
SWEET POTATO 

WEDGES 

Ingredients Method

2 large sweet potatoes, cut into 

wedges

olive oil spray

1/2 teaspoon salt

1/2 teaspoon pepper

1 teaspoon rosemary or thyme, 

finely chopped (optional)

Preheat oven to 180°C. Line baking 

tray with baking paper. 

Place sweet potato wedges on 

baking tray. 

Lightly spray wedges with olive oil 

spray. 

Sprinkle with salt, pepper and fresh 

herbs. 

Bake for 30 minutes or until 

cooking through and brown. 
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Prep and cook time: 35 minutes 

For more recipes visit www.goodforkids.nsw.gov.au/primary-schools/swap-it/recipes

Lunchbox tip: Add cooled sweet 

potato wedges to the lunchbox 

with hummus or avocado and 

bean dip. 


