Vietnamese Sweet Potato Salad with Nước Chấm dressing
This is a fresh Vietnamese sweet potato salad that offers creamy potato cubes over a bed of crisp lettuce and a tangy fish sauce (nước mắm) dressing.
Ingredients
· Sweet potatoes: 2 medium (peeled, roasted with 1 Tbsp olive oil) 
· Lettuce: 6 cups chopped crisp lettuce
· Herbs: Fresh mint, coriander, and Vietnamese mint
· Dressing (Nước Chấm):
· 2 tablespoons fish sauce
· 2 tablespoons lime juice (or lemon juice)
· 1 to 2 tablespoons sugar
· 2 tablespoons warm water
· 1 minced garlic clove
· ½ sliced finely red chili (dried, cut with scissors if easier)
· 10-12 sage flowers
· 1/3 cup sunflower seeds, toasted and crushed
Method
1. Prepare the sweet potato: Roast cubed sweet potatoes at 200°C for about 20 minutes, coat with a little olive oil. Let them cool slightly.  
2. Make the dressing: Whisk the fish sauce, lime juice, sugar, and warm water together until the sugar dissolves completely. Stir in the minced garlic and chili and sage flowers.
3. Assemble: Place the chopped lettuce in a large bowl. Top with the warm or room-temperature sweet potatoes and fresh herbs. 
4. Toss and serve: Pour the fish sauce dressing over the salad, toss gently, and garnish with crushed roasted sunflower seeds. 

