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Natural and simple, 
halloumi is a true 
Mediterranean 
culinary treat. 
Its versatility in the kitchen truly sets it apart. It can be 
enjoyed in a variety of ways; in its uncooked, raw form 
but also fried, grilled or barbequed. 

Grillies is a variation of the traditional halloumi. It is 
produced under our own unique recipe with only 
4 all-natural ingredients, perfectly tailored for the 
American market.
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Chargrilled Grillies slices with a dip of classic Mediterranean ingredients 
make for a great appetizer. Olives, capers and anchovies are combined 
to make this flavorsome dip. Choose a rough or smooth textured finish.

      SERVES 3             PREP 10 min              COOK 5 min

Ingredients

8.8  oz Grillies, cut in 6 thick slices

For the tapenade

 Juice of 1 lemon
3  tbsp capers, chopped
6  anchovy fillets, chopped
9  oz black olives, pitted
1  tbsp fresh parsley, chopped
1 tsp salt
½ tsp black pepper
3  tbsp olive oil

Preparation

-	 Heat	a	chargrill	pan	to	medium	heat	and	cook	the	Grillies	slices	until	the		 	
	 charred	stripes	form	on	both	sides	of	the	sliced	cheese.	Pierce	the	Grillies		
	 slices	on	small	wooden	skewers.

-	 To	make	a	rough	textured	tapenade,	simply	mix	all	the	ingredients	together		
	 to	form	a	coarse	paste.	For	a	smoother	texture,	tip	the	ingredients	into	a	food		
	 processor	and	process	for	about	10	seconds	to	make	a	paste.

-	 Serve	the	Grillies	skewers	with	the	tapenade	as	a	side	dip.	

Grilled Appetizers with 
Black Olive Tapenade
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Two contrasting flavors that harmonize each other.

Honey	generously	drizzled	on	top	of	Grillies,	soothes	the	cheese's	salty	flavor	
creating	a	simple	but	unbelievably	flavorsome	dish.	The	pairing	of	these	two	
distinct	tastes	needs	no	bread	or	crackers.	It	is	a	Mediterranean	favorite	that	can	
be	enjoyed	as	an	afternoon	snack,	a	light	appetizer	or	even	dessert.	

Grillies and Honey Drizzle
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Chunky buttered toast with lashings of apricot jam topped with Grillies 
slices.

A	true	Mediterranean	gastronomic	staple,	Grillies	and	jam	can	be	enjoyed	as	a	
daily	breakfast	and	snack.	The	right	balance	between	sweet	and	savory	tastes	
makes	this	dish	stand	out.	The	savoriness	of	Grillies	enhances	the	sweetness	
of	the	apricot	jam	creating	a	pleasurable	snack,	full	of	texture	and	aroma.	
 

Grillies and Jam on Toast 
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From the Greek souvlaki to the Cypriot sheftalia, pitta bread has been an 
inseparable part of the Mediterranean and Middle Eastern cuisine. 
The combinations of ingredients that can accompany pitta bread are truly 
limitless. It can be sliced in two to form a pocket which can be stuffed with 
various fillings or simply used to scoop various dips and sauces. 

       SERVES 4            PREP 15 mins             COOK 10 mins

White	pitta	bread,	preferably	warmed	up	using	a	toaster	and	cut	in	half	to	make	
2	pitta	pockets.	Filled	with	grilled	slices	of	Grillies,	tomato	slices	and	fresh	mint	
leaves.	Seasoned	to	taste,	this	makes	an	easy	and	filling	meal.

Grillies Pitta Pockets
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A tasty breakfast, lunch or dinner that can be prepared in no time. Plain or 
with veggies, this Grillies, basil and tomato omelette is really easy to knock 
together and truly satisfying.

     SERVES 1          PREP 5 min           COOK 5 min

Ingredients

2 large free-range eggs
1 tsp sea salt
¼ tsp freshly ground black pepper
½ oz butter
1 tablespoon olive oil
2 or 3 sprigs of fresh basil
8  cherry tomatoes
4  ounces Grillies, grated

Preparation

-	 Crack	the	eggs	into	a	mixing	bowl	with	the	salt	and	pepper.	Beat	well	with	
	 a	fork.

