
ALL OF IT 
 

Roasted sweet potato, Grain, and kale Salad  
WITH warm cinnamon honey dressing 

 
Recipe Author: Corrie L. Anderson 
Recipe Type: Lunch, Dinner, Side 
Serves: 6  
 
INGREDIENTS 
2 – 3 sweet potatoes, peeled and cubed  
½ of an onion, chopped 
1 shallot, chopped 
fresh herbs, chopped (rosemary/oregano/ sprigs of thyme work 
well!) 
¼ cup raw farro or wheat berries 
½ cup water 
½ bunch of green Kale 
½ bunch of Russian Kale 
¼ - ½ cup dried cranberries 
½ cup raw pepitas 
sprinkle of sea salt 

 
INSTRUCTIONS 
1. Preheat oven to 425° – 450°. Prepare flat pan, by placing a 

sheet of parchment paper on it. 
2. Rinse farro/wheat berries with hot water. Pour grains and water into a pot, bring to a boil and then to a simmer. 

Cover and leave simmering for about 40 – 45 minutes.  Once the grains are chewy, drain into a fine sieve. Pour on 
top of kale, while they are still warm.   

3. Arrange sweet potatoes, onion, and shallot so they are relatively evenly spaced. Drizzle olive oil on top of 
vegetables. Sprinkle herbs, sea salt, and black pepper on top. Roast for 35 – 45 minutes; toss vegetables around at 
least once during their roasting.  

4. Rinse kale, and rip into smaller pieces. Place in large bowl.  
5. In a small saucepan, add pepitas, and sprinkle with sea salt. Cook over medium heat until golden brown.   
6. Pour farro/wheat berries, roasted vegetables, dried cranberries, and roasted pepitas over kale. Drizzle with with 

Warm Cinnamon-Honey dressing. ENJOY! 
 
Serving Size: 1 Calories: 186 Fat: 8g Sat. Fat: 2g Carbohydrates: 28 g Sugar: 6g Sodium: 222mg Fiber: 6g  Protein: 7g Vitamin A: 325% Vitamin C: 80%    

 
Warm Honey-Cinnamon Dressing – Serving Size: 1 teaspoon (makes about 6 ounces)

1 small garlic clove, smooshed 
2 tablespoons olive oil 
1 teaspoon ground cinnamon  
1-teaspoon honey 

1-teaspoon apple cider vinegar 
fresh thyme, sage, or rosemary, chopped 
sprinkle of kosher salt 
freshly ground black pepper

Smoosh garlic in a garlic press. Add all ingredients to a small glass jar and shake! Taste, and then season with salt and 
pepper to your liking! Will keep for about 2 weeks in the refrigerator  
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