Roasted Sweet Potato Salad with Kale, Haloumi and Pomegranate topped with Honey Roasted Sunflower Seeds
Season:  Autumn
Serves:  Tasting serve for 40 people
Fresh from the garden:  Kale, Sweet Potato, Pomegranate
Notes: This recipe is being made by 2 groups working together. The Honey Roasted Seeds recipe is attached in another recipe and will be made by the group 2 students
 
	Equipment: 
Group 1
Chopping boards
Knives 
Vegetable peelers   
Large bowl
Baking dish
Measuring spoons
Salad spinner
Small mixing bowl
2 medium mixing bowls
Group 2
Chopping boards
Knives
Frying pan and spatula
Measuring spoons
Citrus juicer
Whisk
Large mixing bowl
Large spoon
	Ingredients: 
Group 1
2 medium sweet potatoes
approximately 2 tablespoons olive oil 
Salt and pepper
1 bunch kale
½ teaspoon of olive oil 
1 pomegranate

Group 2
180g haloumi cheese
Drizzle of olive oil
500g microwave brown rice with quinoa
Dressing for rice
½ teaspoon Dijon mustard
2 tablespoons olive oil
1 ½ tablespoons lemon juice
Salt and pepper
Honey Roasted Seeds- see attached recipe card



  
What to do: 
Group 1
Preheat oven to 220°C, eco fan setting.
1. Peel sweet potato and chop into bite sized pieces, approximately 2.5cm cubes. Add to the medium bowl along with a good drizzle of olive oil and a grind of salt and pepper. Toss together then tip into the baking tray and cook for approximately 25 minutes, until soft and beginning to brown on the edges.
2. Remove the tough central stem from the kale and then tear leaves into small pieces. Wash well and dry in the salad spinner. Tip kale into one of the medium bowls. Add a ½ a teaspoon of olive oil and a little salt and then “massage” the kale. Set aside.
3. Cute pomegranate into 4 pieces. Remove seeds from the skin and white membrane. Place into small mixing bowl.

Group 2
1. Remove haloumi cheese from packaging and dry well with paper towel. Cut into slices about 1cm wide. Cook in a frypan with a little olive oil over a medium heat until golden on each side. Remove from the pan and set aside. When cooled, cut each slice into 4 pieces.
2. Cook microwave rice according to packet directions. Set aside.
3. Add all dressing ingredients to the large mixing bowl. Whisk until well combined.
4. Add cooked rice to the bowl and toss until the rice is covered with the dressing.
5. Add the sweet potato and kale, and half of the haloumi, pomegranate and Honey Roasted Seeds. Toss together gently. Divide between serving bowls. Top with reserved pomegranate, sunflower seeds and haloumi.
