


Caramelized Sweet Potato & Roasted Beet Salad with Feta 
 
Ingredients: 
- 2 medium sweet potatoes, peeled and cubed 
- 2 medium beets, peeled and cubed 
- 2 tbsp olive oil 
- 1 tbsp maple syrup 
- Salt & pepper to taste 
- 1 tsp smoked paprika 
- 4 cups mixed greens (arugula, spinach, etc.) 
- ½ cup crumbled feta cheese 
- ¼ cup roasted walnuts or pecans (optional) 
- Balsamic glaze or vinaigrette for drizzling 
 
Steps: 
1. Preheat oven to 400°F (200°C). 
2. Toss cubed sweet potatoes with 1 tbsp olive oil, maple syrup, salt, pepper, and smoked 
paprika. 
3. Spread on a lined baking sheet and roast for 25–30 minutes, tossing halfway, until 
caramelized. 
4. Toss beets with remaining olive oil, salt, and pepper. Spread on another sheet and roast 
for 25–30 minutes. 
5. Let roasted veggies cool slightly. 
6. In a large bowl or platter, layer mixed greens, then top with sweet potatoes and beets. 
7. Sprinkle with crumbled feta and nuts, if using. 
8. Drizzle with balsamic glaze or your favorite vinaigrette just before serving. 
 
Prep Time: 15 mins | Cook Time: 30 mins 
Servings: 4 










