


HALLOUMI STICKS WRAPPED IN PANCETTA
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS

GR128X50 Halloumi Sticks, H&B (case of 50) 40

CA407 Woodall’s Smoked Pancetta 40
HS436 Dijon Dressing 150ml
INO019 Cornish Sea Salt 10g
Quail Eggs 25
Broad Beans 30g
Peas 20g
Asparagus 10

Pea Shoots 10g
Method

1. Remove the halloumi sticks and lay 4 of them out onto kitchen paper, apply
a little pressure to release the salty brine. Otherwise when you come to fry, the
salty brine will come out and the halloumi will take on the salty brine.

2. Wrap 1 slice of pancetta around each halloumi stick, then refrigate for 20
minutes. Once chilled pan fry in a little oil, turning on all sides until golden.
Place on clean kitchen paper and keep warm.

3. Soft boil the 3 quail eggs, place in a pan of soft boiling water and bring
back to the boil. Boil for one minute, refresh in iced water. Once cold carefully
remove the shell. Cut the quail eggs in half.

4. Blanch the broad beans in boiling water, bring back to the boil and drain
using a slotted spoon into iced water. Using the same water blanch the peas
Once cold, remove the broad beans from their skins and keep to one side.

5. Peel 1 asparagus and then shave using a mandolin or peeler. Keep in iced
water. Wash the pea shoots and drain onto kitchen paper.

6. Arrange the warm pancetta wrapped halloumi sticks on the plate then add
the 5 halves of egg. Place the broad beans and peas around the plate, then add
the shaved asparagus.

7. Spoon on the dijon dressing and then sprinkle the sea salt over.









