
 
FITMAS: Day 16 

Queen of The Holidays 
Part 1: Side Dish

Sweet Roast Salad

Ingredients:
3 medium yams (diced into cubes)

4 cups of brussel sprouts (quartered)

1 large red onion (sliced)

8 strips of organic nitrate-free bacon

2 heads of kale (finely chopped)

3/4 cup crumbled blue cheese

1 cup pecans (chopped)

1 cup dried cranberries

1 tsp cinnamon

2 tbsp agave nectar

2 tbsp olive oil or avocado oil

salt & pepper

I don't know about your family dynamic, but personally I find nothing

more satisfying than bringing a dish to a family dinner and knowing my

fam LOVES it. There has been a running joke in my family since I can

remember that I can't cook, and sometimes I feel like the entire TFGG

Recipe Bank was created in a quest to prove them wrong. 

 

So, I had an idea! While I'm sure you all have your delish go-to recipes to

whip up over the holidays, I wanted to arm you with a few new ones to

really impress the fam this year. "Queen of The Holidays" is a mini

serious we're going to do in FITMAS that will include a side dish, brunch

dish, main course, and dessert that are all healthier options but are

guaranteed so delicious no one will have any idea.

*Serves approximately 6 people as a side dish



 
FITMAS: Day 16 

Queen of The Holidays 
Part 1: Side Dish

Dressing:
1/4 cup olive oil

3 tbsp unpasteurized raw honey

3 tbsp dijon mustard (grainy or smooth depending on preference)

1/4 cup balsamic vinegar

juice from one lemon

salt and pepper

Preheat the oven to 400'F

In a mixing bowl, toss your cubed yams in the agave nectar & oil

lay them out in a single layer on a baking sheet and sprinkle

cinnamon on top (use tinfoil to help with the mess!)

On a separate baking sheet, place onions and brussel sprouts.

Spray or drizzle with oil and season with salt and pepper (use tinfoil

to help with the mess!)

YAMS: Bake for approx 20 min/side

ONIONS & BRUSSEL SPROUTS: Bake for approx 15 min/side

Once those are in the oven, cook your bacon on the stove until

crispy. Pat to dry and eliminate excess fat.

Arrange by layering chopped kale, then roast veggies, then bacon,

pecans, blue cheese, and cranberries.

Drizzle dressing on approximately 30 minutes before you want to

serve.

TIP: If you're bringing this over to a friends/relatives, heat up the

cooked veggies separately and then toss them on. People love a

warm salad over the holidays.

Enjoy babe!

Directions:


