
R O A S T E D  S W E E T  P O T A T O  W I T H  B R O W N E D
B U T T E R ,  G A R L I C ,  &  G I N G E R  S A U C E

C O O K  T I M E :  ~ 6 0  M I N U T E S

Ingredients : Direct ions:

sweet potatoes (not too large)

olive oil

butter

fresh garlic

fresh ginger

Preheat  oven to  425°F .  Wash sweet  potatoes  and t r im
ends of f .  P lace face up on a  bak ing  sheet  and coat  the
present ing  s ide  with  a  layer  of  o l ive  o i l .  Roast  for  about
50min to  1hr  or  unt i l  potatoes  are  soft  when you st ick  a
fork  into  them.

When potatoes  are  near ly  done roast ing ,  s tart
prepar ing  browned butter  sauce .  In  a  smal l  pot  on
medium heat ,  add some butter .  I  typ ica l ly  do just  less
than 1 /4  cup for  8  potato  ha lves .  Do not  d isturb  butter
-  but  don ’ t  go  to  far !  I t  w i l l  mel t ,  then bubble .  I t  i s
dur ing  the  bubbl ing  that  the  butter  i s  browning  and you
can r isk  burn ing  i t .  When you see f lecks  of  brown ,
remove f rom heat .  I t  shou ld  smel l  sweet .  Mix  f ine ly
chopped gar l ic  and shredded g inger  into  the  butter
(measure  wi th  your  heart ) .  

Remove potatoes  f rom oven ,  score  the  tops about  3-4
t imes and dr i zz le  the  sauce over  them.  

While these are best fresh out
of the oven, they do reheat well
if you want to prepare this
ahead of time!


