DIRECTIONS

1.Preheat oven to 350 degrees Fahrenheit

2.Scrub and rinse sweet potatoes. Pat dry with paper towel.

3.Cut sweet potatoes into 1/2 inch wide strips. Leave skin on.

4.1n a large bowl, mix all spices. Add oil and stir until there are
no lumps.

5.Add sweet potatoes to bowl and stir until all sides are
coated.

6.Coat baking sheet with non-stick cooking spray. Place sweet
potatoes in one layer on sheet.

7.Bake for fifteen minutes. Flip fries and bake for another ten
to fifteen minutes or until tender.

TIPS
« Make sure fries are not laying on
each other. They should be in a
single layer for the crispiest fries.
« Use 11/2 teaspoons of curry
powder and 3/4 teaspoons salt in
place of the cayenne seasoning.







