Lemony Grilled Potato Salad

Spiced Sweet Potato Wedges

Courtesy of myrecipes

Courtesy of -Diabetic Living Magazine

Makes: 6 servings
Ingredients:

Makes: 4 servings 4 wedges
Ingredients:

2 pounds small Yukon gold potatoes
3 tablespoons extra-virgin olive oil, divided
1 small red onion, cut into 1/2-inch-thick slices
1 red bell pepper, cut in half and seeded
Cooking spray
3 tablespoons chopped fresh basil
2 tablespoons chopped fresh chives
3 tablespoons fresh lemon juice
1 teaspoon capers
3/4 teaspoon salt
1/4 teaspoon freshly ground black pepper

2 sweet potatoes, scrubbed (20 ounces)
1 tablespoon olive oil
1 teaspoon packed brown sugar (see Tips)
¼ teaspoon kosher salt
¼ teaspoon smoked paprika
¼ teaspoon black pepper
¼ teaspoon pumpkin pie spice
¼ teaspoon hot chili powder

Preparation:

Preparation:

Preheat grill to medium-high heat.
Place potatoes in a large saucepan; cover with water.
Bring to a boil. Reduce heat, and simmer 15 minutes or
until tender; drain. Cool slightly. Cut potatoes in half.
Combine potatoes and 2 teaspoons oil in a large bowl,
and toss well to coat.
Brush onion and bell pepper evenly with 1 teaspoon oil.
Place potatoes, onion, and bell pepper on a grill rack
coated with cooking spray; grill 5 minutes on each side
or until tender. Remove vegetables from grill; cool
slightly. Cut bell pepper into thin strips. Cut onion slices
into quarters.

1. Preheat oven to 425°F. Place a baking sheet in the
oven to preheat.
2. Cut each sweet potato lengthwise into 8 wedges (16
wedges total). In a large bowl drizzle sweet potato
wedges with olive oil; toss until coated. In a small bowl
stir together brown sugar, kosher salt, smoked paprika,
pepper, pumpkin pie spice, and chili powder. Sprinkle
spice mixture over sweet potatoes; toss to coat.
3. Arrange wedges in a single layer on the hot baking
sheet. Roast 25 to 30 minutes or until tender and
browned, turning wedges once halfway through roasting
time.

Combine remaining 2 tablespoons olive oil, basil, and
remaining ingredients in a large bowl, stirring with a
whisk. Add vegetables to bowl; toss to coat.

Nutrition Per serving: 220 calories; 6.9 g fat,
30g carbs, 4 g protein, 320mg sodium

Nutrition Per serving: 124 calories; 3 g fat, 22 g
carbs, 2 g protein, 184 mg sodium

