
Skillet Roasted Sweet Potatoes
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Recipe by: Laura Vitale

Serves 4 to 6

Prep Time: 10 minutes
Cook Time: 20 minutes

Ingredients
__2 Large Sweet Potatoes, peeled and cut
into wedges or large chunks
__6 Slices of Bacon
__12 Sage Leaves, finely chopped
__3 Cloves of Garlic
__1/4 tsp of Cayenne Pepper
__1 Tbsp of Vegetable Oil
__Salt and Black Pepper, to taste

1) Place the potatoes in the microwave and
microwave them for 5 minutes or until they
are about 1/2 way cooked.

2) In a large skillet, preferably a cast iron
skillet, add the bacon and cook it over
medium/medium high heat for a couple
minutes or until it starts to get slightly
crispy, add the chopped sage leaves and
allow them to get nice and crispy along
with the bacon.

3) Remove the crispy bacon and sage pieces with a slotted spoon onto
a plate.

4) In the same skillet with the bacon drippings, (you should have about 3
Tbsp of bacon drippings left behind, if you don't, add a bit of vegetable
oil) add the partially cooked potatoes and make sure to place them in
one single layer. Cook them for a couple minutes on each side or until
golden brown and crispy.

5) Season the potatoes with salt and pepper and when they are about 2
minutes away from being fully cooked, add the garlic along with the
crispy bacon and sage and cook everything together for the last couple
minutes.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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