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Fruits Salad with
Sweet Potato Caramel

Ingredients

grapes 150g,

apple 2,

banana 300g,
orange 3,

Kiwi 3,

Strawberry 16 pieces,
lemon 3,

sugar 200g,

mint (leaf),

Sweet potato 400g,
honey 1,

butter 1.

Instructions

Peel and cut all fruit into 1 cubic cm

Wash the sweet potatoes, put them in cooking pot, add a
small amount of water (the quantity enough for making it
soft)

Once cooked, peel by hand the skin of sweet potatoes, slice
them into 1 cm thick

Heat honey and butter in frying pan, fry the sliced cooked
sweet potatoes until the color turns into brownish.

Mix all cut fruit in a big bowl, add sugar as you like, add
some lemon juice to keep the color fresh.

Put the blended fruit in a glass or cup, put the caramelized
sweet potato on top, put 1 or 2 leaf (ves) of mint as
decoration and it is ready.
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