Sweet potato wedges 
with Tomato Parsley Salad 



[image: http://www.ncsweetpotatoes.com/wp-content/uploads/2012/02/SP-15-SWEET-POTATO-WEDGES.jpg]Ingredients for 4 Persons:
2 sweet potatoes from North Carolina (500 g)
1 tbsp olive oil
Fine sea salt
Freshly ground pepper
Also:
50 g streaky, lean bacon 
2 tsp lemon juice
1 tbsp olive oil
salt, pepper
500 g small date tomatoes (alternatively cherry tomatoes)
1 large bunch smooth parsley
100 g feta cheese

Directions:
1. Brush sweet potatoes thoroughly under running water, then cut into slices. Mix the potatoes in a bowl with olive oil, salt and pepper. Line the baking tray with baking paper and spread the potatoes evenly on top so that they do not lie on top of each other. Bake in a preheated oven at 180 °C (gas: level 2-3, fan oven: 160 °C) for approx. 25 minutes, turning once. Allow to cool.
2. Cut the bacon into small cubes and leave it crispy in a small, coated pan. 
3. Mix lemon juice with olive oil, salt and pepper in a large bowl. Rinse tomatoes and cut in half. Rinse off the parsley, shake dry and pluck the leaves from the stalks. Add tomatoes and parsley to the bowl and mix. 
4. Mix sweet potato wedges with the bacon and serve with the tomato and parsley salad. 
5. Crumble feta cheese and pour over the salad and wedges. Serve immediately.  


Preparation time: ca. 30 minutes

Nutrition facts per portion:
[bookmark: _GoBack]Energy: 261 kcal / 1097 kJ
Protein: 9,5 g
Fat: 12,2 g
Carbohydrates: 29 g    
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