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Roasted Sweet Potato Salad (4-6 servings)

Ingredients

1% lbs sweet potatoes washed, peeled, ¢ cut into Honey Dijon Dressing

1 inch pieces 2 Tbsps honey

2 Tbsps olive oil 2 Tbsps dijon mustard

15 oz can black beans - drained and rinsed 2 Tbsps lemon or lime juice
3 green onions - thinly slice both white and green 2 Tbsps olive oil

portions of the onion

1 medium red bell pepper - seeded and diced small
1 cup corn (if using frozen corn, allow to thaw)

1/2 cup cilantro leaves - minced

1/2 tsp salt

1/2 tsp pepper

salt to taste
pepper to taste
cayenne pepper (optional)

Preparation
o Preheat oven to 400F
o Spray baking sheet with cooking spray, and place the sweet potatoes in an even, flat layer.

o Evenly drizzle with 2 tablespoons of olive oil, season with salt and pepper, and bake for about 45 minutes, or until
fork-tender and done. Halfway through baking, flip the potatoes to ensure even cooking. (Baking time will vary
based on size of potatoes, oven and climate variances, at 30 minutes start checking for doneness.)

While potatoes bake, prep and chop the remaining ingredients:
 Add the black beans, green onions, red pepper, corn, cilantro in a large bowl; set aside.

o In asmall bowl, add the honey, dijon mustard, lemon juice, 2 tablespoons olive oil, salt/pepper and cayenne
pepper. Whisk to combine and set the dressing aside.

» Once the potatoes are cooked, add them to the bowl with the beans and vegetables. (continued)



Classie;D Essenﬁal Nu’tri’uon

A Corporate Nutrition & Healthy Lifestyles Consultancy