-	 Pick	the	leaves	off	the	basil	and	roughly	tear	them.	Cut	the	cherry	tomatoes	in	
	 half	and	add	to	a	medium-hot	frying	pan	with	the	butter	and	the	olive	oil.		 	
	 Fry	on	a	high	heat	and	toss	around	for	about	1	minute,	then	turn	the	heat			
	 down	to	medium	and	sprinkle	over	the	basil	leaves.	Add	your	eggs	and	move		
	 the	pan	around	to	spread	them	out	evenly.	When	the	omelette	begins	to	cook		
	 and	firm	up,	but	still	has	a	little	raw	egg	on	top,	sprinkle	the	Grillies	over	it.		
	 Using	a	spatula,	ease	around	the	edges	of	the	omelette.	When	it	starts	to	turn		
	 golden	brown	underneath,	remove	the	pan	from	the	heat,	slide	the	omelette		
	 onto	a	plate	and	fold.	

-	 Serve	with	extra	grated	Grillies	and	freshly	ground	black	pepper.

Grillies, Basil and Tomato 
Omelette





Athena Loizides Recipes

13

20 minutes from start to finish! These freshly baked savory muffins with 
grated Grillies and parsley are a delightful addition to your Sunday breakfast. 
They are delicious when served warm!

     SERVES 9          PREP 15 min          COOK 20 min

Ingredients
½ cup sunflower oil
¾ cup whole milk
2  eggs
4 tbsp fresh cream
1½  cup all purpose flour
2  tsp baking powder
1  tsp salt
½ tsp pepper
1  tsp dried mint
1  tsp dried oregano
4  oz Grillies, coarsely grated

Preparation

-	 Preheat	oven	to	350°F	and	line	a	medium	muffin	tin	with	9	muffin	cases.

-	 Whisk	the	sunflower	oil,	milk,	eggs	and	cream	in	a	medium	bowl.	Beat	until		
	 well	combined.

-	 Add	the	flour,	baking	powder,	salt,	pepper,	mint	and	oregano.	Continue	
	 beating	until	all	the	ingredients	have	just	about	combined.	Fold	in	the	Grillies		
	 using	a	spoon.

-	 Divide	the	mixture	into	the	muffin	cases,	making	sure	the	mixture	comes	up		
	 just	a	little	over	half	way	up	the	muffin	cases.	Bake	for	about	25	minutes	or		
	 until	the	muffins	are	risen	and	golden.	Serve	warm. 

Grillies and Herb Muffins
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A twist to the classic garlic bread, this halloumi-infused garlic butter will be 
loved. You can always make a larger batch of the Grillies garlic butter and 
store it in the freezer for later use as a spread on bread or as a base for 
other dishes. 

Ingredients

12.2 oz freshly baked bread
6.1 oz Grillies garlic butter

Grillies garlic butter

6.6 oz Grillies, grated
3.3 oz butter (in room temperature)
1 clove of garlic, minced
0.7 oz parsley leaves, finely chopped

Preparation

-	 In	a	bowl	mix	all	ingredients	well

-	 Spread	the	Grillies	garlic	butter	on	bread	slices	and	grill	until	the	bread’s	crust		
	 is	golden	brown	

Grillies Garlic Bread
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A great comfort snack and a definite crowd-pleaser, the Grillies bread buns 
are easy to make and bake. Enjoy them on their own, as a snack or as a 
side to a number of dishes from salads to soups. 

      PORTION: 20 small buns             PREP 75 min             COOK 60 min

Ingredients

17.6 oz white bread flour
1  tsp salt 
3.3  oz butter
0.4  oz dried yeast
1  tsp sugar
8.3  oz milk
8.3  oz Grillies, cut in 1cm cubes
 A pinch of dried spearmint

Preparation

-	 In	a	pan,	heat	the	milk	until	lukewarm.	Add	the	sugar	and	yeast,	stir	to
	 dissolve	and	leave	until	the	mixture	is	frothy.

-	 Melt	the	butter	in	low	heat	and	put	in	a	mixer	bowl	with	the	flour	and	salt.	
	 Mix	well,	add	the	yeast	mixture	and	knead	for	5	minutes	until	smooth.	

