AROUND THE KITCHEN TABLE | RECIPES
Sweet Potato Fries

      Serves 4-6

2 pounds sweet potatoes (about 3 large ones)

¼ cup olive oil

1 tbsp salt

1-2 tbsp chili powder (or other yummy spice; pumpkin pie spice, chipotle powder, etc.)

1) Preheat oven to 450 degrees.

2) You can either peel the potatoes or leave the skin on, your choice. Cut the ends off the potatoes. Cut the potatoes in half lengthwise and continue to cut into strips. As long as the potato is cut in the same size and shape, they will bake evenly, so you can be creative in your cut if you like!

3) Put the sweet potatoes in a large Ziploc baggy or a large bowl and add the oil. Mix well to combine. Sprinkle with salt and chili powder and mix well so all pieces are coated.

4) Spread the sweet potatoes out in a single layer on a baking sheet sprayed with cooking spray. Bake 20-30 minutes, turning the fries halfway through.
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