
Eggplant and Halloumi Roll-Ups
Baked slices of eggplant filled with a tangy halloumi cheese mixture are a great appetizer or side dish, even for
people who normally don't enjoy eggplant. If you can't find Halloumi cheese, feta may be used instead.

Recipe by Martin Velasco |  Created on Mar 8, 2022

Ingredients

1 eggplant, cut into 1/4-inch thick slices

salt and pepper to taste

1 cup grated halloumi cheese

2 tablespoons lemon juice

1 teaspoon lemon zest

2 teaspoons chopped fresh mint

1 pinch cayenne pepper

Directions

Preheat oven to 350 degrees F (175 degrees C). Line a baking sheet with aluminum foil.

Season the eggplant slices with salt and pepper on both sides. Arrange onto the prepared baking sheet so
the slices do not overlap. Bake in the preheated oven until the eggplant has softened and become slightly
dry, about 10 minutes.

While the eggplant is baking, combine the halloumi, lemon juice, lemon zest, mint, and cayenne pepper in
a bowl until evenly blended; set aside until the eggplant has cooked. Place a dollop of the cheese mixture
onto the narrow end of each eggplant slice. Roll the slices up into cylinders and serve.

Nutrition Facts

Serving: 8 servings | Calories: 45.3 kcal | Carbohydrates: 0.7 g | Protein: 3 g | Saturated fat: 2.1 g |
Cholesterol: 10.6 mg | Sodium: 155.4 mg | Sugar: 0.1 g
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