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For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com 

 
 

Ingredients: 
 

4 Tablespoons olive oil, divided 

5 cups sweet potatoes cut into ½ inch cubes 

1 cup sweet onion, finely diced 

1 clove garlic 

1/4 teaspoon salt 

1/2 teaspoon pepper 

1/3 cup cilantro, finely chopped 

1/4 cup green onions, finely chopped 

 

 

Directions: 

 

1. Drizzle 2 tablespoons of olive oil in a large non-stick skillet over medium heat. 

2. Add sweet potatoes and sauté for five minutes, stirring occasionally. 

3. Add remaining olive oil and onions. Stir to combine. 

4. Reduce heat to medium-low and cover skillet with a lid. Cook for five minutes. 

5. Remove lid and add garlic, salt, and pepper. Stir to combine, increase heat back to medium and cook for 
4-6 minutes more. For crispy potatoes, increase the heat to medium-high during the last two minutes of 
cooking. 

6. Before serving, sprinkle skillet sweet potatoes with cilantro, green onions, and additional pepper if 
desired. 

 

Skillet Sweet Potatoes with Cilantro 

Source: glutenfreewithlb.com 
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