SWEET POTATO WEDGES 032726
2 
tablespoons olive oil

1 
teaspoon garlic powder

1 
teaspoon kosher salt

¾ 
teaspoon smoked paprika

½ 
teaspoon onion powder

¼ 
teaspoon freshly ground black pepper

1½ 
pounds medium sweet potatoes (about 3), peeled and cut into 1-inch thick wedges

Place a rimmed baking sheet on the middle rack of the oven. Heat the oven to 450°F.
Stir 2 tablespoons olive oil, 1 teaspoon garlic powder, 1 teaspoon kosher salt, ¾ teaspoon smoked paprika, ½ teaspoon onion powder, and ¼ teaspoon black pepper together in a large bowl. Add 1 ½ pounds peeled sweet potato wedges and toss until evenly coated.
Remove the hot baking sheet from the oven. Add the sweet potato wedges and arrange them cut-side down into a single layer, spacing them evenly apart.
Roast for 15 minutes. Flip the wedges. Roast until tender and browned, about 10 minutes. Set the oven to boil, and broil until crisp and browned, 3 to 5 minutes.
RECIPE NOTES

Storage: Refrigerate in an airtight container for up to 4 days.
SERVES: 4
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