
P R E P  T I M E :  
1 5  M I N U T E S

T O T A L  T I M E :  
1  H O U R

S E R V E S :  
4  P E O P L E

Preheat oven to 375 degrees.

Spread potatoes on a baking sheet and drizzle with olive

oil. Season to taste with salt and pepper. 

Roast 20-30 minutes until browned, flipping halfway

through cooking time.

Add almonds and coconut (optional) and heat for another

5-10 minutes, taking care not to scorch coconut.

Serve immediately.

Elizabeth Willard
P E R S O N A L  C H E FRoasted Sweet Potatoes with Almonds

and Toasted Coconut Recipe

Ingredients Directions
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1 tablespoons olive oil

2 large sweet potatoes, cut into

1/2-inch cubes

2 tablespoons olive oil

Kosher or sea salt, to taste

Fresh ground black pepper, to taste

1/4 cup almonds, slivered

1/4 cup unsweetened coconut

flakes (optional)


