
Directions 

• 1 medium sweet potato,   
thinly sliced 

• 3 tbsp melted butter or oil 

• 2 tbsp grated parmesan 
cheese, plus more for garnish  

• 1/4 tsp dried rosemary 

• Salt  

• Cooking spray 

1. Preheat oven to 375 degrees and spray 12 muffin tin cups with cooking spray 

2. Thinly slice the sweet potatoes. In a large bowl, mix together the melted butter, parmesan, and 

rosemary. Add potato slices and toss to coat evenly 

3. Evenly divide potato slices between 12 muffin tin cups and sprinkle each stack with salt  

4. Bake for 45 minutes, until edges and tops are golden brown. Top with parmesan cheese and 

back for an additional 5 minutes until cheese is melted and golden brown 

5. Sprinkle with rosemary for garnish and let cool 5 minutes before serving 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Try the sweet potato stacks with whatever cheese you have! 
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