-	 Remove	the	dough	from	the	mixer	bowl	and	gently	work	in	the	Grillies	cubes		
	 and	spearmint.

-	 Roll	the	dough	into	a	cord	of	approximately	1.5in	diameter	and	cut	in	pieces		
	 2in	long.

-	 On	an	oven	tray	(covered	in	baking	sheet)	arrange	the	dough	pieces	in	circles,		
	 starting	from	the	centre	and	going	outwards.	

-	 Cover	with	a	clean	cloth	and	leave	to	rise	in	a	warm	place	for	approx.	1	hour.

-	 Bake	at	350°F	for	about	1	hour.

Grillies Bread Buns





Athena Loizides Recipes

19

This focaccia is incredibly easy; throw the dough ingredients in a food 
processor, whiz it up and leave to rise. The Grillies and olives give this 
bread a sensational taste and an extra bite. Serve it with a green salad or 
even cold leftover meat to make a great dinner.

       MAKES 1 FOCACCIA              PREP 15 min STAND 40+30 min               COOK 20 min

You will need a medium rectangular baking tray

Ingredients

For the dough

3  cups all-purpose flour
¼ oz or 1 sachet yeast
1  tsp sea salt
1  tsp dried oregano
1  tbsp sugar
1  cup warm water
1  tbsp milk solids
1½   tbsp olive oil
6  oz Grillies, chopped in cubes
2  oz Grillies, coarsely grated
1  oz black olives, pitted and chopped 

Preparation

-	 Place	all	the	dough	ingredients	in	the	food	processor	and	beat	until	the	dough		
	 is	just	about	combined.

-	 Lightly	grease	a	large	bowl	and	place	the	dough	in	the	bowl.	Cover	with	cling		
	 film	and	place	it	in	a	warm	spot	in	the	kitchen.	Allow	the	yeast	to	work	and		
	 make	the	dough	rise	until	it	doubles	in	volume.	This	will	take	around	40	minutes.

-	 Uncover	the	bowl	and	leave	the	dough	to	rest	to	remove	most	of	the	air.		 	
	 Knead	the	Grillies	cubes,	grated	Grillies	and	chopped	olives	into	the	dough.		
	 Shape	the	dough	into	the	lightly	greased	baking	tray	and	cover	again	with		
	 cling	film.	Allow	the	dough	to	rise	again	for	about	30	minutes.

-	 Preheat	the	oven	to	400°F	and	bake	the	focaccia	for	30-40	minutes	or	until		
	 golden.	Allow	to	slightly	cool	and	remove	from	the	pan.	Cut	into	squares	and	
	 serve	with	drizzling	of	olive	oil	and	extra	sea	salt. 

Grillies and Olive Focaccia
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Roasted butternut squash and beetroot add depth of flavor and a burst of 
color to this delicious salad; chickpeas give it bite and warm Grillies adds 
a savory edge. Serve as an accompaniment to grilled meat or enjoy on its 
own - delicious seasonal flare. 

      SERVES 4           PREP 15 min             COOK 40 min

Ingredients

21 oz peeled butternut squash, cut into cubes, seeds removed
16  oz (6 small) uncooked beetroots peeled, quartered and steamed for 10 minutes
2  oz (1 small) red onion peeled and quartered
¼ tsp crushed garlic (optional)
3 tbsp olive oil
½ tsp ground coriander
1  tbsp sumac
1  tsp salt
½  tsp pepper
8.8  oz Grillies, cut into cubes
8  oz tin chickpeas, drained
1  tbsp parsley leaves, to serve

Preparation

-	 Heat	the	oven	to	400°F.	Place	the	squash,	steamed	beetroot,	onions	and	
	 garlic	(if	used)	in	a	large	bowl	and	mix	with	the	olive	oil,	coriander,	sumac,		
	 salt	and	pepper.	Spread	the	mixture	on	a	foil	lined	baking	tray	and	roast	for	
	 40	minutes,	or	until	tender.

-	 In	the	last	15	minutes	of	cooking,	place	the	Grillies	cubes	in	the	baking	tray		
	 with	the	roasted	vegetables.	Return	the	baking	tray	to	the	oven	and	cook	for		
	 the	remaining	15	minutes	or	until	the	Grillies	is	golden.

