Roasted Sweet Potatoes with Apples

Servings: 8 Diet: Vegan, Vegetarian & Gluten-Free
Ingredients
e 2tablespoons oil e 2 pounds sweet potatoes, peeled and
e 1tablespoon vinegar chopped into "2 inch pieces
e iteaspoon salt e 2 apples, cored and chopped N : -
e 'ateaspoon black pepper e 1bunch scallions, white and green parts, (QUICKY TIPS )
e Yateaspoon garlic powder cutinto 2 inch pieces
e 1 teaspoon dried thyme e Nutrition Boost: For added
protein, serve with chicken or
fish.
Instructions

¢ Did you know? Sweet
potatoes contain vitamin C,

STEP 1: Preheat the oven to 400°F. Line a large rimmed baking sheet with foil. potassium and fiber.

STEP 2: In a large bowl, mix together the oil, vinegar, salt, black pepper, garlic
powder and thyme. Add potatoes, apples and scallions and toss to coat.

STEP 3: Place the potatoes, apples and scallions on the baking sheet. Roast until the i 'é. &
potatoes are tender, about 30 minutes. Serve warm.
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Per Serving: 150 Calories | 29g Carbs | 9g Sugar | 5g Fiber | 3.5g Fat (0.5g Sat Fat) | 2g Protein | 140mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



PTMNA ADCLYT NATA

N+ GDMY:- 8 RODDAN:- LD7YE BB ALY AE NALY-19
NS}
o 29RCN 99YNE HEY o 2TOIL ANCLTFHAM N 15 RTF
o 19RCN 997N PPMM, MDM7T RC LT o+NHd. |
o 4 9RE T9INE MO o 2RTAI €& PPHOD DNAMZT D PEA had
o 498 9YNE ®7& NCNG +02 9N, (QUICKY TIPS)
o Vi 9AL T9YNE 216 AYNGCT 8B o 16RNM ANALTY 16 AE RCIAL NEAT
o 1L 9AL IING 8L MA% N2 AT MY RCGFF Nt * PI°MI YMANC BHY
TINARNL:- TERLIS TCEY
ATV NEC DEIP NGA I
?AHNESY GDADLLP T $PCNAr
o . . o SUY PO INC? ANC LT
£ 1:- *AYY N 400°F AN LIDD ODRF:: AP 1.L2L 20D AUTY NELA LAET T e
243 2:- NTAP AEAL AUT ONMT PTHIEFTY HE T PPMMLE R @ €7& NCNGE ?NABN 1<
2960 AYNCT 8.BF AT MATY A8 AL LPAPA: T RTA hE ANALHY APMH
NODPAPA LADAT: -
£2% 35 £YF K TA K ANALTY NODINCE AU AL B EIP4 s &7 ANAA AANLLPY &40
A 30 LLPPF 2UA SNAAT: ALNCE KYLIPP NNF AL $PCNet CAPITAL AREA
FOOD BANK.

ARYE A@ NIZPCN (MY GNM:- 150 NACPF 1 29g NCNF 1 9g NACI 5g ANCI 3.5g NN (0.5g AEGHE NN) | 2g TCHY | 140mg ML.9P

TERITE RPN AHNEERT AG PRI (DL AIIV T+ capitalareafoodbank.org/recipes 7 £ T



