Sweet Potato Toast

A sweet potato toast bar will be a hit at your next brunch or
to have for a quick weekday breakfast. The topping
possibility is endless. Visit the website for topping ideas.
Enjoy!
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1. Using a large sharp knife, slice the sweet potato
lengthwise down the middle. With a steady hand, make 4-5
thin slices about 1/47-1/3" thick from the middle of the
sweet potato. You can keep the skin or discard. I prefer
keeping the skin.

2. Spray sweet potato slices with cooking spray and season
with salt and pepper

Toaster Instructions
1. Insert slices into toaster (similar to bread) and toast
the slices on high. Alternatively, you can toast them in
a toaster oven or bake in the oven at

2. After the sweet potatoes pop up from the toaster, check
to see if they are fork tender, and toast longer if
desired. Depending on your toaster, you may also want to
turn down the toaster setting to Medium.

3. Remove the sweet potatoes from the toaster, and cool on a
wire rack before adding toppings.


https://boutiquefitness.com/recipe/sweet-potato-toast/

Oven Instructions
1. Preheat oven to 350[]. Place a wire rack on a large rimmed
baking sheet.

2. Bake for 15-20 minutes, until potatoes are fork tender,
but not fully cooked or soft.

3. Remove the sweet potatoes from the oven, and cool on a
wire rack before adding toppings

Recipe from:
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8-6 Js9c



