HARISSA-ROASTED SWEET POTATOES AND RED ONION
3
edium sweet potatoes, washed and trimmed, (about 1½ pounds)

3
medium red onions, peeled and trimmed (about 1 pound)

2
tablespoons extra-virgin olive oil

2
tablespoons harissa paste, plus more for serving

1
teaspoon ground cumin


Kosher salt and black pepper

½
lemon

3
ounces feta, crumbled (optional)


Handful of cilantro or mint leaves

Heat oven to 425 degrees. Cut each sweet potato in half lengthwise, then in half again (you should have 4 segments), then slice each segment into 3 or 4 wedges, so they are about ½ inch thick. Place them on a sheet pan.

Cut the red onion in half and slice into ½-inch-thick pieces, similar in size to the sweet potato. Place on the sheet pan with the sweet potato.

Drizzle with olive oil and add the harissa paste, cumin, 1 teaspoon of salt and a few pinches of black pepper. Using a large spoon (or clean hands), toss everything together until the sweet potatoes and onions are well coated, arranging everything in a single layer.

Place in the oven and roast for 10 minutes. Remove the sheet pan from the oven, carefully toss and return to the oven for 15 to 18 minutes, until the sweet potato is tender and crispy around the edges.

To serve, squeeze over the juice from the lemon half. Taste and season with more salt and black pepper, if needed. Top with the feta, if using, a dollop of harissa and finish with a handful of cilantro or mint leaves.
This simple salad is powered by two naturally sweet vegetables –  sweet potato and red onion – but harissa, the popular north African spice paste, balances everything out. Harissa adds more than just a subtle heat to a dish; it injects smokiness, tang, richness and overall intrigue. When shopping, look for harissa that has a deep, brick-red color, a thick consistency and dried red chiles listed as one of the first ingredients. Cutting the sweet potatoes into wedges creates sharp edges so that they get crispy and golden in the oven. This dish is easily adaptable, and simple to make into a complete meal by adding roasted chickpeas, cooked lentils or grilled radicchio. 
SERVES: 4 








Hetty Lui McKinnon

RickD2 years ago

I had a powdered Harissa so I made the paste by adding EVOO to about 3 tbsps of the powder. It came out great. Next time - and there will be a next time - I will mix everything in a large bowl and then transfer the well coated potatoes and onions onto the sheet pan.

Is this helpful? 82

bala2 years ago

Didn’t have harissa. So did what a good South Indian would do, ground fresh ginger, pearl onions, dry red chilies and a green chilly into a paste and used it. It came out great.

Is this helpful? 43

susan2 years ago

Scaled down for one sweet potato and half a red onion. Yum yum yum! Delicious. Will make again. Had mild harissa which was fine. Feta and cilantro were definitely a plus.

Is this helpful? 34

Helen2 years ago

I used this seasoning for cubed butternut squash and red onion to serve with roast chicken. Loved it even without the feta.

Is this helpful? 27

Jen2 years ago

I made this as written and it was a great lunch on a bed of quinoa with lots of fresh mint.

Is this helpful? 24

Isabelle2 years ago

Easy and delish! Made as written some chickpeas thrown in on the same sheet pan, and served with lemony garlicky yogurt. Forgot to wedge the potatoes (just cut in quarters) so they weren't very crispy but still very delightful. Adding to the weeknight recipe rotation for sure!

Is this helpful? 20

Amy2 years ago

Added 2 Italian sausage cut into segments.

Is this helpful? 13

ChrisK2 years ago

I dont think so. the skin is full of lots of nutrients so you should eat if possible :)

Is this helpful? 7

mary2 years ago

The recipe does not say to peel. It says trim! Very different

Is this helpful? 6

Gary2 years ago

This was my first time using harissa paste. The heat was too much for 2 of the 3 family members who tried this. The 3rd loved it!

Is this helpful? 6

PattyB2 years ago

This recipe is fabulous!

Is this helpful? 5

k10 months ago

Split between two sheet pans. Even my spice averse parents found this tasty and interesting. I mixed the lemon juice with a spoonful or the harissa and poured over at the end. Yum!

Is this helpful? 5

Simmi9 months ago

One beefy sweet potato resulted in about 8 thick slices so I had half as leftovers; perfect portions for a light dinner/lunch. I think next time I’ll roast some chickpeas and carrots for a more substantial dinner. I drizzled with plenty of lemon juice and some leftover tzatziki sauce (I think any garlicky yogurt sauce would be great), and finished with cilantro. The feta was a must for me! Helped cut through the heat of the harissa. Will definitely be adding to the regular rotation!

Is this helpful? 5

Caitlin1 month ago

Mix ingredients in a bowl before roasting Needed two sheet pans Needed to roast much longer than the recipe suggests Really, really tasty though

Is this helpful? 5

Fran1 year ago

Delicious. Instead of feta I drizzled Greek yoghurt, with a little bit of honey and cumin seeds stirred through. Delicious and tempers the heat for those who find the harissa too hot.

Is this helpful? 3