-	 To	serve,	combine	the	vegetables	and	Grillies	with	the	chickpeas	and		 	
	 garnish	with	the	chopped	parsley	leaves.

Roasted Vegetables 
and Grillies Tray Βake
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A perfect starter for an evening dinner, and superbly Mediterranean in 
taste. Thick slices of Grillies are cooked in a ridged cast-iron chargrill pan 
along with marinated slices of vegetables. Stacked on top of each other, 
they make an attractive and fragrant starter. Serve with a chunky sesame 
bread.

      SERVES 4           PREP 10 min             COOK 10 - 15 min

Ingredients

5  oz (1 large) green pepper, deseeded and quartered
5  oz (1 medium) red pepper, deseeded and quartered
7  oz (1) courgette, sliced lengthwise in 1/2 cm slices
7  oz (1 medium) eggplant, sliced lengthwise in 1/2 cm slices
¼ cup olive oil
2 tbsp balsamic vinegar
1  tsp dried oregano
1  tsp salt
½  tsp pepper
8.8  oz Grillies, cut in thick slices
 Cherry tomatoes to decorate

Preparation

-	 Place	the	peppers,	courgette	and	eggplant	in	a	large	bowl.	Add	the	olive	oil,		
	 balsamic	vinegar,	oregano,	salt	and	pepper.	Mix	well	and	leave	to	marinate	for		
	 about	10	minutes.

-	 Heat	a	chargrill	pan	until	it’s	piping	hot.	Do	not	add	the	oil	or	else	it	will	smoke.	
	 Set	the	heat	to	medium-high	and	cook	the	marinated	vegetables	in	batches.		
	 Do	not	overcrowd	the	pan	to	ensure	even	cooking.		When	chargrilling,	allow		
	 the	vegetables	to	rest	before	you	turn	them.	You	want	to	encourage	grilled		
	 lines	from	the	ridges,	as	they	are	attractive	and	give	a	smoky	flavor.

-	 Once	the	vegetables	are	charred,	wipe	the	grill	pan	clean	and	place	the	pan		
	 back	on	high	heat.	When	the	pan	is	hot,	reduce	the	heat	to	medium	and	cook		
	 the	Grillies	slices	as	you	did	the	vegetables	-	until	the	charred	stripes	form	on		
	 the	sliced	cheese.

-	 Finally,	assemble	the	starter	using	a	wooden	skewer	to	pierce	vegetables	with		
	 the	Grillies.	Place	on	a	serving	plate,	decorate	with	whole	cherry	tomatoes		
	 and	season	with	freshly	ground	pepper.	Serve	warm. 

Grillies Veggie Tower
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This fresh and light salad makes an ideal summer dish. The Grillies slices 
are griddled to create lovely seared lines.

      SERVES 4            PREP 10 min              COOK 5 min

Ingredients

 Juice of 1 lemon
8.8 oz Grillies, sliced
4 oz watermelon flesh, chopped
1  cup of fresh mint leaves
1  tbsp olive oil, plus 1 tablespoon extra to drizzle
1 tsp salt
½  tsp pepper
4  warmed, small pitta breads to serve

Preparation

-	 Heat	a	chargrill	pan	until	it’s	piping	hot.	Reduce	the	heat	to	medium	and	cook		
	 the	Grillies	slices	until	the	charred	stripes	form	on	the	sliced	cheese;	turn	once	
	 until	charred	stripes	form	on	both	sides.

-	 Toss	the	watermelon	and	mint	together	with	the	lemon	juice	and	olive	oil.	
	 Season	well	and	serve	in	a	shallow	bowl	with	the	chargrilled	Grillies	slices.		
	 Drizzle	a	little	more	oil	over	the	salad	and	serve	with	warm	pitta	bread.

Grillies Watermelon Salad 
with Mint 
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A delightful and colorful salad packed with many nutritious superfoods. 
Quinoa, spinach, pomegranate and almonds are combined with chargrilled 
Grillies slices to create a nutrient powerhouse meal. 

