Grilled Corn & Sweet
Potato Salad

Servings: 6
Prep Time: 15min

Cook Time: 45min

Ingredients

o 1.25kg sweet potatoes, peeled and cut e 2ripe avocados

into large chunks L
e Good squeeze lime juice

e 1 tbsp sunflower oil

e 4 mealies

Directions

1. Heat the oven to 180°C. Put the sweet potatoes into a roasting tin, add the oil and toss well to
coat. Season with salt and freshly ground black pepper, and roast for 35 minutes, or until just
tender.

2. Stand the mealies upright and, using a sharp knife, strip the corn from the cob vertically. Set
aside.

3. Heat a frying pan to medium-high and cook the corn for 4 to 5 minutes, or until browned and
tender.

4. Scoop out the avocado flesh and cut into wedges. Then toss the avo in the lime juice, and mix

with the rest of the ingredients. Season with the salt and freshly ground black pepper and serve
immediately.
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