4 servings

Sweet Potato Frles

INGREDIENTS DIRECTIONS

e 3 large sweet potatoes e Heat oven to 400°F.

e 1/2tspsalt e Cut each potato in half lengthwise, and then

e 1/41sp pepper cut each half into wedges.

e 3 Tbspoil e Inalarge bowl, combine the cut potatoes, salt

and pepper and oil. Toss until potatoes are
evenly coated.

e Arrange potatoes in a single layer on a baking
sheet.

e Bake until edges are crisp and potatoes are
cooked through, 30 - 45 minutes.

e 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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