SPICED POTATO BITES WITH YOGURT
2½ 
pounds Yukon Gold potatoes, peeled and cut into 1 ½- to 2-inch pieces

1/3
cup olive oil, plus 1 tablespoon to serve


Flaked sea salt

10
ounces sunchokes, washed and sliced into ¼-inch pieces (or equal weight potatoes)

3
tablespoons oregano leaves

2
teaspoons white sesame seeds

1
teaspoon coriander seeds

¾ 
teaspoon cumin seeds

3
tablespoons finely chopped dill

¾
cup plain yogurt

Heat oven to 400 degrees.

Mix the potatoes with the oil and ½ teaspoon sea salt on a large sheet pan. Spread the potatoes evenly across the pan, then cover with foil and bake until almost cooked through, about 20 minutes. Remove from the oven and use a spatula to release any potatoes stuck to the pan. Mix in the sunchokes and oregano, ensuring everything is nicely coated in oil, then spread them out evenly on the pan. Return to the oven until golden, about 45 minutes, mixing halfway through and releasing with the spatula.

Add the sesame, coriander and cumin to a small frying pan over medium heat and cook, stirring often, until the spices are toasted and the sesame is a light golden brown, 4 to 5 minutes. Transfer to a mortar and pestle with 1¼ teaspoons salt and lightly crush.

To serve, mix the dill and half the spice mixture through the roasted vegetables. Drizzle the remaining oil over the yogurt and sprinkle the remaining spice mix over the top.

Serve the vegetables straight from the pan, with the yogurt sauce on the side for dipping or drizzling.
Crisp-edged and golden, these roasted potato and sunchoke bites are made for sharing; they’re part snack, part side and entirely addictive. The vegetables are roasted in stages on a sheet pan, allowing everything to caramelize and develop a rich flavor. While they cook, a dukkah-style spice mix is gently toasted on the stovetop, adding warmth, texture and a fragrant crunch to finish. Perfect for dipping or drizzling, a simple yogurt sauce adds coolness and acidity. It’s casual food, but with just enough flair to feel special.

SERVES:  
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