Stuffed Kamuti (Sweet Potato) Nutrition Facts
4 servings
Makes Ingredients: Serving size 1 pc (1499)
4 potatoes 4  small sweet potatoes or yams Amount per serving 1 6 1
Prep time 1 Tbsp. canola oil Calories
10 minutes Salt & pepper TR % Dally Valuer
. Saturated Fat 0.5 3%
ngk t.' me For chicken fajita stuffing: Trans Fat Og o
minutes 1 Tsp. canola oil Cho.!esterol 30mg 9%
Good source of Y% red bell pepper, sliced Sodlu r:::; e s g o
Fiber Y% green bell pepper, sliced Distary Fiber 389 o
¥z small yellow onion, sliced Total Sugars 7g
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g Iron 3mg 15%
1 tsp. garlic powder Potassium 135mg 2%
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Stuffed Kamuti (Sweet Potato)

Directions:
1. Preheat ovento 375 F. B
2. Wash all potatoes and prick with a fork or knife several times. Rub A f

each potato with a thin layer of oil, and sprinkle with salt & pepper.

3. Wrap each potato in foil and place on baking sheet. Bake for 35-40
minutes or until you can pierce them easily with a knife.

4. Meanwhile, heat oil in a pan over medium-high heat.

5. Add peppers and onion to the pan and sauté until the vegetables
start to brown.

6. Add shredded chicken, garlic powder, salt, and pepper, and cook for
3 to 5 minutes. Remove from heat & set aside.

7. Once potatoes are done, make a slit in each lengthwise from end-
to-end across the top. Fluff the inside with a fork before stuffing.

8. Assemble your chicken fajita potatoes by filling with the chicken
mixture. Serve hot and refrigerate any leftovers.

Change it up: For taco potatoes, stuff with taco meat, salsa, and
cheese. For southwest potatoes, stuff with corn, black beans, and

tomatoes, and top with Southwest dressing.
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