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INGREDIENTS

Serves$

¥ cupoliveoil
2 largeyellow onions, thinly sliced
3 teaspoonssalt, divided
Y, teaspoon fresh thyme
2 red bell peppers,
seeded & diced
2 orangebell peppers,
seeded & diced
3 large sweet potatoes,
cutinto 1" cubes
2 teaspoonssmoked paprika
2 tablespoonsapplecider vinegar

Y, bunch kale, ssemmed & torn

229 | Winter

Sweet Potato Hash

Preheat the oven to 425° F. Heat alarge sauté pan over medium heat.
Add % cup of olive oil and the onions. Season with 1% teaspoonsof salt
and thyme (be careful not to crowd the onions because you want the
onionsto sweat rather than fry) and turn down the heat to medium-
low. Stir the onions occasionally for about 35-40 minutes, until they
are a dark, golden brown. Once the onions are done, add the bell
peppersand cook for another 5 minutesuntil the peppersare soft.

Add sweet potatoesto alarge mixing bowl and toss with remaining
Y4 cup olive oil, smoked paprika, 1% teaspoons of salt, and agenerous
pinch of black pepper. Arrange the sweet potatoes on asheet tray and
transfer to the oven to roast about 35 minutes, until tender and just
beginningto color. Tossevery 15 minutes.

Addthepotatoestotheonionsand peppersand roast, about 8 minutes.
Add the apple cider vinegar and kale, stir to combine, and remove
from heat. Servewarm or at room temperature.



