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S W E E T  P O T A T O  S H O E S T R I N G  F R I E S  W I T H  
C H I P O T L E  M A Y O  D I P P I N G  S U A C E  
 
 
 
T h i s  r e c i p e  s e r v e s  2  
 
I N G R E D I E N T S  F O R  T H E  S W E E T  P O T A T O  F R I E S  
 
1 large sweet potato 
1 - 2 tablespoon extra virgin olive oil 
pink salt, to taste 
 

D I R E C T I O N S  F O R  T H E  S W E E T  P O T A T O  F R I E S  
 
1. Preheat the oven to 400 degrees. Spread the sweet potatoes on a large baking sheet 
covered with parchment paper. Drizzle with the olive oil and salt. 
2. Bake for 15 minutes, then take out of the oven and toss. 
3. Bake for another 15 minutes, now is the time to keep checking the fires to make 
sure they don't burn. You will get some areas that will start to brown quickly just 
removed them as they become done, and put the rest of them back in the oven. 
4. Serve with the chipotle mayo. 
 
I N G R E D I E N T S  F O R  T H E  C H I P O T L E  M A Y O  D I P  
 
1 cup mayonnaise, I like Vegenaise but use your favourite brand 
1 tsp minced canned chipotle chili in adobo sauce, plus 1 tsp sauce 
zest from half a lime 
2 tsp lime juice 
 

D I R E C T I O N S  F O R  T H E  C H I P O T L E  M A Y O  D I P  
 
1. In a bowl, mix mayo, chipotle, adobo sauce, lime zest and lime juice. 
2. Cover and chill until ready to use. 
3. Remove from heat and let cool. 
 
C O O K S  N O T E S  
 
I do not bother to peel the sweet potatoes, I just wash them really well. 
Use the smallest blade for spiralzing. 
 


