
Brown Sugar Bacon Roasted Sweet Potatoes 
(originally seen on www.tinselbox.com) 
Photo and Notes used with permission from www.martinisbikinisblog.com 

 
Thanksgiving Sides 

 
Ingredients: 

 2 large sweet potatoes, peeled and diced into 
1" cubes 

 5 strips of bacon, diced 
 1/4 cup olive oil 
 1/2 cup brown sugar + 

 

Instructions: 
1. Preheat oven to 350˚ 
2. Line baking sheet with parchment or foil 
3. Peel sweet potatoes and dice 
4. In large bowl add potatoes, olive oil; toss to coat 
5. Add diced bacon and brown sugar; toss to coat. 
6. Lay ingredients on baking sheet 
7. Roast in oven for 30-35 minutes or until potatoes are fork tender. 
8. Remove from oven, transfer to serving bowl. 
9. Sprinkle with additional brown sugar. 

Tips for Brown Sugar Bacon Roasted Sweet Potatoes 
Here are a few notes based on reader questions. 
Can you double the recipe? 
Yes, I doubled the recipe and it turned out great. I placed the final ingredients on two 
baking sheets. It took 5-10 minutes longer to cook in my oven. 
Can you make this recipe ahead and reheat? 
Yes! These are so good piping hot fresh out of the oven. However, they are still delicious 
reheated. I placed my recipe in the oven for 20 minutes at 250 to reheat. 
Bacon tips 
The key to this recipe is the caramelization of the brown sugar with the bacon cooked on 
the pan. The flavor is fantastic and the recipe is intentionally simple. However, if you like 
extra crispy bacon, you can cook crispy bacon in a pan and toss in after the dish is ready. To 
be clear, this is additional bacon. That can never be wrong. This tip is for those who love 
that really crunchy bite. 
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Bon Appétit!  

Recipe and Photo are from 

http://www.martinisbikinisblog.com/2017/11/10-delicious-

thanksgiving-side-dishes.html 


