
 

Apple-Glazed Sweet Potatoes 
 

 

 

Healthy Children, Healthy Family 

 
 
Makes: 8 servings of ½ cup each 

Preparation time: 30 minutes 
Ingredients: 
2½ cups 100% apple juice   

½ tsp.  ground cinnamon 

¼ tsp. salt 

2 lbs. sweet potatoes (about 4 cups 
of sweet potatoes, peeled and cut 
into thin slices) 
Instructions: 
1. Mix the apple juice, cinnamon, and 
salt in a large skillet. Add the sweet 
potatoes and heat to a boil on the 
stove.  

2. Lower the heat and let the sweet 
potatoes simmer, uncovered. Stir 
occasionally. Cook for 20-25 minutes 
or until the sweet potatoes are tender 
and juice has reduced to a glaze. 
Serve hot.  

Note: Be sure to cook until the juice 
has turned to a syrup.  
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