
Sweet Potato Hash Browns 
Submitted by: Mary Learman 
 

Serves 4 

  

INGREDIENTS 

  

2 to 3 tablespoons olive oil 

1/2 cup onions, diced 

1 garlic clove, minced 

3 medium sweet potatoes, peeled and grated coarsely 

add a pinch of nutmeg 

Salt and freshly-ground black pepper, to taste 

 

 

1. Heat the oil in a heavy-bottomed skillet and fry onions over medium high heat until beginning 

to soften, about 2 minutes. Add garlic and sweet potatoes, season to taste with salt and pepper, 

and cook 10 to 15 minutes, until potatoes are cooked through and crispy. Some folks stir the 

potatoes as they cook to keep them loose and separate, while others allow them to form a cake, 

which they flip halfway through cooking to ensure even browning. Both ways are good. 
 


