
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Roasted Vegetable & Halloumi
Tray Bake

Hands-on 20 minutes Overall 1 hour

Nutritional values (per serving, main dish): Total carbs: 13.8 g, Fiber: 4.6 g,

Net carbs: 9.1 g, Protein: 16.7 g, Fat: 40.5 g, Calories: 471 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 main servings or 6-8
sides)

6 tbsp extra virgin olive oil, divided (90 ml ml)

1 small red onion (60 g/ 2.1 oz)

1 large zucchini (250 g/ 8.8 oz)

1 small red bel pepper (74 g/ 2.6 oz)

1/2 small head broccoli (200 g/ 7.1 oz)

1/2 cauliflower (225 g/ 8 oz)

1/2 tsp sea salt

1/4 tsp black pepper

1 package halloumi cheese, cubed (250 g/ 8.8 oz)

1/2 cup mixed, pitted olives (50 g/ 1.8 oz)

12 cherry tomatoes (140 g/ 5 oz)

1/3 cup loosely packed basil leaves, torn

2 tbsp fresh lemon juice (30 ml)

Instructions

Preheat oven to 200 °C/ 400 °F (conventional), or 180 °C/ 355 °F

(fan assisted). To prepare the vegetables, cut the zucchini into

small (about 2.5 cm/ 1 inch) rounds. Cut the onion into wedges.

Chop the pepper into thick strips.

1.

Cut the cauliflower and broccoli into smaller florets.2.

Add to a heavy baking tray, and toss with 3 tablespoons of the olive

oil, salt and pepper.

3.

Bake for 15 minutes, stir, and then return to the oven for another 10

minutes.

4.

Cut the halloumi into cubes, and scatter across the vegetables,

along with the olives and cherry tomatoes.

5.

Return to the oven for another 10-15 minutes or until the halloumi is

starting to brown.

6.

Toss with fresh basil, lemon juice and the remaining 3 tablespoons7.

of olive oil.

Serve immediately, or store in the fridge for up to 5 days.

Reheat in the oven or microwave before serving. Cold

halloumi is very chewy and always needs to be reheated.

8.
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