
 

Tangy Tahini Salad with Charred Veggies & Herbs 
Ingredients:  (note - use organic whenever possible)


1 head cauliflower

1 large or 2 medium sweet potatoes

3 T sunflower seed oil (or other neutral oil), divided

2 scallions

1 bunch cilantro


1/4 C tahini

2 T extra-virgin olive oil

1 T freshly squeezed lemon juice

1 t pomegranate molasses

1/2 t ground sumac

sea salt, to taste


Directions: 

Preheat oven to 425 degrees.  


Prepare vegetables for roasting.  Remove the stem/core from the cauliflower and chop 
into small florets.  Place in a colander and rinse thoroughly under water to remove any 
debris.  Shake to remove as much water as possible, then pour onto a large rimmed 
sheet pan.  Drizzle with 1.5 T sunflower oil and toss to coat the cauliflower with the oil.  
Roast for 25 minutes, or until golden brown and charring on the edges.  Remove from 
the oven and pour into a large mixing bowl.


While the cauliflower is roasting, cut the sweet potato into 1-inch dice.  Once the 
cauliflower has finished roasting and has been removed from the sheet pan, place the 
diced sweet potato onto the sheet pan, drizzle with the remaining 1.5 T sunflower seed 
oil and roast for 25-30 minutes.  Toss the sweet potatoes occasionally to allow them to 
brown evenly.  Remove from the oven and add to the mixing bowl with the cauliflower.


Cut the scallions into thin slices, coarsely chop the cilantro (leaves & tender stems).  
Add the scallions and 1 C of the cilantro to the mixing bowl with the cauliflower and 
sweet potato.




In a small mixing bowl, combine the tahini, extra-virgin olive oil, and lemon juice.  Use a 
fork or a small whisk to make a smooth sauce.  Add the pomegranate molasses and 
sumac.  Taste the mixture, adjust the seasoning by adding sea salt, to taste.  Pour the 
sauce into the large mixing bowl and gently toss to coat the vegetables and herbs with 
the tahini sauce.  


Serve the salad at room temperature or slightly warm, topped with the remaining 
chopped cilantro.


Notes: 
• recipe yields 4-5 servings

• double the recipe, if necessary; substitute winter squash for the sweet potato, or 

broccoli for the cauliflower, if desired

• leftovers keep well, chilled in a covered container, for 2-3 days



