Shawarma Style Harissa Fable Mushroom Flatbreads
with Honey-Glazed Halloumi, Caramelised Onion Yoghurt, Chips and Salad

Medium Spice Veggie 35 -40 Minutes
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Cooking Tools 3
Baking Paper, Baking Trays, Bowl, Frying Pan
and Kitchen Paper
Ingredients
Ingredients 2P 3P 4P
Halloumi** (g) 7) 225 3375 450 |
Potatoes™* (g) 450 700 900
Roasted Spice and Herb Blend
1 2 2
(sachet(s))
Tomato** (unit(s)) 1 2 2 e ! el
Greek Style Natural Yoghurt** 75 150 150 . i
(8)7) Get Started Chip, Chip, Hooray Bake the Halloumi
Caramelised Onion Paste (g) 35 52.5 70
Fable Slow-Braised Mushrooms 1 15 ) Preheat your ovento 220°C/200°Cfan/gas mark 7. Pop the chips onto a large baking tray. Drizzle with oil, Drain the halloumi and pat dry with kitchen paper.
(T’;:La‘iz%z;?)) 2 o0 o Drain the halloumi, then cut it into 4 slices per season W't_h saltand pepper, sprinkle over half the Addit to a lined baking tray and drizzle with oil.
Harissa Paste (gg) 0 100 100 person. Place into a small bowl of cold waterand leave ~ foasted spice and herb blend, thentoss to coat. Spread  gprinkle over the remaining roasted spice and herb
Honey (&) 9 us o to soak. outina single layer. TIP: Use two baking trays if blend. Turn to coat the halloumi.
necessary.
Smoky Base Paste (g) 26 39 52 Chop the potatoes lengthways into 1cmslices, then ¥ ) . ) When the oven s hot, bake on the top shelf until golden,
Greek Style Flatbreads (unit(s) 8 a chopinto 1cmwide chips (no need to peel). When the oven is hot, bake on the middle shelfuntil 12-15 mins.
13) 15) golden, 30-35 mins. Turn halfway through.
Wild Rocket** (g) 20 40 40 . :
Pantry op ap ap Meanwhile, cut the tomato into 2cm chunks.
Water for the Sauce*(ml) 75 115 150 Ina smal‘l bowl,‘mix together the yoghurt and
*Not Included **Store in the Fridge caramelised onion paste.
Nutrition
Per serving Per100g
for uncooked ingredient 770g 100g 4 5 e -] — 6
Energy (kJ/kcal) 5834/1394 761/182 | % e
Fat(g) 715 9.3
Sat. Fat (g) 437 5.7
Carbohydrate (g) 128.7 16.8 N
Sugars (g) 346 45 g’
Fibre (g) 29.9 3.9
Protein (g) 58.2 76 -
salt (g) 591 0.77 & X
Nutrition for uncooked ingredients based on 2 person e 3 P : : ! L )
ipe. Ref Intake of dult H H
(e, eference ke of an verage adu Get Frying Final Touches Serve
A"ergens Meanwhile, squeeze the Fable mushrooms in the Stir the smoky base paste into the mushooms and When everything's ready, share the warm flatbreads
I)S)Mvi&';u{ Soya 13) Cereals containing gluten 14) Sulphites unopened packet to break them apart. remove from the heat. between your plates.
ea
Please note: boxes are packed in facilities that handle Heat a frying pan on a medium-high heat with a drizzle ~ While the mushrooms are cooking, pop the flatbreads ~ Top with the rocket and harissa mushrooms. Drizzle
peanut, nut, sesame, fish, crustaceans, mollusc, milk, egg, of oil. Add the Fable mushrooms, then fry for 6-7 mins. (1 per person) onto a baking tray and into the oven until  over the yoghurt and scatter over the tomatoes.
Z;;rt]?tzj;.celery’ soya, cereals containing gluten and Use a spoon to break them up as they cook. warm and starting to turn golden, 3-4 mins. Serve the spiced chips and halloumi alongside. Finish
Remember to check packaging for the most up-to-date Next, add the tomato puree, harissa, half the honey by drizzling the remaining honey over the halloumi.
information and allergens. and the water for the sauce (see pantry foramount) and Enjoy!
Use separate utensils for raw and cooked meat (or wash ;tll’t(/)) Coatkl min. IMPORTANT: Ensure they're piping
between). Rinse fruit and veg before use. Wash hands ot throughout.
before and after prep. Some of our products are previously
frozen. Please ensure they are fully defrosted before
cooking. Ingredients in red are hot.
% You can recycle me!
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