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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 

1 pound Brussels sprouts, trimmed 

1 large sweet potato 

2 garlic cloves, smashed 

1/3 cup olive oil 

1 teaspoon cumin 

1/4 teaspoon garlic salt 

1/4 teaspoon pepper 

1 tablespoon red wine vinegar 

Fresh thyme, to garnish (optional) 
 

Directions: 

 
1. Preheat oven to 400°F. 

2. Trim Brussels sprouts by cutting off the end. If there are any yellow leaves, pull them off. Cut in 
half and add to large bowl. 

3. Peel the sweet potato and chop into 1–2 inch pieces and smashed garlic. Add both to the bowl 
with Brussels sprouts. 

4. Add olive oil, cumin, garlic salt, and pepper to vegetables. Stir to coat. 

5. Add coated vegetables to a foil lined baking sheet. Roast for 35–40 minutes. The vegetables are 
done when they are lightly browned and a fork slides into them easily. 

6. Place vegetables in a serving bowl and toss with 1–2 tablespoons red wine vinegar to taste. 
Garnish with fresh thyme and serve. 
 

Roasted Sweet Potatoes and Brussels Sprouts 

Source: thefoodcharlatan.com 
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