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Sweet Potato and Avocado Grain Salad
  
Season:  Winter
Serves:  40 tastes
Recipe source:  Australian Avocados
Fresh from the garden:  sweet potato, salad leaves, herbs, edible flowers. Avocados from Mrs Simpson’s tree.
Notes: We are cooking this recipe in 2 teams- one group preparing the leaves and roasting the sweet potato and the other making the dressing and other elements.
We have toasted the pepitas ahead of time. We have also made the pickled red onion- see school website for recipe.

	Equipment: 
Chopping boards
Knives
Peelers
2 large bowls
Baking tray
Spatula
Large spoon
Blender
Serving bowls
Salad spinner

  
	Ingredients: 
1.5kg sweet potato 
Good grind of salt + pepper
Olive oil
6 cups salad greens
2 Packets cooked quinoa rice blend (500g)
2/3 cup Pumpkin seeds, toasted
½ cup pickled red onion
100g Feta cheese, crumbled
2 x 400g black beans, drained and rinsed 
2 Avocados, sliced
Edible flowers to garnish
Green Goddess Dressing
1 ripe avocado, pitted
1 garlic clove, minced
¼ cup lemon juice
½ cup basil, packed
½ cup coriander, packed
½ cup plain Greek yogurt
Salt + pepper, to taste


  
What to do: 
1. Preheat the oven to 220°C eco fan setting.
2. Peel sweet potatoes and chop into 3cm chunks. Toss sweet potato with enough olive oil to coat the sweet potato, salt and pepper. Spread onto a tray. Roast for 20 minutes, flipping halfway through or until golden on the edges.
3. Check salad leaves, tear into bite sized pieces and then wash. Dry in the salad spinner in small batches.
4. Cook rice according to package instructions, then set aside to cool.
5. To make the dressing, combine the ingredients in a blender and blend until smooth and creamy. Add a little water or extra lemon juice to loosen if required. Set aside.
6. Drain and wash black beans. Slice avocado.
7. Combine the cooked rice blend, black beans, pickled red onion, feta, pepitas, and avocado.
8. Add half the dressing. Gently toss to combine and let the salad rest for a few minutes so the rice has time to absorb some of the dressing. Add some extra dressing if needed. Add the salad leaves and toss gently.
9. Divide between serving bowls and decorate with edible flowers.


