
	
SWEET	POTATO	&	GOATS	CHEESE	CAKE	

	

	
	

	
Ingredients	(Serves	2):	
	

1. 1	Sweet	Potato	
2. 50g	Goats	Cheese	
3. 1	Onion	

4. Bunch	of	Chives	
5. Green	Salad	to	Serve	

	
Method:	

	
1. Start	by	peeling	the	sweet	potato	and	grate	it.	
2. Meanwhile,	chop	and	soften	the	onion	in	hot	oil.		
3. Crumble	the	goats	cheese	and	mix	in	with	the	onion	and	potato.	
4. Form	into	a	ball	or	cake	shape,	and	then	place	on	an	oiled	baking	tray	in	the	oven	

at	200°C	for	about	15-20	minutes.	
5. To	serve,	crumble	a	little	more	goats	cheese	on	top,	and	serve	on	a	crunchy,	green	

salad.		
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