      SERVES 4            PREP 15 min             COOK 20 min

Ingredients

Salad

8.8 oz Grillies, cut in 8 slices
9  oz fresh broccoli florets, steamed for 2 minutes
2  medium, ripe avocados sliced and kept in fresh lemon juice to prevent oxidation
5  oz red quinoa, rinsed and boiled in salted water for 20 minutes, drained and   
 cooled
4 oz spinach leaves, coarsely chopped
2  tbsp coriander, finely chopped
4  oz pomegranate seeds
1  oz almonds, roughly chopped

Dressing

½ cup fresh mint leaves
½  cup fresh parsley leaves
1  tbsp white wine vinegar
2 tbsp Dijon mustard
½ cup olive oil
2  oz honey
1 tsp salt
½ tsp pepper

Preparation

-	 Combine	all	the	dressing	ingredients	in	a	blender	and	blitz	to	a	thick	consistency.

-	 Heat	a	chargrill	pan	until	it’s	piping	hot.	Reduce	the	heat	to	medium	and	cook		
	 the	Grillies	slices	until	the	charred	stripes	form	on	the	sliced	cheese.	Turn	once		
	 until	charred	stripes	form	on	both	sides.	Keep	warm.

-	 Use	a	large	bowl	to	combine	the	salad	ingredients	(except	the	Grillies)	and		
	 toss	with	the	dressing.	Serve	in	a	shallow	salad	bowl.	Top	the	salad	with	the		
	 Grillies	slices	and	serve.

Grillies Superfood Salad
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Tabbouleh is a traditional Mediterranean salad. A little tip that can go a 
long way is to chop the parsley by hand so it maintains its crispiness. 
Although this requires a bit more effort, the freshness is totally worth it. 
The addition of fresh Grillies cubes makes this salad irresistible. 

      SERVES 4           PREP 20 min

Ingredients

For the couscous

7  oz couscous
2  cups boiling water
1 tsp lemon zest, grated
1 tsp salt
½ tsp pepper

For the salad

8.8  oz Grillies, chopped in cubes
3  tbsp olive oil
2  tbsp fresh lemon juice
5  oz parsley leaves, finely chopped
10  oz (about 2 large) tomatoes, finely chopped
6  oz unpeeled cucumbers, finely chopped
1  tsp salt
½ tsp pepper

Preparation

-	 Place	the	couscous	in	a	medium	glass	bowl	and	pour	the	boiling	water	over	it.	
	 Add	the	lemon	zest,	salt	and	pepper	and	stir	gently	with	a	small	spoon.	Cover		
	 the	bowl	with	cling	film	and	allow	to	stand	for	10	minutes.	The	couscous	will		
	 have	absorbed	the	water	and	fluff	up.	Allow	to	cool.

-	 Place	all	the	salad	ingredients	in	a	large	bowl	and	combine	with	the	cooled		
	 couscous.	Mix	carefully	and	divide	in	serving	plates.

Tabbouleh Salad 
with Grillies Cubes
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This is a wonderful dish to get your appetite going and involves a minimal 
amount of cooking! The gorgeous Grillies pesto adds an extra special 
touch to a classic dish! To finish off, garnish your burgers with some crispy 
cabbage, fresh tomatoes and a bun!

      SERVES 3           PREP 10 min             COOK 10 min

Ingredients

1  pack of Grillies Burger Slices (6 slices)
¾  cup cabbage, shredded
1  large tomato, sliced
3 burger buns (wholemeal, brioche or white)

Basil Grillies pesto

½  cup fresh basil leaves
¼  cup olive oil
½  oz pine nuts
2  oz Grillies, coarsely grated
1  tsp salt
½  tsp pepper

Preparation

-	 Heat	a	chargrill	pan	or	the	barbecue	to	medium	heat	and	cook	the	Grillies		
	 slices	until	the	charred	stripes	form	on	the	sliced	cheese.

-	 Make	the	basil	Grillies	pesto	by	placing	all	the	ingredients	in	a	small	blender.		
	 Process	until	you	get	a	thick	paste.

-	 Warm	your	buns	first	and	then	assemble	your	burger.	Spread	the	buns	with		
	 the	pesto,	add	the	grilled	slices	of	Grillies,	shredded	cabbage	and	tomatoes. 

