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Halloumi:
The cheese that does it all

Halloumi is o�  cially recognised worldwide 
as a distinctive cheese indigenous to Cyprus 
and has always been the � agship of the 
island’s authentic cuisine. For more than 
1,500 years, it has been a key constituent of 
the local diet and has been closely associated 
with the culture and traditions of its people.  

This springy-textured cheese is unique 
to the island. The white semi-hard cheese is 
made from sheep and/or goat’s milk, which 
can also be blended with cow’s milk. The 
� avour of Cyprus Halloumi is the result of 
a combination of factors such as the warm 
climate and the fodder that the island 
produces for Cyprus-bred sheep and goats. 
The uniqueness of this product has proved an 
important factor in its success both at home 
and abroad. 

The traditional cheese of Cyprus has 
secured a worldwide market, with large 
consignments being despatched regularly to 
Continental Europe, Australia, the Middle 
East and the USA. It is one of Cyprus’ major 
export products, with volumes showing a 
year-on-year increase of 20-25%. The UK 
remains by far the major export destination 
with the Halloumi having a presence in the 
British market since the 1920s. 

Today Halloumi is no longer an ethnic 
speciality placed only in gourmet sections 
of delicatessen or independent stores; it is a 
mainstream product, incorporated in many 
British and European dishes and stocked by 
most retailers, including major supermarket 
chains. It therefore comes as no surprise that 
the cheese has won over not only consumers 
but also the judges of international cheese 
competitions, at which it has received a 
multitude of awards. 

Halloumi has been registered as a 
Certi� cation Trade Mark in the name of the 
Ministry of Energy, Commerce, Industry 
& Tourism of the Republic of Cyprus in 
the United Kingdom since 1990, and as a 
Community Collective Trade Mark at the 
O�  ce of Harmonization of the Internal 
Market (OHIM) of the European Union 
since 14th July 2000, in the name of the 
‘Foundation for the Protection of the 
Traditional Cheese of Cyprus Named 
Halloumi’. Producers can use these Trade 
Marks in relation to their products only 
if they comply with certain strict product 
speci� cations, mainly regarding raw 
materials, the production procedure, the 
labelling and the Cypriot origin of the 
product. 

The Cyprus Government has 
submitted an application to the 
European Commission for the 
registration of the names
‘Χαλλούμι’ (Halloumi)/‘Hellim’, 
in Greek and Latin, as Protected 
Designation of Origin. The European 
Commission is assessing the 
application and it is expected that
the process will be completed
soon.

Find out more
Further information regarding Halloumi 
and other food exports can be obtained by 
the Ministry of Energy, Commerce, Industry 
& Tourism in Cyprus (mcit.gov.cy/ts) or the 
Cyprus High Commission Trade Centre in 
London (cyprustrade.co.uk). 

Raw, grilled, fried or baked – how the cookable cheese 
from Cyprus has become a global trend.

Halloumi can be eaten raw, grilled, 
fried or baked. Fresh Halloumi may be 
consumed with fruit such as melons 
and grapes, in salads or sandwiches, 
grated over pasta dishes or as a 
stu�  ng in ravioli or vegetables such as 
aubergines and red peppers. 

Grilled Halloumi is worthy of being the 
centrepiece in a dish – it is delicious 
served hot, drizzled with olive oil or cut 
into cubes and added to a kebab with 
thick chunks of tomato and onion. Its 
slightly rubbery texture means that it 
can also be fried without the need of oil 
or butter. 

Whichever the method of cooking, 
this cheese shows great versatility 
as it does not melt or spread in high 
temperatures, which allows for its 
presence in a broad range of dishes.


