Maple Glazed Sweet Potato Fries *tservinos

INGREDIENTS DIRECTIONS
e 3 large Sweet potatoes 1. Heatovento 375°F.
e 3 Tbsp Olive oil 2. Scrub well and dry. Cut each potato in half lengthwise,

and then cut each half into 6-8 wedges.

e Salt & pepper to taste
e 1/3 cup Maple Glaze (see 3. Ina large bowl, combine the cut potatoes, oil, salt &

recipe)

pepper. Toss until potatoes are evenly coated.
Arrange potatoes in a single layer on a baking sheet.

5. Bake until edges are crisp and potatoes are tender,
about 30 minutes, for even browning flip wedges half-
way through baking.

6. Drizzle with Maple Glaze, toss till evenly coated. Return
to oven for 5 minutes.

7. Enjoy hot!

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer
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