Grillies Cheese Burgers
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These Grillies veggie patties are the real deal. The sautéed onions bring the 
Grillies’ flavor to life. Add a whole-grain mustard and honey dressing for an 
intensified end result. 

      SERVES 4-6            PREP 20 min             COOK 20 min

Ingredients

17.6 oz potatoes
6.6 oz onions, coarsely grated
3  tbsp olive oil
8.25 oz Grillies, coarsely grated
1.7  oz bread crumbs
0.5  oz parsley, finely chopped
1  egg
6 burger buns (wholemeal, brioche or white)
1 cup lettuce leaves
1  large tomato, sliced
 A pinch of salt to taste

Preparation

-	 Peel	the	potatoes,	coarsely	grate	and	drain.

-	 Lightly	sauté	the	grated	onions	in	olive	oil	until	transparent.	

-	 Add	to	the	bowl	all	the	ingredients	including	the	grated	Grillies,	the	bread			
	 crumbs,	parsley,	egg	and	salt.

-	 Mix	well	and	form	6	large	patties.

-	 Grill	or	pan	fry	on	high	heat	until	golden	brown.

Grillies Patties
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This stuffed burger recipe is an innovative way to use Grillies that everyone 
will adore. The Grillies garlic butter is a delicious burger stuffing that can 
easily be prepared in advance and kept in the fridge or freezer.

      SERVES 4 - 6 PREP 10 min            COOK 20 min

Ingredients

Grillies garlic butter

6.6 oz Grillies, grated
3.3 oz butter (room temperature)
1 clove of garlic, minced
0.7 oz fresh parsley, finely chopped

Beef-burgers

17.6 oz ground lean beef
4.6  oz Grillies garlic butter
 Salt & pepper to season
6  burger buns (wholemeal, brioche or white)

Preparation

For the Grillies garlic butter

-	 Mix	ingredients	well	and	set	aside.

For the burgers

-	 Divide	the	ground	beef	in	4	portions	and	form	patties.

-	 Using	a	spoon,	create	an	indentation	in	the	middle	of	the	patties.	Place	a			
	 scoop	of	Grillies	garlic	butter	in	the	indentation.

-	 Grill	or	barbecue	on	high	heat	until	golden	brown.

	

Beef-Burgers with Grillies 
Garlic Butter
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Add flavor to a traditional chicken recipe, whilst keeping it moist and 
tender. Quick and easy to prepare, the Grillies stuffed chicken breasts are 
a filling and tasty meal. Leafy greens are the ideal accompaniment. 

      SERVES 4            PREP 20 min             COOK 20 min

Ingredients

2.2 lbs boneless and skinless chicken breasts
9.9  oz Grillies, cut in 1/2 inch slices
2.6  oz sun-dried tomatoes
1.3  oz fresh basil leaves
4  tbsp olive oil
 Salt & sweet paprika to taste

Preparation

-	 Rinse	the	chicken	breasts	under	cold	water	and	pat	dry	using	paper	towels.		
	 Cut	a	deep	pocket	in	each	breast,	trying	not	to	pierce	the	bottom.

-	 In	each	pocket,	place	a	layer	of	sun-dried	tomatoes,	a	Grillies	slice	and	basil		
	 leaves	and	secure	with	toothpicks.	Brush	with	olive	oil,	sprinkle	with	salt	and		
	 paprika.

-	 Grill	or	barbecue	on	high	heat	until	well	cooked.

Grillies Stuffed 
Chicken Breasts
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Spaghetti in a Creamy 
Grillies Sauce
Pasta, eggs, cream and Grillies come together in the ultimate pasta dish. 
Ready in less than 20 minutes, this recipe is a sure hit with almost everyone.

      SERVES 4           PREP 15 min            COOK 10 min

Ingredients

18 oz dry spaghetti
1 tsp salt
3  large eggs, beaten in a medium bowl
6  oz Grillies, coarsely grated
2  oz salted butter
¼ tsp crushed garlic

 cup double cream
1  tsp salt
½  tsp freshly grated black pepper

Preparation

-	 Put	a	large	saucepan	of	water	to	boil	and	add	the	salt.	Place	the	spaghetti		
	 in	the	boiling	water	and	cook	at	a	constant	simmer	for	10	minutes	or	until	just		
	 cooked.

