



Za’atar-Spiced Sweet Potato Salad 
Ingredients:  (note - use organic whenever possible)


1 1/2 pounds sweet potatoes, washed & cut into 2” chunks

2 T extra-virgin olive oil

1 t ground cumin

1/4 t sea salt


juice & zest of 1/2 lemon

1/4 C tahini

1/4 C warm water

1 T za’atar

sea salt, to taste


1 1/2 C chopped red cabbage

1 C chopped parsley, woody stems removed 

2 scallions, finely chopped

1-2 T za’atar


Directions: 

Preheat oven to 375 degrees.  Place sweet potato chunks in a large bowl.  Pour extra-
virgin olive oil over the sweet potatoes and toss to coat.  Add cumin and sea salt, toss 
to coat the sweet potatoes with the oil and spice.  Pour onto a large rimmed baking 
sheet and roast for 35-40 minutes, stirring occasionally.  Remove from the oven to 
cool.


Make the dressing in the same bowl - no need to wash it!  Add the lemon juice and 
zest and stir to combine with the cumin and oil left in the bowl.  Pour the tahini and 
warm water in the bowl; the mixture will be difficult to stir - use a whisk to combine 
until completely smooth.  Add the za’atar and taste for seasoning, adding some sea 
salt, to taste, if needed.


In a large bowl, combine the chopped red cabbage, chopped parsley and scallions.  
Add the sweet potatoes and half of the dressing.  Toss gently to combine, being careful 



to keep the potatoes from breaking or getting mashed.  If mixture seems too dry, add 
more dressing and gently stir to combine.


Serve salad in a shallow serving bowl or platter, with additional za’atar sprinkled over 
the top.


Notes: 
• recipe yields 5-6 generous servings

• double ingredients to serve larger crowd or to allow for leftovers

• salad keeps well, chilled in a covered container, for 3-4 days; bring to room 

temperature and toss gently before serving   


