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Warm Spinach salad with sweet potato and apple
Ingredients 
1 large bunch baby spinach (about 4 cups packed loosely once washed)
2 tablespoons (Tbls) olive oil (+2Tbsp for salad dressing)
2 Tbls balsamic vinegar
4 cups (about 2) white sweet potato, washed and chopped
3 spring onions sliced finely
1 cup of chopped rocket,
1 small bunch of both Mibuna and Mizuna, washed and picked
1/3 cup pumpkin seeds, toasted
Prepare oven 200oC … check with Joelene

Method
1. Wash all the vegetables and carefully spin dry the salad leaves
2. Peel carrots and slice horizontally (on an angle, cut in half first if easier)
3. Cut apples into matchsticks, no need to peel (slices then thin strips) set aside.
4. Toast seeds in the oven for 7-8 mins then set aside in a small bowl.
5. Add 2Tbsp oil to the large frypan and sauté carrots and sweet potato until golden (they may need more cooking so put them on the tray in the oven for 10 mins), allow to cool a little then transfer to a bowl.
6. Return the frypan to the heat. Add 1 Tbsp oil and add the spinach and cook on med-high heat but cook briefly. You do not want to overcook the spinach. 
7. Transfer spinach to a bowl and add the roasted vegetables.  
8. Make a dressing by mixing the balsamic vinegar with 1-2 Tbsp Olive oil and salt and pepper. Add to the warm salad ingredients. Stir to ensure all the ingredients are coated in the vinegar.
9. Toss the rocket, mibuna, mizuna and spring onions in with the other salad ingredients and put into two large serving bowls. 
10. Scatter with apple and toasted seeds and serve.
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