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Makes: 4 servings

Prep Time: 15 minutes G,
Total Time: 1 hour Nte 4 F

%, pound bacon, cut crosswise into Yi-inch pieces (See Chef's Note)
2 pounds white-fleshed sweet potatoes, peeled

2 large carrots, peeled (the facter, the better for spiralizing)

1 small yellow onion, peeled

Kosher salt

1 medium lime

Freshly ground black pepper

2 thsp chopped Italian parsley

2 tbsp minced chives

Preheat oven to 400°F on convection mode (or 425°F on regular mode), with the rack in the middle

position.

While the oven is heating up, toss the bacon bits into a large skillet and heat to medium. Cook, stirring

oceasionally until all the fat is rendered and the bacon is crispy, about I5 minutes.

While the bacon is turning into crunchy porky bits, spiralize the sweet potatoes, carrots, and onion. To
ensure success, make sure you've got thick 'n girthy veggies (at least 1% inches in diameter) and make

sure t]’lC Cl’ldS are slieed smoothly and evenly.

Place the Veggie noodles on a rimmed baking sheet. If the strands are too long, use a pair of kitchen

shears to cut the ZOOd]CS into more manageab]e 1engths.

When the baeon bitS are Crunchy, use a SlOtth spoon to transfer them onto a paper tOWGl*lil’lCd p]ate.
Toss tl’lC Vegetable TlOOleS Wlt]’l 1% teaspoons kOShGI’ sa]t and the TCS€TVCd bacon dl’lppll’lgs (SCC ChCFS

Notes for a vegetarian version.)

Place the tray ofveggies into the oven and roast for a total 0f35 to 45 minutes, stirring the veggies

cvery IO'IS minutes to make sure they COOk €VCl’lly.



The zoodles are done when the veggies are tender and have crispy bits all over. Watch your veggies like

a hchk in the 1ast I0 minutes to ensure that the onions and sweet potatoes dOIl’t burn!

Squirt on the juice from one lime and season to taste with salc and pepper. Top the roasted zoodles
with a shower of Chopped parsiey, chives, and crispy bacon bits. Serve immediateiy with your favorite

roasted meats or seafood.

Chef's Notes:
If you want to make this dish Vegetarian—friendly, eliminate the crispy bacon and substitute 1/ 3 cup

olive oil or avocado oil in place of the bacon grease needed before roasting the zoodles .

If‘yOU’VC gOt any leftovers, you can store them in the frldge fOI‘ up to a Week or in the fI‘CCZCT fOI' a fCW

months.
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