
PREPARATION METHOD

1. Preheat the oven to 180°C (160° fan) | 350F | gas 4.
2. Toss the sweet potatoes with 2 tbsp olive oil and some 

salt and pepper to taste in a roasting tray.
3.  Roast for 30-40 minutes, tossing and turning them 

halfway through, until tender to the tip of a knife and 
coloured at the edges.

4. In the meantime, whisk together the vinegar, sugar, 
and mustard with some salt and pepper in a large 
mixing bowl until the sugar and salt have dissolved.

5. Gradually whisk in 100 ml olive oil until the dressing 
is thickened and emulsifi ed. Add the kale to the dress-
ing, massaging it into the dressing with your hands.

6. Toast the fl atbread strips in a dry frying pan set over 
a moderate heat, turning occasionally. Remove from 
the heat.

7. Remove the sweet potato from the oven when ready. 
Let cool briefl y before adding to the kale along with the 
feta, pomegranate seeds, and pecans, tossing well to 
combine.

8. Divide between plates and top with the toasted fl at-
bread strips before serving.

INGREDIENTS

• 2 large sweet 
potatoes, peeled and 
cubed

• 100 ml olive oil, plus 2 
tbsp extra

• 2 tbsp white wine 
vinegar

• 1 pinch sugar
• 1 tsp Dijon mustard
• 450 g | 6 cups curly 

kale, chopped, with 
thick stems discarded

• 1 white flatbread, cut 
into wide strips

• 125 g | 3/4 cup feta, 
drained and roughly 
cubed

• 4 tbsp pomegranate 
seeds

• 3 tbsp pecans
• salt
• freshly ground black 

pepper

FESTIVE KALE, ROASTED SWEET POTATOES 
AND PARSNIPS SALAD WITH FETA CHEESE, 

PECANS AND POMEGRANATE IN
(FOR 4 SERVINGS) TOTAL PREPARATION AND COOK TIME: 1 H – DIFFICULTY: EASY – CANNOT BE FROZEN


