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Oven Baked Sweet Potato Fries

Ingredients:

Y4 tsp. salt

2 thsp. extra virgin olive oil
2 Ibs. sweet potatoes

1 tbsp. paprika

1 tsp. ground black pepper
1 tbsp. sugar

Nutrition Facts

Serving Size 1 cup (239g)
Servings Per Container 4
|

Amount Per Serving

Calories 250 Calories from Fat 60
% Daily Value* %
Total Fat 7g 1% \

Saturated Fat 1g 5% *VEGAN *GLUTEN-FREE *SOY FREE
Trans Fat Og
Cholesterol Omg 0% Directions:
Sodium 270mg 1%
Total Carbohydrate 449 15% 1. Pre heat the oven to 400 degrees. Cut sweet pota-
Dietary Fiber 8g 32% . .
Sugars 159 toes into slices.
o — 2. Line a baking sheet with parchment paper.

Vitamin A230% + Vitamin C 50%

In a large bowl, combine potatoes, olive oil, paprika,

Calcium 4% * Iron 10%

diet Your daily values may be higher o ower salt, pepper and sugar. Toss to coat evenly.

depending on yourC :Tcl>?ir<iees 'needzsa 00 2500 )

Tom o Lossthen 655 809 4. Place potatoes on baking sheet and spread so they
Cholesiorel * Lossthan a00mg  300m

Sodiam Less than  2,400mg  2,400mg are not over crowded.

Total Carbohydrate 300g 3759 ) ] )

Dretary Flber %9 %9 5. Bake until slightly browned, turning once.

Calories per gram:
Fat9 < Carbohydrate 4 -« Protein 4

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.




