
STAFF PICK
Indian Roasted Sweet Potato and Puffed Rice Salad
with tamarind vinaigrette, cilantro, and watermelon radish

IN YOUR BOX
1 Sweet Potato
1 Watermelon Radish
1 Lemon
15 oz. Canned Chickpeas
3 Cilantro Sprigs
1 Red Bell Pepper
1 Red Onion
2 oz. Seasoned Rice Vinegar
1 tsp. Murmura Spice Blend
1 oz. Gluten-Free Indian Puffed 

Rice
4 Tbsp. Tamarind Concentrate

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Mixing Bowl
Wire-Mesh Strainer
Large Pan

www.homechef.com/3099

25-35 min. Intermediate7 days Not Spicy460
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 67g carbohydrates 17g fat 12g protein 376mg sodium | low-calorie, vegetarian, gluten-free, dairy-free, soy-free, nut-free



FROM THE CHEF
When toasting the puffed rice 
and spices, be careful not to burn 
the rice. Stir constantly, and let 
your nose tell you when it’s ready. 
When you begin to smell the 
aromatic spices and toasty rice, 
get ready to pull the pan off the 
heat.

Did you know... 
I’m sure you’re already familiar with 
the “snap, crackle, and pop” puffed 
rice breakfast cereal, but did you 
know that it’s also a popular snack 
food in India? Rice is “puffed” by 
heating it with oil and/or steam in 
a pressurized environment until it 
puffs (think popcorn).

Our Murmura Spice Blend is 
made with 1 part cumin and 1 part 
turmeric.

Prepare the Ingredients
Cut sweet potato into ¼” dice. Peel, trim, and halve 
watermelon radish. Slice halves very thinly. Zest 
lemon, halve, and juice. Drain and rinse chickpeas. 
Stem cilantro and mince stems. Stem, seed, and 
thinly slice red bell pepper (julienne). Peel and halve 
onion. Slice halves thinly.

Toast the Rice
Place a large pan over medium heat. Add 1 Tbsp. 
olive oil and murmura spice blend. Add puffed rice 
and toast 3-4 minutes, stirring constantly, until lightly 
browned. Remove from pan and set aside.

Roast the Sweet Potato
Place sweet potato on prepared baking sheet. Driz-
zle with 2 tsp. olive oil, season with a pinch of salt 
and pepper, and toss to coat completely. Roast 10-12 
minutes, or until sweet potato is fork-tender. Remove 
from oven and set aside.

Make the Salad
In mixing bowl containing pickling liquid, whisk 
together minced cilantro stems, 3 Tbsp. lemon juice, 
1 Tbsp. olive oil, tamarind concentrate, ½ tsp. salt, 
and a pinch of pepper to taste. Add sweet potato, 
chickpeas, red pepper, half the puffed rice, and 
watermelon radish to vinaigrette. Toss to coat.

Pickle the Red Onion
Combine red onions and seasoned rice vinegar in a 
mixing bowl. Stir, then marinate at least 10 minutes. 
Drain in a wire-mesh strainer, reserving 2 Tbsp. pick-
ling liquid in mixing bowl.

Plate the Dish
Divide salad between two plates. Garnish salad with 
pickled onions, remaining puffed rice, and cilantro 
leaves. 
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WHILE YOU COOK
• A small dice on the sweet 

potato allows the potato to 
cook more quickly, so pay 
attention to your chop size!

• Heads up! The puffed rice gets 
used twice. Half is used when 
assembling the salad and the 
rest is used as a garnish. This 
makes it have two different, 
delicious textures in the salad.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 425 degrees
• Prepare a baking sheet with foil 

and cooking spray
• Thoroughly rinse produce and 

pat dry


