NATURE’S
GIFT KEPT
NATURAL

TA H I H O N E Y

Middle Eastern-Inspired Roast Vegetable Salad
with salted honey almonds & labneh

INGREDIENTS

FOR THE HONEYED ALMONDS

FOR THE SALAD

2	tbsp Tahi Honey, plus extra 3-4 tsp
⅔	cup raw almonds
salt and pepper
300g Greek yoghurt
1	clove garlic, crushed
1	lemon, for juicing
5-6	small golden beetroot, cleaned
and cut in halves or wedges
2	red beetroot, cleaned and
cut into wedges
6-8	baby carrots
1	large red onion, cut into wedges
2	whole garlic cloves
½	tsp dried chilli flakes
½	tsp ground cumin
1	tsp ground cinnamon
½	tsp sumac
extra-virgin olive oil
flat-leaf parsley

Melt the honey in a small saucepan or
microwave. Pour over the almonds,
mix thoroughly to coat and spread on
a lined baking tray. Season generously
with salt and pepper. Bake for 5-10
mins until fragrant. Set aside to dry
and cool.

Preheat your oven to 190°C. Place the
beetroot, carrots, onion, and garlic
cloves in a bowl and sprinkle over all
the spices except the sumac. Season
with salt and pepper and toss to coat
thoroughly. Arrange seasoned vege
on a lined baking tray with 3 to 4
teaspoons of honey dotted around.
Drizzle with olive oil and roast for 15
mins, then turn the vege and roast for
a further 10-15 mins or until golden
at the edges and tender when tested
with a sharp knife.

Serves 2 or 4 as a side dish

FOR THE LABNEH

Wet a cotton tea towel and lay it into
a sieve placed inside a bowl with
enough space for liquid to pool in the
bottom of the bowl. Stir together the
yoghurt, crushed garlic, a squeeze
of lemon juice, and season with salt
and pepper. Pour mixture into the
tea towel and draw up the sides
to enclose the yoghurt. Put in the
fridge to drain for at least 4 hours
or overnight. Once it has drained
and thickened, tip the thickened
yoghurt out into a bowl and if not
using the same day, store it covered
in vegetable or olive oil in a sealed
container in the fridge.
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TO ASSEMBLE

Spread a thick layer of the labneh on
your serving dish. Arrange the roasted
vege. Sprinkle some sumac, a squeeze
of lemon juice and a generous drizzle
of olive oil over everything. Add a
handful of the roasted almonds and
a good sprinkling of chopped parsley.
Serve with warm grilled flatbreads.

