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5 oz Kale

3 Sweet potatoes, peeled and cubed i

1 Honeycrisp Apple, thinly sliced

1/4 cup Almond Slices

8 tablespoons Olive Oil | —
o 6 tablespoons for dressing |
o 2 tablespoons to coat sweet potatoes

3 Tbsp Fresh squeezed Lemon Juice

Salt & Pepper

INStructions / INStrucciones:

Toss cubed sweet potatoes in olive oi and salt and Pepper. Then roast in the oven at 425 for 30 minutes.

Mix 6 Tbsp olive oil with 3 Thsp lemon juice and dash of saltin a dressing container. Shake well unti| mixed.

_ Pour about 1/2 to 3/4 of the dressing over the Kale and Mmassage the dressing into the kale for a few minutes.

- Add the sweet potatoes, a

pple slices, and almond slices to the kale that
Drizzle additional dressing

has been massaged in dressing. =
over the top if desireq.

_ Serve and enjoy!

serves / DOPcicl)neS:j : H(( -
U ( h 1 L NN 0
flow




Photograph or drawsing of the completed diSh/fotografia o diblijo def Plato completo
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la receta (Quien te ensefd como ha ; . eldhiSuoniade
cenrfo, cOmo Se te O ¢ .

quSta, historia famitiar, etc.) be ocurio fareceta, por que te

s? This salad will do the trick. It is a thanksg
t However, it doesn't stop there.

ter, so | asked my mom to teach me how s
extures mix together. With this recipe you get swee

a tad bitter and crunch from the kale and the
It works together well and satisfies those fall food

iving tradition for my mom to make this

This salad is sO delicious we eat it

he makes it. My favorite
t and

-Are you having fall craving
salad as part of our thanksgiving feas
" several times throughout the fall and win
-things about this salad are how well the flavors and t
_juicy from the apples, zingy citrus from the dressing,
deliciousness of almond slices and crisp sweet potatoes.

- cravings.
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