
FOOD OF THE MONTH
SWEET POTATO

I NGRED I ENTS
2 cup s swee t po t a to pu reed
1 cup nu t butte r
1 /4 cup suga r f r e e map l e sy r up
1/2 cup cocoa powde r
1 /2 cup choco l a t e ch i p s
1 s e r v i n g hea l t hy f ro sting o f cho i ce

I NSTRUCT IONS
1 . P rehea t t h e oven to 350 deg ree s and
l i g h t l y g re a s e a sma l l l o a f p an and se t
a s i d e
2 . I n a l a r ge m i x i n g bow l , comb i ne a l l
you r i n g red i en t s and m i x f u l l y . Pou r i n t o
t he g re a s ed pan and bake fo r 20 m inu t e s
3 . Remove f rom oven and a l l ow to coo l i n
t h e pan
4 . Once b rown i e s a re coo l ed f ro s t and cu t
i n t o p i e ce s

The se hea l t hy swee t po t a to b re ak f a s t b rown i e s a re
pa l eo , ve g an , g l u t en f re e , a nd suga r f r e e !

Tot a l T ime : m i nu t e s258Se r v i n g s : C a l o r i e s : 290

Break f a s t B rown i e s

Swee t Po ta to Benefi t s
Promote gu t hea l t h

Suppo r t he a l t hy v i s i o n

Imp rove b r a i n f un ction

Imp rove immune sys t em

He l p manage d i abe t e s

Reduce i nflammation

www. foodne two rk . com


