
CINNAMON ORANGE SWEET SAUTÉ

INGREDIENTS:
• 3 medium sweet potatoes, peeled and diced
• 3 apples, peeled, cored, and diced
• Juice of 2 oranges
• 1 teaspoon cinnamon
• ½ cup water
• Pinch of salt

INSTRUCTIONS:
1. In a medium saucepan, add sweet potatoes, orange juice, water, and 

cinnamon. Bring to a boil. 
2. Reduce heat, cover, and simmer for 15 minutes. 
3. Add apples and continue to simmer covered until sweet potatoes and 

apples are soft.
4. Turn off heat and stir in a pinch of salt.
5. Eat and enjoy!

Yield: 4-6 servings
Source: Adapted from eatfresh.org
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