
POTATO & SWEET POTATO TORTE                                      Intermediate Lifestyle  

INGREDIENTS

1 TBS extra-virgin olive oil

2 large leeks, trimmed, washed, and thinly sliced

1 TBS chopped fresh thyme or 1 teaspoon dried thyme leaves

1/2 TSP salt, or to taste

Freshly ground pepper to taste

1 pound sweet potatoes (about 2 small), peeled and cut into 1/8-inch-thick slices

1 pound all-purpose potatoes, preferably Yukon Gold (2-4 medium), peeled and cut into 1/8-inch-thick slices

INSTRUCTIONS

—Position oven rack at the lowest level; preheat to 450°F. 

—Coat a 9 1/2-inch, deep-dish pie pan with cooking spray. Line bottom with parchment paper or foil; lightly coat

with cooking spray.

—Heat oil in large nonstick skillet over medium-high heat. Add leeks and thyme. Cook, stirring often, until tender,

about 5 minutes. (If necessary, add 1 to 2 TBS water to prevent scorching.)

—Season with 1/8 TSP salt and pepper.

—Arrange half the sweet potato slices, slightly overlapping, in prepared pie pan; season with a little of the

remaining salt and pepper. 

—Spread one-third of the leeks over the top. 

—Arrange half the potato slices over leeks; season with salt and pepper. Top with another third of leeks.

—Layer remaining sweet potatoes, leeks and potatoes in same manner. Cover pan tightly with foil.

—Bake torte until vegetables are tender, about 45 minutes. 

—Run a knife around edge of torte to loosen it. Invert onto a serving plate. Remove paper or foil and serve.

SERVING INFO: (Yields 6 servings) - 1/6 slice = 1 G

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/Cs4h6QSOvlA/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=756447526487891&set=a.454619540004026&__cft__[0]=AZXFFHKJqCz88APr7tagkYl770ctuBdG_R3EVk5hFqJv6GjLNfNI0pGA2KM9XB2GHo499wHchGOwaEvnjEF5er5IrQ8hfW3GgBrM1oJ8eVruSZd_aaPxrPgeGJ4j0AOi7qypV4Hy_GO20mt_g7vpGx6tiJT7NHBgqO4n9PY3iVStz

