

Mixed Cajun Wedges
Serves 6
4 large potatoes sliced into wedges
4 large sweet potatoes sliced into wedges

Salt and pepper

1 tablespoon paprika

1 teaspoon cumin

2 tablespoons of olive oil

Directions

1. Preheat the oven to 190°C, 375°F.
2. Put the potatoes and sweet potatoes onto two separate baking trays. Sprinkle over the spices and seasoning to cover both sets of potatoes. Drizzle over the oil and then rub in the spices.
3. Place the tray with the potatoes onto the middle shelf of the oven. After 10 minutes of cooking place the baking tray with the sweet potatoes into the oven. Leave both trays in the oven for a further 15 minutes.
4. The wedges are done when they are soft all the way through and nice and golden.
5. Serve with a guacamole and a salsa dip.
[image: image1.png]KITCHEN % g

ACRADEMY



