ROASTED ROOT BRUNCH SALAD
For the salad:

4 
cups of the root vegetable of your choice, cut into ½ inch dice and roasted until cooked, but 
still al dente 

1½ 
cups of the fresh fruit of your choice, cut into ½ inch dice if appropriate

1 
cup of toasted nuts of your choice, whole for small nuts or lightly chopped for larger nuts

¼ 
cup chopped herb of your choice, parsley is my go-to, but feel free to experiment

1 
shallot, minced fine

For the dressing:

¼
cup olive oil

2 
tablespoons lemon juice

¼
teaspoon chili pepper flakes

1 
tablespoon honey

½
teaspoon salt

¼
teaspoon black pepper

In a large bowl, combine the diced vegetables, fruit and nuts with the herbs and shallot. Put all of the dressing into a small jar and shake till combined, then pour over the salad and toss to coat evenly. 
Taste and adjust for salt and pepper as needed. Serve chilled or at room temperature.

