Sweet
Potatoes
Fun Facts!

Produce Tips

Sweet potatoes are not the same as
yams, which are native to Africa and
Asia and are starchier and drier than
sweet potatoes.

• Sweet potatoes can be eaten broiled
or roasted in the oven, grilled,
steamed, or boiled. Sweet potatoes
add extra ﬂavor and nutrients to
dishes, and are easy to prepare.
Though less common in the United
States, sweet potato greens are also
delicious to eat!
• Once sweet potatoes are gathered
and sorted, they are taken to be
cured. Curing is the process that
helps sweet potatoes to heal from
any cuts, bruises or places where the
skin has been removed on accident.
• To keep raw sweet potatoes from
browning from exposure to the air,
soak them in water with a little
lemon juice or vinegar.

A sweet potato is a root tuber, a ﬂeshy
root that stores food for a plant.
Today sweet potatoes are used in
cuisines all over the world as a
satisfying and versatile vegetable with
a well-earned reputation for nutrition.
Sweet potatoes don’t get ripe like other
crops. They will continue growing as
long as the plant has green leaves 120
to 150 days after harvesting.
It takes six to eight weeks after harvest
for sweet potatoes to reach their peak
sweetness when baked.

Make It
Hot Roasted Sweet
Potato Wedges
Ingredients:
3 medium sweet potatoes
(about 1 lb total)
2 Tbsp butter or olive oil
(or a mixture of both)
1/4 tsp salt
1/4 tsp black pepper, ground
1/4 tsp cayenne pepper, dried, ground

Directions:
1. Preheat oven to 400°F.
2. Cut potatoes lengthwise into 3/4-inch
thinck wedges.
3. In a large shallow baking pan heat
butter or oil in oven for 2 minutes.
4. Add potatoes, tossing to coat. Sprinkle
on salt and pepper to taste.

Did You Know?
In the 1930’s, a bad crop of cotton
turned farmers in south Louisiana
to sweet potatoes as a cash crop.
In 2016, Louisiana’s total gross
farm value for sweet potatoes was
estimated at $43.5 million.

5. Place roasted potatoes in middle of
oven, gently tossinng with a metal
spatula halfway through roasting time,
20 minutes total, or until tender.
6. Heat before serving. Serve with tongs
or a large spoon.
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