


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

Congratulations to 

Chris K. Our Candy Corn 

Jar Guess WINNER!  

 There were 430 candy 

corns.   Great 

Guessing- Enjoy your 

Gift Certificate!  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2 organic sweet potatoes                       2 Tbsp olive oil                                    

1/4 tsp sea salt  

Preheat oven to 250 degrees F and position oven rack in the center of the oven. 

Rinse and dry your sweet potatoes thoroughly and slice them as uniformly thin as possible. 

Otherwise, use a very sharp knife to get these uniformly thin. Know that chips that are too thick 

in parts won't crisp up all the way. Still delicious, just not "chip" crispy.  Toss slices in a touch 

of olive oil to lightly coat, then sprinkle with salt. Lay out in a single layer on a parchment-lined 

baking sheet and bake for about 2 hours, flipping chips once at halfway point to ensure even 

cooking. I also rotated mine for more even cooking (optional but recommended). Note: 

thickness of slices will impact cooking time. Check at ~15 minute intervals during the second 

hour of cooking to ensure they aren't burning. 

Remove once crisp and golden brown. Some may feel a little tender in the middle but take them 

out and let them rest for 10 minutes or so to crisp up before sampling. Serve immediately 

 

Gerri P.   Bill M.    Erica C.    Mia C.      

Pat S.    Trisha M.   Ben F.    Biana L.     

Billy M.   Amy M.   Trent H.   Lou Z. 

Parker J.   Jennifer L.   Tania M. 

Mary F.      John H.    Amanda J.                      

Patricia T.   Kevin S.   Bradley M.          David F. 



 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 


