DIRECTIONS |
ATTENTION KIDS: Always cook with a grownup!

®

SHOPPING LIST

Sweet Potato Rounds
(©) Nonstick Cooking Spray
@ Sweet Potatoes
@ Panko Breadcrumbs
©) Olive 0il
@ Maple Syrup
©) Chili Powder

] @ STEP 1: Preheat the oven to 400°. Line

a rimmed baking sheet with parch-

ment paper and spray with nonstick

cooking spray. Place the potato

rounds in a large microwave-safe
bowl and cover with a large plate.
Microwave on high until the potatoes

~

are just tender, 5 to 9 minutes,

turning the potatoes halfway through
VEGETARIAN TIME SERVES
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YES About 1hour

cooking. Cool, covered, for 10
minutes, then drain in a colander.

STEP 2: Pour the panko into a shallow
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First, check off the items
you already have at hom

Y w NEED baking dish and mix with the oil.
OU "'L Toss the potatoes with the maple
syrup, chili powder, salt, and pepper.
Nonstick cooking spray r - Dip each potato round into the
E@ 4 ) panko and press lightly. Place on the

3 tablespoons
L@ maple syrup
3 medium sweet L@
potatoes, peeled and
cut into /2" rounds
L@ | 2 teaspoons

E@ chili powder

prepared baking sheet and bake until

crisp, about 20 minutes.
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