Yam Fries 

Ingredients:

Uniform cut 1” thick yams (keep similar sizes so they cook evenly)

50ml Parmesan cheese
5ml chili pwd

2ml garlic pwd

salt & pepper

15ml olive oil

Method:

Preheat Oven to 475

Soak yams in hot hot water for 10-20 min…. and then dry them really well
Toss yams in 15ml of olive oil

Place on a greased baking sheet

Sprinkle parmesan & spices over the top of the yams
Cover the yams for the first 10 min in the oven
Remove foil and cook another 5 min

Then turn the yams over and cook for another 10-15min or until fork tender
Enjoy with a curry dip or lemon aioli!