-	 While	the	spaghetti	is	cooking,	drop	the	butter	into	a	small	frying	pan.	As	soon	
	 as	the	butter	melts,	add	the	garlic	and	leave	to	cook	on	a	medium	heat	for		
	 about	2	minutes.	When	the	pasta	is	ready	drain	it,	place	it	back	in	the	large		
	 saucepan,	maintaining	a	low	to	medium	heat	and	add	the	butter	with	garlic.

-	 Mix	most	of	the	grated	Grillies	in	with	the	eggs,	keeping	a	small	handful	
	 behind	for	sprinkling	over	the	pasta	later.	Quickly	pour	the	eggs	and	cheese		
	 into	the	saucepan	with	the	pasta	and,	using	a	long	fork,	lift	up	the	spaghetti	so	
	 it	mixes	easily	with	the	egg	mixture	-	it	should	thicken	but	not	scramble	-		 	
	 making	sure	that	everything	is	coated.	Next,	add	the	double	cream	and	mix	in.		
	 Season	with	salt	and	pepper.

-	 Use	a	long-pronged	fork	to	twist	the	pasta	onto	the	serving	plate.	Serve	
	 immediately	with	a	little	sprinkling	of	the	remaining	Grillies	and	a	grating	of		
	 freshly	ground	black	pepper. 
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An aromatic pasta packed with healthy vegetables and with the savory 
goodness of Grillies. You may prepare the sauce well in advance and just 
add the Grillies and freshly cooked pasta before serving.

      SERVES 4           PREP 10 min            COOK 40 min

Ingredients

1.1 lbs zucchini, sliced into quarters and then cut in 1inch pieces
3.3 oz onion, chopped
8.3 oz red sweet & green peppers, deseeded and cut in medium sized pieces
2  tbsp olive oil
2.2 lbs ripe tomatoes, finely chopped
½ tsp salt
8.3  oz Grillies, cut in cubes
17.6 oz pasta

Preparation

-	 In	a	pan,	lightly	sauté	the	chopped	onion	in	olive	oil.	Add	the	zucchinis	and		
	 peppers	and	cook	for	2	minutes,	stirring	occasionally.	Add	the	tomatoes	and		
	 salt,	stir	and	simmer	until	the	sauce	is	thick.	Remove	from	heat.

-	 Cook	pasta	in	plenty	of	boiling	water	with	a	bit	of	salt	and	drain	when	cooked.	

-	 Mix	pasta	with	the	sauce,	add	the	Grillies	and	serve	immediately.	You	may		
	 garnish	with	some	grated	Grillies	on	top.

Pasta with Zucchini, 
Peppers, Tomato and Grillies
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A simple, hearty pizza recipe with a crispy crust that will be a winner 
at the table.

      SERVES 2 - 4           PREP 10 min            COOK 30 min

Ingredients

5  oz flour
2  eggs
3.3  oz onion, finely chopped
2  tbsp olive oil
6.6  oz Grillies, diced
0.7  oz dried mint
6.6  oz water
 Salt to taste

Preparation

-	 Pre-heat	oven	at	320°F.

-	 Heat	the	olive	oil	in	a	small	frying	pan	and	cook	the	onion	on	medium	heat		
	 until	transparent.	Remove	the	pan	from	the	heat	and	let	it	cool	down.	

-	 In	a	bowl,	place	the	flour,	water,	eggs	and	salt	and	whisk	lightly	by	hand.	
	 Add	the	cooked	onion,	the	diced	Grillies	cubes	and	mint.	Stir	until	the	
	 ingredients	are	combined	and	pour	into	a	round,	greased	baking	tray.		

-	 Bake	at	320°F	for	about	30	minutes.

Grillies Pizza 



For	more	great	recipes	and	information	visit:	www.grillies.us
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Athena, born in the 
capital of Cyprus, is an 
established chef and 
cooking book author. 

Her cooking style takes 
a fresh, healthy and 
practical approach. 
Her drafting of simple 
and clear instructions 
that result in 
mouth-watering dishes 
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many.

Athena has authored 
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Born and raised in 
Cyprus, Marilena is a 
passionate champion
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For the past twelve 
years, she has devoted 
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Cypriot cultural heritage 
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