
rice cooker ʻuala (sweet potatoes)

Place steamer basket into rice cooker pot. Place about ½ inch of water
in pot (not to go over the base of the basket). 
Slice  uala into 2 inch pieces.
Place  uala in steamer basket, cover, and turn on rice cooker. 
 Uala will be done when rice cooker automatically shuts off.  

INGREDIENTS
6 small  uala (purple Okinawan sweet potatoes are recommended)
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DIRECTIONS
Always practice food safety when cooking.

Loosely rolled balls of aluminum foil to cover the bottom of the pot
can also be used instead of a steamer basket. 
This method results in  uala that is more moist compared to baking or
roasting.

6 servings
(1 serving = 
1 small  uala) 

40 minutes

low fat
low sodium
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