
Servings: 4
Prep Time: 20 Minutes  
Cook Time: 40+ minutes 

Moroccan Style 
Roasted Vegetable 
Salad with 
Tahini Dressing

Moroccan Style Roasted Vegetable Salad 
with Tahini Dressing

Instructions:
1. Heat oven to 400°F, line a large baking tray with baking parchment.
2. In a large bowl, toss together all the veggies with harissa, olive oil, salt and pepper.
3. Arrange in a single layer on the baking tray and roast, 
    turning once, for 40 minutes until tender and starting to char.
4. Once cooked, allow to cool for 10 minutes.
5. While the veggies are cooling, make the dressing. 
    Mix together the tahini, lemon juice, yogurt and 1-2 tbsp water to make a dressing.
6. Stir in the mint.
7. Assemble the salad. Toss the veggies with the spinach leaves, 
    pomegranate seeds, feta, dried apricots and pumpkin seeds.
8. Drizzle over the dressing or serve it on the side along with warm pita bread.

Salad
2 small sweet potatoes, 
 peeled and cut into chunks
2 red onions, 
 peeled and cut into wedges
1 large parsnip, 
 peeled and cut into chunks
2 large carrots, 
 peeled and cut into chunks
4 green onions, cut into 2 cm lengths
2 tbsp olive oil
2 tbsp dried harissa seasoning powder
Salt and pepper, to taste
100 g bag baby spinach
1 cup dried apricots, 
 chopped into bite-size pieces
1⁄2 cup chopped pumpkin seeds
1⁄2 cup pomegranate seeds
1/4 cup vegan feta, crumbled

            Roasted Root Vegetables...
are a necessary part of Winter comfort food.
From Thrive magazine, Issue 25, comes this 
wonderful roasted vegetable salad recipe
from Joanne Rappos at OliveandMango.com. 
Combining all of the goodness of our favorite 
root vegetables that are available all winter, 
this healthy warm salad is sure to be a hit
as you snuggle up and enjoy the flavors.

Ingredients:

Ingredients:
2 small sweet potatoes, 
 peeled & cut into chunks
2 red onions, peeled & cut into wedges
1 large parsnip, 
 peeled & cut into chunks
2 large carrots, peeled & cut into chunks
4 green onions, cut into 2 cm lengths
2 tbsp olive oil
2 tbsp dried harissa seasoning powder
Salt and pepper, to taste
100 g bag baby spinach
1 cup dried apricots, 
 chopped into bite-size pieces
1⁄2 cup chopped pumpkin seeds
1⁄2 cup pomegranate seeds
1/4 cup vegan feta, crumbled
2 tbsp tahini paste
Juice of 1 lemon
4 tbsp dairy-free yogurt
Small bunch of mint, 
 finely chopped (approx. 1 tbsp) 
Salt and pepper

Be sure to stop by the Rising Tide Produce Department where you 
will fine a variety of pre-chopped or spiraled vegetables 
to make your meal prep just that much easier!

Dressing
2 tbsp tahini paste
Juice of 1 lemon
4 tbsp dairy-free yogurt
Small bunch of mint, 
 finely chopped (approx. 1 tbsp) 
Salt and pepper, to taste

Moroccan Style 

Locally 

Sourced

 Ingredients!

Rising Tide featured recipe!
Moroccan Style 
Roasted Vegetable Salad 

 Ingredients!

 Ingredients!

 Ingredients!

 Ingredients!

 Ingredients!

to make your meal prep just that much easier!

Cooperatively Owned. Everyone Welcome.
Open 7:30AM - 8:00PM 7 days a week
323 Main Street, Damarisco�a, Maine

bulk

Moroccan Style Moroccan Style 

Rising Tide featured recipe!

Moroccan Style Roasted Vegetable Salad 

www.risingtide.coop

Rising Tide featured recipe!

bulk

bulk

Locally 


