Bacon-wrapped Halloumi Bites

perfect for sharing

Halloumi D.O.P Irish Bacon

Sweet Chilli " Ranch Sauce

Sauce

—_—

What did you think of this recipe? Find the full recipe and preparation details online.

https://hfresh.cottey.fr/en-IE/recipes/bacon-wrapped-halloumi-bites-453
Scan the QR code to share your feedback. Detach me!




Before you start

Plan ahead by checking the use-by dates of your ingredients. Rinse fresh produce and
prepare the quantities listed below.

Utensils

Baking Sheet with Baking Paper

Ingredients for 1-6 people

Ingredient

Halloumi D.O.P (grams) 200 200
Irish Bacon (grams) 130 130
Sweet Chilli Sauce (sachet(s)) 1 1
Ranch Sauce (grams) 50 50

Water (to taste) to taste to taste

pet Prepped Wrap the Grilling Cheese

e Preheat your oven to 220°C/200°C fan/gas mark 7. « Remove the cheese from the water and pat dry with kitchen paper.

Salt, pepper, oil and water according to taste. X . . - X X X X
o Drain and halve halloumi lengthways. Quarter each half lengthways to make evenly sized « Wrap each halloumi slice with a piece of bacon. Place on a lined baking tray.

Nutritional values batons. Bake the bacon-wrapped cheese on the top shelf of your oven until golden, 15-20 mins.
Add to a bowl of cold water. Turn the tray halfway through. IMPORTANT: Wash hands and equipment after handling raw

P i Al t
er serving (i meat. Cook bacon thoroughly.

Halve the bacon widthways (use scissors if easier), then stretch each piece slightly using
the back of a knife. Pat dry with kitchen paper. Meanwhile, pop the ranch and sweet chilli sauce into a small bowl. Mix together until
Energy (kcal) 644 kcal combined

Energy (kj) 2697 k)

Fat 5129
of which saturates 2419
Carbohydrate 1599
of which sugars 12.8¢
Dietary Fiber 0lg

Protein 3069
Cholesterol 0mg

Salt 5.199g

Allergens
Milk, Egg, Mustard

Always check the product labels for allergen information.

Divide and Serve
« Once cooked, remove the cheese from the oven.
« Transfer to a serving plate.

« Serve with the sweet chilli ranch alongside for dipping.

Enjoy your meal!




