
Ingredients:  

canola cooking spray 

14 oz. sweet potatoes (peeled and very thinly 

sliced) 

½ tsp. ground Pepper 

⅛ tsp. sea salt (optional) 

1 clove garlic, minced 

Sweet Potato Thins 

Directions:  

1. Preheat oven to 375 degrees. Spray a cookie sheet 

with canola spray.  

2. Place thinly cut potato slices in a single layer on the 

cookie sheet and spray with cooking spray.  

3. Sprinkle with salt, pepper and minced garlic.  

4. Bake, turning once if necessary, until potatoes are 

cooked through. (The time will vary depending on 

thickness). 

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

*VEGAN


