
Cumin-Tumeric Spiced Sweet Potato Zucchini Cake 
 with Roasted Tomatoes and Crispy Chick Peas 

Ingredients to make 4 cakes:

2 medium sweet potatoes
1 medium zucchini, grated
1 egg, lightly beaten
1 cup panko, plus more for sprinkling
3 roasted poblano pepper, seeded and diced
Juice from ½ squeezed lime, plus slices for garnish
1 tablespoon dijon mustard
2 cloves garlic, minced
¼ cup finely chopped cilantro, plus more for garnish
1 cup chick peas
1 pint San Marzano or cherry tomatoes
1 avocado, sliced thinly
4 tablespoons canola oil
3 teaspoons cumin
2 teaspoons turmeric
2 teaspoons smoked paprika
kosher salt and pepper to taste

Directions:

Preheat oven to 425.  Line a baking sheet with parchment and place sweet potatoes on lined sheet 
and puncture sweet potatoes several times with the tines of the fork.  Bake in the oven for about 45-50 
minutes until quite tender. 

On a separate baking sheet, place tomatoes tossed with 2 tablespoons of olive oil, salt and pepper and 
oregano.  Roast for about 30 minutes, just until bursting.  Remove from oven and set aside. 

Take grated zucchini and wrap in paper towel, squeezing as much liquid out as possible.  When sweet 
potato is cool enough to handle, scoop out interior of sweet potato and mash it eliminating any chunks 
and mix in a bowl.  Add strained zucchini, minced garlic, cilantro, egg, panko, cumin, turmeric and 1 
teaspoon of smoked paprika and and all but 1 tablespoon of roasted poblano.  

Divide the sweet potato mixture in four equal parts and shape into four equal rounds about ¾-inch 
thick.  The patties should hold together easily, but not be so dry as to crack (add or subtract a bit of 
panko if need be). Sprinkle outside of patties lightly with panko (this will help with a crispy exterior) and 
place patty on parchment-lined baking sheet and refrigerate for at least 30 minutes.

Heat a large skillet with 3 tablespoons of oil to medium high.  Once hot, place sweet potato cakes in 
pan and cook for about 3 minutes a side.  Add an additional tablespoon of oil, and add chick peas, 
tossing once for about 2 minutes until crispy and golden.  Drain on a paper towel and sprinkle 
immediately with salt and pepper and remaining teaspoon smoked paprika. 

Place cooked cakes on a plate. Top with avocado slices, roasted tomatoes, reserved poblanos, crispy 
chick peas, fresh cilantro and lime. Serve alongside a green salad, enjoy!


