
Sweet potato sliders with feta, peas, rocket and sumac yogurt 
Serves 2, takes 30 minutes 
 
You need these in your life. So simple to make, healthy, satisfying and pretty as a picture. Leave out the 
garlic if that's not your thing.  
 
* Sweet potato - 1 large 
* Olive oil - a couple of glugs 
* Greek yogurt/labneh - 200g 
* Sumac - 1 tbsp 
* Garlic - a small clove, crushed  
* Peas - 500g unpodded weight (about 4 handfuls podded) 
* Fresh parsley - a handful, chopped 
* Fresh mint - about 10 leaves, chopped 
* Rocket - a few handfuls 
* Pomegranate molasses - a drizzle (or replace with lemon juice) 
* Feta - 200g, finely sliced 
 
Preheat the oven to 210 degrees C.  
 
Slice the sweet potato long ways into slices of about 1cm thick. Be CAREFUL as this is a little tricky to 
do. You can cut horizontal slices f you feel more confident that way. I just don't think it looks as pretty. 
But you'd still have all your digits. Your choice.  
 
Lay the slices out on a sheet of baking paper on a baking tray. Drizzle with a little olive oil and season 
with salt and pepper. Toss and place in the oven for 25 minutes, or until just starting to turn golden 
brown.  
 
To make the sumac yogurt, just stir the sumac and crushed garlic into the yogurt. Set aside.  
 
Next cook the peas. Bring them to the boil in plenty of salted water and simmer until tender. Drain.  
 
Return the peas to the pan (away from the heat) and add the fresh herbs, the rocket, a glug of olive oil, 
the pomegranate molasses (or lemon juice) and salt and pepper. Mix well.  
 
After the potatoes have been in for 25 minutes, take them out of the oven and lay a thin layer of feta on 
top of each slice. Return to the oven for 5 minutes.  
 
To assemble the dish, divide the potato slices between each plate and put a dollop of yogurt on each 
slice. Then spoon over the pea and rocket salad and enjoy immediately.  
 
Raspberry nice cream with banana and coconut spiced cookies 
Serves 4 - 6 
 
A whimsical and oh so virtuous dessert. The light as feather dairy free ice cream tastes like a cross 
between a sorbet and a frozen smoothie. The soft and spicy cookies are a pleasingly guilt-free 
accompaniment.  
 
Raspberry nice cream  
Makes 500ml, takes 5 minutes, plus freezing time 
 
If you're averse to bananas you can leave it out and add extra maple syrup to taste.  
 
* Coconut cream - 400ml 
* Frozen raspberries - 2 cups 
* Banana - 1, ripe 
* Maple syrup - 3 tbsp 
* Vanilla extract - 1/2 tsp 
 
Place all the ingredients in a blender and blend until smooth. Taste for sweetness - you might prefer to 
add more maple syrup depending on how sweet your fruit is.  
 
Pour the mixture into a freezer-proof container and place in the freezer.  
 
Every half an hour, remove the ice cream from the freezer and whisk thoroughly, making sure you 
incorporate all the outer frozen crystals into the centre.  
 
After a couple of hours it will be ready.  



 
If you're making it in advance, make sure to remove it from the freezer ten minutes before serving.  
 
Banana and coconut spiced cookies 
Makes about 6, takes 10 minutes, plus baking time 
 
These are chewy and spicy and a bit like banana bread in a cookie. Plus they're gluten free, dairy free and 
sugar free. They'd be pretty good with a drizzle of dark chocolate over the top too.  
 
* Banana - 1 large ripe 
* Desiccated coconut - 1 cup 
* Allspice - 1 tsp 
* Ground ginger - 1 tsp 
* Salt - a pinch 
 
Preheat the oven to 180 degrees C.  
 
Place all the ingredients in a blender and blend until smooth.  
 
Spoon the dough onto a baking sheet covered in baking paper. Each cookie should be 1 tbsp. Use the 
back of the spoon to flatten each ball into a cookie about 1/2cm thick.  
 
If you want to use a cookie mould, use your fingers to gently squidge each cookie into the mould. Lift the 
moult slowly away and you should be left with a perfectly shaped cookie.  
 
Bake in the oven for 15 minutes, until turning golden brown.  
 
 


