
Quick Fix!: Three Simple Weekday Sides 

Spiced Up Roasted Sweet Potatoes 

Almond Garlicky Green Beans & Cajun and Lime Corn        
                

Ingredients

For the spiced up roasted sweet potatoes:

Sweet potatoes cut into cubes
A drizzle of high heat oil (canola, safflower, sunflower, etc)
A few dashes of paprika
A few dashes of cumin
A few dashes of cinnamon
Salt and pepper

For the almond garlicky green beans:

Green beans, ends trimmed
Finely ground almonds 
Garlic powder
Olive oil
Salt and pepper

For the Cajun and lime corn:

A drizzle of oil for the pan
Thinly sliced leeks
Frozen corn kernels
Cajun seasoning
Lime juice
Salt and pepper

Directions

1. To make the spiced up roasted sweet potatoes, pre-heat the oven to 400ºF 
(205ºC), and place the cubed sweet potato on a parchment lined baking sheet.

2. Toss them with a drizzle of oil, the spices, salt and pepper, spread them out on 
the pan so that there’s space between them and roast in the oven for about 20 
minutes or until fork tender. Serve and enjoy!



3. To make the garlicky almond green beans, bring a pot of water to a boil and add 
the green beans for only 30 seconds. Remove them with a slotted spoon or 
spider and shake the excess water off. Place them in a bowl.

4. Add a drizzle of olive oil, a few dashes of garlic powder, salt, pepper, and lots of 
the ground almonds. Toss well so that everything is well coated, serve and 
enjoy!

5. For the cajun lime corn, heat a pan on medium-high heat, add a drizzle of oil 
and sauté the thinly sliced leeks until translucent.

6. Add the frozen corn kernels and toss.
7. Add a few dashes of Cajun seasoning, salt, pepper, and a squeeze of lime 

juice. Serve with additional lime wedges and enjoy!


