
DENBY: LET’S GO OUTSIDE: Roasted Sweet Potatoes, with chickpeas, feta and coriander 

With a lemon and herb dressing, this dish is a summery treat perfect for a light lunch with friends. 



Serves 4 

Ingredients: 

•8 long wooden BBQ skewers

•2 medium courgettes, washed

•2 packs of halloumi cheese

•2 tablespoons of olive oil

•Freshly ground black pepper and salt to taste

•lemon & herb dressing:

•A handful of fresh flat leaf parsley, finely 
chopped

•A handful of fresh basil leaves, finely chopped

•Zest of 1 lemon

•Juice of half a lemon

•1 clove of garlic, crushed

•2 teaspoons runny honey

•Half teaspoon smoked paprika

•6 tablespoons olive oil

•Freshly ground black pepper and salt to taste


Method: 

1. Soak the wooden skewers in hot water to stop them from burning on the BBQ.

 

2. Meanwhile start to make the dressing by squeezing the lemon juice into a small Denby bowl. 

Add the remaining ingredients and mix together until combined. Set to one side.


3. Slice the courgettes lengthwise with a peeler, mandolin slicer or a very sharp knife.


4. Cut the halloumi into cubes, each measuring about 2cm in size. Don’t worry if the halloumi 
breaks up a little.


5. Preheat your BBQ ready for cooking. Alternatively, use a griddle pan on the hob.


6. Make your skewers by alternating 1 cube of halloumi with a slice of courgette. To add the 
courgette, simple bend the slices into an ’S’ shape and thread onto the skewer. Continue until 

the whole skewer has alternating cheese cubes and courgette ribbons. Repeat the process 
across the other skewers. Brush each skewer with olive oil and sprinkle with salt and pepper.


7. Cook for 5-7 minutes, turning frequently.


8. Assemble the charred skewers on a Denby serving platter. Drizzle with the lemon and herb 
dressing.


