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Sweet Potato Dip: 
2 cups baked sweet potato 
! cup maple syrup 
1 tsp cinnamon 
1 tsp vanilla 
 
Preheat oven to 400.° Prick sweet potatoes with a fork, place on a baking sheet, 
and bake for 1-1.5 hours, until potatoes are soft.  Remove from oven, allow to 
cool, and then scoop out the soft potato, leaving the skin behind.  Blend all 
ingredients in a food processor.  Dip fresh fall apples or crackers into the dip for 
a perfect November snack!$
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Learn more about Greener Partners by visiting our website at www.greenerpartners.org.   


