LET’S COOK!
Sweet Millet Side Dish
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Directions:

1. Rinse and drain millet. Place millet, water, sweet potato,
ginger, cinnamon, and brown sugar in a deep pot. Bring to a boil.
Reduce heat and simmer, stirring often, until water is aborted,
about 45 minutes. Remove from heat.
2. Add apples, honey, and bacon.

Nutrition Information:

One serving provides: 240 calories, 3g total fat, 1g saturated fat, 5mg cholesterol, 130mg sodium,
47g total carbohydrate, 4g dietary fiber, 18g sugars, 7g protein
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This material was funded by USDA’s Supplemental Nutrition Assistance Program (SNAP) through a
contract awarded by the Kansas Department for Children and Families. USDA is an equal opportunity employer and provider. SNAP provides nutrition assistance to people with low income. It can
help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.
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