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Warm Sweet Potato Salad 
 
 

EQUIPMENT 
 

Chef Knife, Peeler, Whisk, Small Pot,  
Small Mixing Bowl, Large Mixing Bowl 

 
 

INGREDIENTS 
 

1 Sweet Potato, ½ Spanish Onion, ¼ Bunch Coriander, 8 Large Mint Leaves, 5gm Cumin Seeds, 20gm Almonds, 10gm Seeded 
Mustard, 20gm Verjuice, 100gm Vegetable Oil, Salt and Pepper 

 
 
 

METHOD 
 

Peel the sweet potato and cut it in half lengthways. Cut 1cm pieces of sweet potato and place on a perforated steam tray 
 

Season the potatoes and place in a pre-heated oven steam setting 100 degrees for 15 mins 
 

Remove the heart of the onion slice thinly and add to the mixing bowl along with coriander and torn mint leaves 
 

In a small pot add chopped almonds and dry toast over low heat until just beginning to colour, add the cumin seeds and a 
splash of oil and continue to toast until fragrant. Remove from the heat and set aside 

 
Add mustard and verjuice to a mixing bowl and whisk; slowly add oil in a steady stream until thick. Set aside 

 
When the sweet potatoes are cooked add to the herbs and onions, spoon over the nuts and dressing 

 
Plate up the salad and spoon over some extra dressing 

 
 
 
 

HINTS & TIPS 
 

- This is great for a middle of the table dinner with a slow braise like Lamb Tagine 
 

- Use as a small entrée for your vegan or vegetarian guests  
 

- To add an extra flavour profile add some salty fetta for a creamy texture, try Persian fetta 
 


