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Sweet Potato FriesSweet Potato FriesSweet Potato FriesSweet Potato Fries    
    
Ingredients    Ingredients    Ingredients    Ingredients        
    

� 4 medium sweet potatoes, cut into ½-inch strips 
� ¼ cup orange juice  
� ½ teaspoon salt 
� ½ teaspoon cinnamon 
� Dash cayenne pepper 
 
 Directions Directions Directions Directions     
                    

1. Preheat oven to 450 degrees. 
2.  Lightly grease a baking pan or spray with nonstick spray or oil.  
3. In a medium bowl combine orange juice and spices.  
4. Dunk potato sticks to coat and then place them in a single layer on a 

baking pan.  
5. Bake 10 to 15 minutes, turn, and bake another 10 minutes or until 

tender. 
 
  Makes 6-8 servings. 
 
 


