Haloumi with Marinated Strawberries

This is not only extremely easy to make, but it looks fabulous and tastes even better 
Ingredients

400 g haloumi cheese

2 punnets small strawberries (de-stalk, wash, dry)

¼ bunch baby basil (buy Greek variety if possible)

2 punnets small, baby micro herbs 
25 ml approx caramelised balsamic from ‘The Cheese Tent’

½ lemon (juice only)

50 ml good quality olive oil
Method

1. Cut the strawberries into quarters depending on the size of them. Save a few whole, small ones to garnish with as per my photo. About 5 minutes before serving, drizzle the balsamic over the 
strawberries. Add 2 teaspoons of sugar if you are using normal balsamic vinegar 
2. Pick off the washed leaves of basil and add these along with the mirco herbs to a small bowl
3. Cut the haloumi into six even-sized slices
4. Heat a non-stick pan until it is really hot. Add the slices of haloumi 
and cook for about 30 seconds, turning once. Squeeze ½ the lemon juice over this just before you take it out of the pan

5. Place one slice of haloumi into the centre of your chosen entrée plates
6. Spoon even amounts of the strawberries in the middle of each slice, allowing them to spill over the edge a little for effect

7. Squeeze the rest of the lemon onto the prepared herb leaves and 
add a drizzle of olive oil. Toss quickly and arrange a small handful of the leaves attractively on top of the strawberries

Some tips from Alison

• If you can’t find caramelised balsamic a good quality balsamic vinegar is acceptable, but it will need to be sweetened with a little white sugar

• There is no need to use oil when cooking the haloumi as it contains its own oil but remember to get the pan nice and hot before you put it in or it might stick

• Slice the cheese in advance and make sure it’s covered and refrigerated

• Cut the strawberries close to the time of serving or they will spoil

• Prepare the herbs on the day to avoid wilting

