Jhe Dawntewn Dish

Decadent Delights

Recipe Credit: Pinterest Category: Side
Spiced Sweet Fatate & Bacon Skewers
Ingredients:

2 pounds sweet potatoes, peeled and cut into
12" chunks

1%2 tablespoons olive oll

1 pound sliced bacon

%4 cup light brown sugar

s cup granulated sugar

2 teaspoon ground cinnamon

/2 teaspoon ground nutmeg

/s teaspoon cloves

/s teaspoon cayenne pepper

/2 teaspoon crushed red pepper flakes

Instructions:

Place metal cooking racks on top of a large rimmed baking sheet. Spray with cooking spray.
Preheat oven to 375 degrees F.

Place cut sweet potatoes in a bowl. Drizzle with olive oil and toss to combine. Set aside.
Without separating bacon slices into individual pieces, cut entire slab of bacon slices into
fourths (when laying horizontally in front of you). This is easiest by cutting slab in half and
then cutting each of those portions in half again.

In a small bowl, combine sugars and spices. Pour spiced sugar mixture onto a large, rimmed
baking sheet.

With metal skewer, slide on a chunk of sweet potato, then 1 small piece of bacon (which is
ath of a bacon slice) that has been folded in half (or smaller if necessary). Make sure to
leave a tiny bit of room between each bacon slice and potato chuck to allow even cooking
(don't push them tightly together). Repeat pattern until you have about 7 pieces of sweet po-
tato and 6 pieces of bacon on each skewer.

Roll each skewer in the spiced sugar mixture. You may want to use your hand to hold some
of the spiced sugar to press more of it onto the potatoes and bacon. Tap your skewer gently
to remove any excess spiced sugar. Place skewer on top of the cooling racks on your pre-
pared baking sheet. Repeat with remaining skewers. Discard any

remaining spiced sugar.

Bake skewers for about 30 minutes, or until potatoes are tender and bacon is fully cooked.
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