
1.Preheat oven to 425°F.
2.Scrub and dry potatoes. Rub with olive oil and

sprinkle with salt.
3.Bake 45–60 minutes, until fork tender and skins are

slightly crisp.
4.Slice open and gently press to fluff.
5.Add butter, drizzle with honey, sprinkle cinnamon,

and finish with flaky sea salt.

INGREDIENTS DIRECTIONS

Honey Butter Cinnamon Sweet Potatoes
4–5 medium sweet potatoes
Olive oil
Kosher salt

For serving:
Butter
Honey
Cinnamon
Flaky sea salt


