Sweet Potatoes with Orange Cream Cheese

Ingredients

4 sweet potatoes

Extra virgin olive oil

4 oz. cream cheese, softened
1 tsp. pure orange extract

1 Tbsp. sugar (optional)

Salt and pepper to taste

Fresh chopped parsley

Directions

Preheat oven to 375 F. Scrub potatoes with a vegetable brush, rinse well and pat dry. Lay one
potato on a piece of aluminum foil, drizzle with a small amount of olive oil, and rub evenly over
potato. Pierce the potato with a fork several times; wrap loosely but securely in foil. Place
wrapped spud on a baking sheet, set aside, and repeat the process with remaining potatoes.
Transfer prepared potatoes to oven. Bake 40 to 50 minutes, or until a knife easily glides through

the potato when poked.



Prepare orange cream cheese while potatoes are baking by placing softened cream cheese,
orange extract, and sugar, if desired, into a small mixing bowl. Beat until well blended, cover

and set aside.

Remove potatoes from oven. Carefully unwrap and slice each one across the top, then squeeze
the sides before fluffing the flesh with a fork. Top each spud with 2 tablespoons of orange cream

cheese and dust lightly with salt and pepper, if desired. Garnish with freshly chopped parsley.



