
Grilled Halloumi & Hummus Sandwich

http://verdurewellnessclinic.com/

15 minutes

 Halloumi (sliced)
 Hummus

 Sourdough Baguette
 Tomato (sliced)

 Arugula

 Best enjoyed immediately but can be refrigerated in an airtight container for
up to one day.

 One serving is one sandwich.
 Add onion and cucumber.

 Use gluten-free bread, a gluten-free bun, or turn it into a salad instead.

Preheat the grill to medium heat and grease it with oil. Place the halloumi on
the grill and cook for two to three minutes per side or until browned.

Divide the hummus onto the bread along with the grilled halloumi, tomato, and
arugula. Enjoy!
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