
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 Spiced Halloumi Veggie Skewers
Hands-on 15 minutes Overall 1 hour 15 minutes

Nutritional values (per serving, 2 skewers): Total carbs: 9.9 g, Fiber: 2.6 g, Net carbs: 7.3 g,

Protein: 15.4 g, Fat: 31 g, Calories: 370 kcal,

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

Ingredients (makes 4 servings)

Skewers:

1 medium zucchini (200 g/ 7.1 oz)

1 medium red bell pepper (120 g/ 120 oz)

1 medium red onion (110 g/ 3.9 oz)

200 g white mushrooms (7.1 oz)

250 g halloumi (8.8 oz)

Marinade:

4 tbsp extra virgin olive oil (60 ml/ 2 fl oz)

2 tbsp fresh lemon juice (30 ml)

1/4 tsp garlic powder

1 tsp dried Italian herbs

1/2 tsp ground coriander

1/4 tsp ground cumin

1 tsp sweet paprika

1 tsp sea salt

1/2 tsp ground black pepper

Instructions

Turn the broiler/grill (top element) of your oven to medium high.

Prepare the vegetables: cut the zucchini into 1 cm/ 0.4" thick slices,

the capsicum and onion into 3 cm/ 1.2" squares, and the

mushrooms in half (or leave whole if small mushrooms). Cut the

halloumi into 2 cm/ 0.8" squares.

1.

Prepare the marinade by mixing all ingredients together in a large

bowl. Add the prepared vegetables and halloumi and stir to coat.

Set aside for half an hour.

2.

While the vegetables are marinating, soak 8 skewers in water (for

wooden skewers only, no soaking needed for metal skewers).

3.

After half an hour, thread the vegetables onto the skewers. Note4.

there will be some marinade left in the bottom of the bowl —

reserve this to use later. Place on the top tray in the oven and

cook 20-25 minutes with the door closed, turning half way

through.

Drizzle with the reserved marinade and serve immediately.

Alternative cooking methods — in the oven 200 °C/ 400 °F

(conventional), or 180 °C/ 355 °F (fan assisted) for 40 minutes

turning half way through, or on a grill, approx. 5-6 mins each

side.

5.
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