Healthy Recipe of the Week
Use Organic ingredients whenever possible.

Sheet Pan Breakfast Bake
From www.paleomg.com

3 medium sweet potatoes, diced*
½ teaspoon garlic powder
½ teaspoon salt
coconut oil cooking spray
1 pound bacon, cut in half
6-8 eggs
2 jalapeños, sliced
hot sauce, for garnish
chopped cilantro, for garnish
chopped green onions, for garnish
freshly cracked pepper, for garnish
cherry tomato salsa

1.

Cherry Tomato Salsa
1 cup cherry tomatoes
¼ white onion, minced
1 garlic clove, minced
1 tablespoon extra-virgin olive oil
juice of 1 lime
2 tablespoons minced cilantro
big pinch of salt
Place all ingredients for the cherry
tomato salsa in a bowl and toss to
combine. Place in fridge to marinate
until meal is ready.

Preheat oven to 375 degrees F. Line baking sheet with foil and spray the foil with coconut oil
cooking spray to keep everything from sticking. Add sweet potatoes to the pan and lightly spray
the sweet potatoes, as well. Sprinkle garlic powder and salt on top and toss to coat. Place
bacon strips on top of sweet potatoes throughout the baking sheet. (It's fine if not every piece
of sweet potato is covered because the coconut spray will help) Place in oven to bake for 2025 minutes, until bacon is crispy and sweet potatoes are soft.
2. While the breakfast bakes, make the cherry tomato salsa and set aside.
3. Once cooked through, remove from oven and increase temperature to 400 degrees F. Use a
spoon to create a little well in between some of the bacon and sweet potatoes and crack the
egg directly into the well. Repeat throughout the baking sheet. Then place back in the oven to
cook for 6-8 minutes, for a white top and runny yolk.
4. Remove from oven and top with cherry tomato salsa, sliced jalapeños, hot sauce, cilantro,
green onions and freshly cracked pepper!

*be sure to dice into small pieces to help the cooking time

