomatoes for sweetness. Pan-fried halloumi adds richness and heft, but you can skip the searing process and instead opt for a 6-ounce block of feta, if desired. To save even more time, you can add a large handful of crumbled pita chips instead of making your own.

Featured in: 3 Festive Main Dishes for Any Spring Party

SERVES: 4-6







 Lidey Heuck April 2, 2024

great hearty dinner salad.

Is this helpful? 212

lia p8 months ago

I made this for lunch on a Monday and it was the perfect jumpstart my week needed. It comes together easily and holds up well in the fridge. I add pita chips (store bought) as I’m about to serve and I mixed in feta crumbles instead of halloumi. The dressing has a nice tang while the capers and olives add some nice brininess. This is going to be on rotation for a while!

Is this helpful? 157

RosebudTo8 months ago

If you subbed feta or store bought chips I would encourage you to use the homemade chips and halloumi next time you make this—those two things just took it to another level for me and made it really unique and delicious.

Is this helpful? 99

amy8 months ago

In Ecuador they use popcorn in soups and salads as an alternative to croutons etc. this would Eva nice GF option.

Is this helpful? 91

Stephan8 months ago

This is an instant classic -- and it's going into the rotation around our house. We are imagining, if it is this good with grocery store-bought produce in April, how amazing this salad will be with peppers, cucumbers and tomatoes from the Farmer's Market over the summer! Used pita chips as many suggested but also curious to try farro, and... popcorn? Seems worth a shot! Thanks as always to the helpful reviewers!

Is this helpful? 84

Ivy8 months ago

Great practical recipe. Nice dressing,too — though halving it yields more than enough to add flavour, I found! (Feta could replace halloumi, too, of course, or the pita for garlicky croutons.)

Is this helpful? 77

Sydney8 months ago

Yum! I thought this was great. I heavily seasoned the vinaigrette since there is quite a bit of bulk in this that I wanted fully seasoned. I also added zatar to the toasted pita.

Is this helpful? 61

bacongougere8 months ago

This was really good. No halloumi, so used feta. No fresh pita, so used pita chips. (Smash them up a bit.) Could be an excellent jumping off point for other flavors (ginger, wasabi, shiso, fried wonton chips? cilantro, corn, beans, tortilla chips? chutney, cumin, pappadums? harissa/preserved lemon chickpeas, warm spices?) Next time, fresh pita and halloumi for sure...

Is this helpful? 51

Eva8 months ago

Very good and ‘rounded’ regarding textures and tastes. The grilled halloumi is key. Without it, it’s ‘just’ a nice salad but the chewy/gooey/slightly crusty cheesiness takes it to another level. Another hit.

Is this helpful? 45

Heidi8 months ago

Loved this. Used farro as someone suggested. Topped with some avocado we needed to use up. Omitted pita. Have made it twice I four days. Big hit.

Is this helpful? 34

mona8 months ago

I made this last night. I kept to the recipe maybe a little extra parsley and tomatoes. It was outstanding. Can’t wait to make this again. Could eat it every day.

Is this helpful? 27

Chris8 months ago

Made this past two days with what I’ve had in hand. Very tasty! Added some caper brine to the dressing and sprinkled with Follow Your Heart vegan feta. Threw in some chopped giardiniera veggies. Nice mix of acid, salt, savory and fat.

Is this helpful? 26

Jb8 months ago

Against the Grain also very good gf pita

Is this helpful? 24

Tiipiloo8 months ago

Using this as a freezer-bread cleanout before Passover recipe with feta instead of halloumi. Similar to Ottolenghi's fattoush.

Is this helpful? 24

Susan6 months ago

A-mazing! Simply one of the best things I've eaten in a very long time. No olives, though, as we don't like them. Amped up the capers for brininess. Used store-bought pita chips, rather than frying my own. One thing, the oil should go in the pan with the halloumi, rather than on the halloumi before it goes into the pan. A shallow fry on the cheese works best. Simply delicious!

Is this helpful? 20

