
Sweet potato hash 
3 lbs peeled, cubed sweet potato 
½ onion, chopped 
1 pepper, chopped 
leftover salisbury steak diced 
1 Tablespoon chili powder 
salt 
 
In large skillet coat pan with olive oil, add potato, onion, pepper, and meat. Stir to coat with oil. 
Cook for about 10 mins to get the browning process started. Add the diced meat, chili powder, 
and salt. Stir in really well. Continue to cook till potatoes are tender about another 15-20 min. 
 


