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Roasted Sweet Potatoes with Caramelized Apples

Ingredients:

2 Sweet potatoes
1 Apple--peeled and sliced
1 Thbsp Sugar
1 Thbsp Butter

Maple syrup--Pure!!
1 pinch Salt and Pepper
Method:

Place whole, unpeeled sweet potatoes in 350 oven and dry-roast about 1 hour until
potatoes are puffed, very soft and oozing with the natural juices. Remove from oven
and let cool 1 hour. Meanwhile, preheat a sauté pan 2 minutes until quite hot. Mix
apples, sugar and butter in bowl, stir to coat apples and dump into hot pan. Toss and
mix apples in pan until browned and syrupy. Remove from heat and set aside. Peel
cooked potatoes, slice and place on platter. Season with salt and pepper, pour cooked
apples over and drizzle with maple syrup—AWESOME!!!
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