SWEET POTATO SALAD 
3 
large sweet potatoes, peeled and cubed (about 2 lb.)

1 
small red onion, thinly sliced into half moons

2 
Tbsp. extra-virgin olive oil


Kosher salt


Freshly ground black pepper

½ 
c. dried cranberries

½ 
c. crumbled feta

¼ 
c. freshly chopped parsley

FOR THE DRESSING

2 
Tbsp. apple cider vinegar

1 
Tbsp. Dijon mustard

1 
Tbsp. honey

½ 
tsp. ground cumin

¼ 
tsp. ground paprika

¼ 
c. extra-virgin olive oil

Preheat oven to 400°. On a large rimmed baking sheet, toss sweet potatoes and red onion in oil then season with salt and pepper. 
Distribute them evenly on sheet in a single layer. Bake until tender, about 20 minutes. Let cool for 10 minutes then transfer to a large bowl.
Meanwhile, make dressing: In a small bowl or in a medium liquid measuring cup, whisk together vinegar, mustard, honey, and spices. Gradually pour in oil, whisking constantly until emulsified. Season with salt and pepper. 
Toss sweet potatoes with dressing, cranberries, feta, and parsley. Serve warm or at room temperature.
With tangy feta, sweet dried cranberries, and sharp red onion, this salad nails the perfect combo of flavors and textures in my book. That being said, feel free to experiment and make this salad your own! Craving some more crunch? Sliced almonds or pistachios would be a great addition. 
Storage

If you have any leftovers (or want to eat this salad all week long) store in an airtight container in the fridge for 3-4 days. Just keep in mind that once you toss it in the dressing, it will start to grow soggy as time goes on.
SERVES: 6
