
SWEET POTATO
WITH ROJAK SALAD AND CHINESE DOUGHNUTS

MASTERCLASS

INGREDIENTS:

PANTRY STAPLES: 
Salt       
   
ALLERGENS: 
Wheat, gluten, onion, nuts (peanut)

SPECIALISED EQUIPMENT: 
Grater, lined baking tray, absorbent paper  
       
  
       
   

SINGAPORE 40 MINS + PREP TIME2 SERVINGS

Always read the recipe in full before you begin.
Rojak is a spicy salad served with a mix of fruits and vegetables and a sweet and tangy sauce. There are many variations of 
rojak in Indonesia, Malaysia and Singapore. Use the Chinese doughnuts, youtiao, as a vessel to eat the rojak and make sure 
to mop up all the sauce.   
* Use half of the onion, apple and kholrabi provided. 

CHEF’S NOTE:

ATLAS rojak 
dressing

1 cucumber

1 kohlrabi*

1 red onion*

1 coriander 
bunch

1 peanut & 
shallot mix

Chinese 
doughnuts

1 pineapple 
piece

1 apple*2 sweet 
potatoes



5. Make the salad

Meanwhile, combine the pineapple, cucumber, 
onion, apple and kohlrabi in a bowl with half of 
the rojak sauce.      
     
 
      
    

6. To serve

Divide the sweet potato between serving plates. 
Place the salad on top and serve with the 
Chinese doughnuts. Sprinkle with the coriander, 
remaining rojak sauce and peanut and shallot 
mix.      
     
      
     

4. Roast the sweet potato and doughnuts 

Place the doughnuts onto a lined baking tray 
and into the oven for the last 5 minutes of the 
potato cooking to heat through. Once out of the 
oven, place the doughnuts on absorbent paper 
to drain any excess oil.    
      
 
      

1. Prepare the ingredients

Preheat the oven to 200C. Wash the vegetables. 
Grate or cut the cucumber, apple* and kohlrabi* 
into matchstick sized pieces. Peel and cut the 
pineapple into matchstick sized pieces. Thinly 
slice the onion*. Chop 1 tablespoon of the 
coriander leaves per person.   
      
  
      

2. Boil the sweet potato     
 
Place the sweet potato in a saucepan with water, 
bring to the boil and simmer for 30 minutes or 
until tender. Check by piercing the potato with 
a skewer or thin knife. You can cut the sweet 
potato into smaller pieces to shorten the 
cooking time. The smaller the pieces, the faster 
the cooking time.     
     

3. Cut the potato
   
Cut the sweet potato in half length ways and 
place onto a lined baking tray. Season lightly 
with salt. Place the sweet potatoes into the 
preheated oven and cook for 10 minutes or until 
the skin is browned.     
     
      
     

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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