Coconut Sweet Potatoes
Ingredients:
4-5 medium organic sweet potatoes/yams, sliced about ¼ inch thick
2 medium sweet onions, sliced in large rings
6 teaspoons of organic, unrefined coconut oil
Preparation:

Pre heat oven to 425 degrees

In a large rectangular baking dish (such as Pyrex)
1. Spread potatoes and onions.

2. Drop individual “teaspoons” of the coconut oil over the mixture.
3. Bake for one hour.  Stir regularly every 15 minutes to mix the oil throughout the dish.  
4. Add salt and pepper or other spices as you wish.

