Mealtime Solutions

HELPFUL IDEAS FOR TAKING ON THE MEALTIME CHALLENGE.

Sweet Potatoes
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Cutting Corners

| Baked Sweet Potato
This can be a quick lunch or |
| served as a side dish.

1. Scrub a medium
| sweet potato under 3
h running water. |
| 2. Prick with fork several
times. |
3. Place on paper towel
| and microwave for 3-
4 minutes or until | Z\
tender. : T
| 4. To serve, cut the |
) baked potato in half
| and top with butter
or brown sugar, if |
desired.

Answer: Sweet potatoes and yams belong to different
botanical groups. While their names are commonly used
interchangeably, true yams are native to Africa and
usually not found in grocery stores.

Keep It Safe

Fresh sweet potatoes can last up to 3 to 5 weeks if stored in a
dark cool place (55°F), and should not be refrigerated. To clean
the skin before cooking, the potato should be scrubbed with a

vegetable brush and water.

Food on the Move

Sweet Potato Chips

1 sweet potato, peeled and very thinly
sliced

1 tablespoon olive oil

Cumin

Paprika

Salt

Heat oven to 400 F. Toss sweet potato
slices with oil and seasoning, and arrange
on baking sheet. Bake for 20-25 minutes
until crisp, flipping halfway.

Store in airtight container for up to 2 days.
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