
INGREDIENTS

Sloppy Joes:
1 red bell pepper, diced into very small
pieces
1/2 cup chopped carrots
1 small onion, diced into very small pieces
1 TBL olive oil
1 lb lean turkey beef (93% lean)
1 - 6 ounce can tomato paste
2 TBL coconut aminos
1/2 Tbsp Red Winer Vinegar
1 tsp paprika
1 tsp black pepper
1/4 cup water (plus more as needed)
1 Medium Avocado

Sweet Potatoes:
4 Medium potatoes (~5") cut into rounds
1 TBL coconut oil, melted

NUTRITION

Cal= 375, protein= 35

Whole 30 Sloppy Joe Sweet Potatoe Bowls

★★★★★
350 Calories, 400 Calories
Prep Time: 10 Mins Cook Time: 30 Mins Total Time: 40 Mins Difficulty: Easy Servings: 4 Source:
organicallyaddison.com

DESCRIPTION

Sloppy Joes and sweet potatoes! This hearty and flavorful
combo is out of this world delicious! I love how both sloppy joes
and sweet potatoes are extremely versatile. They can both be
eaten in several different ways, and this one is a favorite! The
savory meat mixture is complimented by the subtle sweetness
of the potatoes. The leftovers are just as tasty the second day!

DIRECTIONS

1) Preheat oven to 400 degrees. Slice sweet potatoes about 1/4
inch thick and arrange on a large baking sheet.

2) Brush melted coconut oil over both sides of each sweet
potato round and bake for 30 minutes, flipping after 20 minutes.

3) Meanwhile, in a large skillet, add red pepper, onion and olive
oil. Sauté for about 7-8 minutes or until onions become soft.

4) Add in ground turkey and cook on medium until brown and
crumbly. Add in remaining ingredients and bring to a boil.

5) Reduce heat and let simmer for at least 15-20 minutes,
adding more water if mixture becomes too dry.

To assemble: add sloppy joes to a bowl and top with sweet
potatoes and 1/4 avocado.

Enjoy!

NOTES

You may use any variety of potatoes you prefer! Personally, I love purple Japanese yams.

To save yourself time, you can make baked sweet potatoes in the oven, microwave or slow cooker!


