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Ingredients 2 Portions
 = Kot�nyi Produkte

1 Stk. Zucchini, l�rge

0.25 Stk. W�termelon

200 g H�lloumi

40 g Almonds

1 tsp.  ARCHIVE: Grilled

Veget�bles Se�soning Mix

1 tsp.

For the dressing

1 tsp. Almond cre�m

1 Stk. G�rlic clove, thinly sliced

1 tsp. Ag�ve syrup

4 tbsp. Lemon juice

4 tbsp. Olive oil

1 H�ndful of freshly

chopped herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

S�l�d with Grilled Zucchini �nd

W�termelon

20—30 Min

Prep�r�tion

1 Use � veget�ble peeler to slice the zucchini lengthw�ys into thin strips.

Se�son with the Grilled Veget�bles se�soning mix. Cut the w�termelon into

wedges. Dice the h�lloumi into sm�ll cubes �nd se�son with the Grilled

Cheese se�soning s�lt.

2 To�st the �lmonds in � dry p�n (or on the grill.)

3 Pl�ce the zucchini stripes, the pieces of w�termelon �nd the h�lloumi on

the grill on � medium he�t �nd grill for 2–3 minutes on both sides.

4 To m�ke the dressing: Combine �ll the ingredients in � bowl �nd se�son to

t�ste.


