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Cheesy Twice-Baked Sweet Potatoes
Nº 001 / 45–70 MIN / 2 SERVINGS

EDITOR'S NOTE Make it a meal: Add fully cooked, seasoned chicken or ground beef before the second bake. Butter is
optional if you want a richer potato.

THE INGREDIENTS

• 2 medium sweet potatoes

• 1–2 tsp avocado oil

• Garlic salt, to taste

• ½–1 cup of your favorite
shredded cheese

• Dried or fresh parsley, to finish

THE METHOD

1. Heat the oven to 400°F. Wash and dry the sweet potatoes;
pierce each several times with a fork.

2. Rub lightly with avocado oil and sprinkle with garlic salt. Place
on a baking sheet and roast 45–60 minutes, or until a fork slides
easily into the center.

3. Carefully slice each potato in half lengthwise. Sprinkle the
exposed flesh generously with your favorite shredded cheese.

4. Return to the oven for 5–10 minutes, until the cheese is melted
and bubbly. For extra browning, broil briefly while watching
closely.

5. Finish with parsley and serve warm.

GOOD FOOD, MADE WITH FEELING. / BY HERTZKETCHUP


