
Grilled Cumin Chicken Salad Bowls  
with Black Bean Relish and Sweet Potatoes  

Directions:

For sweet potatoes: 
Preheat oven to 400. 

Toss sweet potatoes in olive oil and with 
seasonings. Place seasoned fries on a 
baking sheet and spread out with plenty of 
space.  Place in oven and bake for about 
30 minutes, tossing once, until tender and 
crispy on the outside. Remove from oven 
and set aside.

For black bean relish: 
In a small non-stick skillet, heat oil and 
place corn in pan and stir the corn 
continuously for 5-10 minutes until 
beginning to char and turn golden. 

Allow to cool slightly and combine the corn 
with the other ingredients for the relish 
and adjust seasonings to taste.

To Serve: 
Place lettuce in bowls.  Slice chicken and 
thinly and fan into a wedge. Place baked 
sweet potatoes beside the chicken, 
followed by shaved cabbage, figs, 1 cup 
or so of relish and half a sliced avocado. 

Top salad with sukkah seasoning and 
drizzle with vinegar and olive oil.

Serves 2

For black bean relish:
1-15 oz can black beans, drained and 
rinsed
2 c frozen corn
1 stalk celery, finally diced
¼ c red onion, finely chopped
¼ c finely chopped cilantro, plus more for 
garnish
¼ c finely diced red pepper
1 tsp cumin
1 tsp Penzey's adobo seasoning
1 tsp Penzey's Chili 3000 seasoning
1 tsp garlic powder
2 T olive oil
juice of one lime
kosher salt and pepper

For salad bowls:
6 c mixed greens of choice
½ c thinly sliced red cabbage
sukkah seasoning
4 T olive oil
2 T Alessi white balsamic vinegar 
reduction
1 avocado, sliced
6 cherry tomatoes
6-8 fresh figs, sliced

For baked sweet potato fries:
2 small set potatoes, cut and trimmed into 
fries
2 T olive oil
kosher salt and pepper to taste
1-2 tsp smoked paprika
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