CONTACT DOWNLOADS IN ACTION PROMISING PRACTICES RECIPES RESOURCES SOCIAL MEDIA WEBINAR

Pennsylvania Harvest of the Month ¥ f

You are here: Home » Recipes » Sweet Potatoes | Home/Family » Oven Baked Sweet Potatoes

Oven Baked Sweet Potatoes

BY SITE ADMIN

Makes About 4 Servings

Makes About 4 servings
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Ingredients

Oven Baked Sweet Potatoes
4  Medium Sweet Potatoes
1 tablespoon Vegetable Oil
% teaspoon  Black Pepper
% teaspoon  Paprika
Ya teaspoon  Cayenne Pepper (optional)
¥s teaspoon  Salt
3 cloves Garlic, chopped

Nonstick cooking spray

Oven Baked Sweet Potatoes Directions

1. Preheat oven to 375 degrees F. Spray baking pan with nonstick cooking spray.
2. Cut potatoes into wedges or strips. Place in a bowl of cold water for 15 minutes.

3. Drain potatoes. Place in a large bowl and coat with vegetable oil. Season with black pepper and salt. Add paprika and cayenne

pepper (if using). Place in a single layer on the baking sheet.

4. Bake for 20 minutes. Remove from oven, turn the potatoes over with a spatula, and sprinkle with garlic. Bake an additional 15

minutes or until browned and crisp.

Similar Recipes

¥ I sorry.NoImage
Available.

Share This Recipe

(6 snore_

-y
@ PSU Department of Nutritional Sciences - - ‘ ’ PA Department of Education, Food and Nutrition Programs -

-."-.\ . _ . . . . .
i Funding & Non-discrimination Statement

PENNSYLVANIA HARVEST OF THE MONTH



https://www.paharvestofthemonth.org/index.php/recipes-joomrecipe/category/107-sweet-potatoes-home-family
https://www.paharvestofthemonth.org/index.php/recipes-joomrecipe/recipe/53-curried-potatoes-and-red-lentils
https://hhd.psu.edu/nutrition
https://www.education.pa.gov/Teachers%20-%20Administrators/Food-Nutrition/Pages/default.aspx#.VZGVoSzbJD8
https://www.paharvestofthemonth.org/html/non-discrim-state.html

