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Sweet Potato Apple Salad
4 Servings •  1 Serving = 1 Cup

INGREDIENTS

• Juice of 1 orange

• ¼ cup olive oil

• ¼ cup apple cider vinegar

• ¼ teaspoon salt

• ¼ teaspoon pepper

• ¼ teaspoon dried thyme

• 1 cup canned sweet potatoes, drained and rinsed

• 1 cup collard greens, thinly sliced

• 1 cup romaine lettuce, chopped 

• 1 red apple, thinly sliced

• ½ cup green onions, chopped

• Optional: 1/3 cup walnuts

DIRECTIONS

1. In a mason jar, combine juice of 1 orange, olive oil, apple cider 
vinegar, salt, pepper, and thyme. Shake well to combine.

2. Chop sweet potato into small cubes.

3. In a large bowl, combine collard greens, romaine lettuce, apple, 
green onions, sweet potato, and walnuts.

4. Add the vinaigrette dressing and toss well to combine. 


