
Ingredients:

Directions:

Cinnamon Pecan Sweet Potato Rounds

Allergy & Environmental Treatment Center. LLC provides quality care to 
individuals suffering from a variety of debilitating symptoms associated with 
food, environmental and chemical allergies. We offer state-of-the-art allergy 
testing and treatment. In addition, we offer general medicine/primary care 
services. Schedule your visit with us today! Call 480-634-2985.

Edwards Professional Park II
8952 E. Desert Cove Drive

Suite 114
Scottsdale, AZ, 85260
Clinic: (480) 634-2985 

info@allergyenvironmental.com

https://thewholecook.com/cinnamon-pecan-sweet-potato-rounds/

SWEET POTATOES
• 4 sweet potatoes medium (peel your potatoes first if mold sensitive)
• 3 tbsp coconut oil

CINNAMON PECAN CRUST
• 1/2 cup chopped pecans
• 4 tbsp ghee or butter if not Whole30
• 2 tsp cinnamon

OPTIONAL:
Shredded Coconut for topping

Prep Time: 10 minutes; Cook Time: 20 minutes;
Total Time: 30 minutes; Servings: 6 servings

SWEET POTATOES
1. Preheat oven to 375 degrees.
2. Slice your sweet potatoes into rounds. Discard the ends of the potato.
3. Lay sweet potato rounds in a single layer on a large baking sheet. 
4. Melt coconut oil in the microwave or on stove top. Drizzle melted oil over potato rounds. Flip rounds to ensure 
each potato is well oiled.
5. Bake for 10 minutes. Flip potatoes. Bake for 5 minutes. Remove from oven to add crust.

CINNAMON PECAN CRUST
1. Melt ghee in the microwave or on stove top. Stir in cinnamon. Stir in chopped pecans. (If you bought your pecans 
already chopped you may want to chop them again so you have no large pieces. The smaller the are they better 
they will combine.) You should now have what looks like a cinnamon pecan paste.
2. Place a dollop of the cinnamon pecan mixture on each potato round and spread to cover the top of the round.
3. Place potatoes back in the oven for an additional 5 minutes to warm the crust up.
4. Remove from oven and use a spatula to remove each round from the baking sheet. (They'll start to stick if you 
don't remove them right away.) 
5. Sprinkle shredded coconut on top. (Unsweetened works great because the sweet potatoes are naturally sweet on 
their own.) Serve immediately.


