
Instructions: 
1. Preheat oven to 400 degrees F. Line a baking sheet with foil. 
2. Place the sweet potato on the baking sheet and roast for 30 minutes, 
or until the sweet potato is soft and easily pierced with a fork. Remove 
from oven and cool completely. 
3. Once cool, peel the skin off of the sweet potato. 
4. In the bowl of a food processor, combine white beans, ginger, garlic, 4. In the bowl of a food processor, combine white beans, ginger, garlic, 
lemon zest, lemon juice, olive oil, and cooled sweet potato. Puree until a 
smooth mixture forms. 
5. Serve with gluten-free crackers, bread or vegetables. 

Sweet Potato and White Bean Dip


