
Crispy Jicama Fries w/ Guac!
5 ingredients · 1 hour 20 minutes · 4 servings

Directions

1. Preheat the oven to 400 degrees Fahrenheit and line a baking sheet with parchment
paper, and bring a large pot of water to a boil on the stove.

2. Par-boil (partly cook) the jicama strips in a pot of water on the stovetop for approx. 10
minutes.

3. Transfer the jicama strips to a mixing bowl using a slotted spoon to strain out the water.
Toss the jicama strips in the avocado oil and season with 3/4 of the sea salt.

4. Transfer the jicama strips to the parchment paper-lined baking sheet and bake for
approx. 50-60 minutes, or until browned and fork-tender. Flip the strips at the 30 minute
mark and monitor closely near the end of bake time, as cook time will vary according to
the oven.

5. Meanwhile, mash the avocado and stir in the lime juice. Season with the remaining sea
salt.

6. Once the jicama fries are browned and fork tender, serve alongside the guac. Enjoy!

Notes

Jicama
One medium jicama equals approximately 5 cups. Expect to gain 4-6 cups depending on the
overall size.

More Flavor
Add your choice of spices to the jicama strips prior to baking.

Additional Toppings
Add cilantro to the guacamole.

Make It A Meal!
Serve with an animal protein and salad of your choice.

Serving Size
One serving equals approximately 1 cup of jicama fries with 1/4 cup of guacamole.

Ingredients

4 cups Jicama (peeled, sliced into 1/4-inch
strips)

2 tbsps Avocado Oil

1 1/2 tsps Sea Salt (divided)

2 Avocado (peeled, pit removed)

1/2 Lime (freshly juiced)
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Leftovers
Refrigerate in an airtight container for up to four days. For best results, store the jicama fries
and guacamole separately, and re-crisp the fries in the oven prior to serving.

Copyright 2022 & Beyond Jessica Pecush Nutrition
*This instructional material is the property of Jessica Pecush Nutrition. No part of this
publication may be duplicated without permission of the author.

Jessica Pecush
http://www.jessicapecush.com


	Crispy Jicama Fries w/ Guac!
	Directions
	Ingredients
	Notes


