
sweet potato roll nutrition

sweet potato roll nutrition offers a unique blend of health benefits and delightful taste, making it a

popular choice among baked goods. These rolls combine the natural sweetness and nutrient density of

sweet potatoes with the comforting texture of traditional bread, creating a nutritious and satisfying food

option. Understanding the nutritional profile of sweet potato rolls is essential for those looking to make

informed dietary choices, especially for individuals aiming to balance flavor with health benefits. This

article explores the macronutrient and micronutrient content of sweet potato rolls, their health benefits,

potential drawbacks, and tips for incorporating them into a balanced diet. Additionally, it covers

variations in recipes that influence nutritional values and offers guidance on choosing or making

healthier versions. The comprehensive overview will provide readers with valuable insights into how

sweet potato roll nutrition can fit into various eating plans.

Macronutrient Composition of Sweet Potato Rolls

Micronutrients and Health Benefits

Caloric Content and Portion Control

Variations in Sweet Potato Roll Recipes

Incorporating Sweet Potato Rolls into a Balanced Diet

Macronutrient Composition of Sweet Potato Rolls

The macronutrient profile of sweet potato rolls typically includes carbohydrates, proteins, and fats, with

carbohydrates being the predominant component. Sweet potatoes themselves are rich in complex



carbohydrates and dietary fiber, which contribute to the overall carbohydrate content of the rolls. The

addition of flour, sugar, and fats during the baking process further influences the macronutrient

distribution.

Carbohydrates

Sweet potato rolls are primarily a source of carbohydrates, providing energy through complex carbs

derived from the sweet potatoes and flour. The fiber content in the rolls aids in digestive health and

helps moderate blood sugar levels. The natural sugars in sweet potatoes add a subtle sweetness

without the need for excessive added sugars.

Proteins

Protein content in sweet potato rolls varies depending on the flour type and any added ingredients

such as eggs or dairy. While not a high-protein food, sweet potato rolls contribute modest amounts of

protein essential for muscle repair and immune function.

Fats

The fat content in sweet potato rolls depends largely on the recipe, particularly the use of butter, oil, or

other fat sources. While fats increase calorie density, they also enhance flavor and texture. Choosing

healthy fats can improve the overall nutritional quality of the rolls.

Micronutrients and Health Benefits

Sweet potato rolls are a valuable source of several essential vitamins and minerals, thanks largely to

the nutrient-dense sweet potatoes included in their composition. These micronutrients contribute to

various health benefits, supporting overall wellness.



Vitamins

Sweet potatoes are especially rich in vitamin A in the form of beta-carotene, which is crucial for vision,

immune function, and skin health. Additionally, sweet potato rolls may provide vitamin C, B vitamins

such as B6 and folate, which play roles in energy metabolism and red blood cell formation.

Minerals

Essential minerals commonly found in sweet potato rolls include potassium, manganese, and

magnesium. Potassium helps regulate blood pressure, manganese supports bone health and

metabolism, and magnesium is involved in over 300 enzymatic reactions in the body.

Antioxidants and Fiber

The antioxidants found in sweet potatoes help combat oxidative stress and inflammation. The fiber

content aids in digestive health, promotes satiety, and supports stable blood sugar levels, making

sweet potato rolls a healthful choice compared to many refined grain breads.

Caloric Content and Portion Control

Understanding the caloric content of sweet potato rolls is essential for those monitoring energy intake

for weight management or other health goals. Calories in sweet potato rolls come from carbohydrates,

fats, and proteins, with carbohydrate content contributing the most energy.

Typical Calorie Range

A standard sweet potato roll weighing about 50 grams can contain approximately 120 to 180 calories,

depending on the recipe. Variations in added sugars, fats, and portion size affect the total calorie

count. Awareness of these factors helps maintain appropriate portion control.



Portion Recommendations

To enjoy sweet potato rolls healthily, it is advisable to consume them in moderation as part of a

balanced diet. Pairing the roll with protein-rich foods, healthy fats, or vegetables can create a more

balanced meal and prevent excessive calorie intake.

Variations in Sweet Potato Roll Recipes

Sweet potato roll recipes can vary significantly, influencing their nutritional profile. Ingredients such as

the type of flour, sweeteners, fats, and additional additives determine the healthfulness and calorie

density of the final product.

Flour Types

Using whole wheat or alternative flours like almond or oat flour instead of refined white flour can

increase fiber, protein, and micronutrient content. These substitutions improve the glycemic index and

overall nutritional value of sweet potato rolls.

Sweeteners and Fats

Many recipes call for added sugar or honey to enhance sweetness, but the amount can be adjusted to

reduce calorie load. Healthier fat options include olive oil or avocado oil instead of butter or shortening,

which can improve the fat quality in the rolls.

Additional Ingredients

Some recipes incorporate nuts, seeds, or spices such as cinnamon and nutmeg. These additions not

only enhance flavor but also contribute beneficial nutrients like healthy fats, antioxidants, and minerals.



Incorporating Sweet Potato Rolls into a Balanced Diet

Sweet potato rolls can be a nutritious and delicious component of a balanced diet when consumed

thoughtfully. Their nutrient density and fiber content make them a preferable alternative to many

traditional bread options.

Meal Pairing Suggestions

Including sweet potato rolls with lean proteins such as turkey or chicken, a side of vegetables, or

healthy fats can create a well-rounded meal. This approach helps balance macronutrients and

supports sustained energy release.

Dietary Considerations

Individuals with specific dietary needs, such as diabetes or gluten intolerance, should consider recipe

modifications or alternative ingredients. For example, gluten-free flours can replace wheat flour, and

sugar substitutes can be used to lower glycemic impact.

Health Benefits Summary

Provides complex carbohydrates and dietary fiber

Rich in vitamins A and C, supporting immune and skin health

Contains essential minerals like potassium and magnesium

Offers antioxidant properties to reduce inflammation

Can be adapted to various dietary preferences and restrictions



Frequently Asked Questions

What are the main nutrients found in a sweet potato roll?

A sweet potato roll typically contains carbohydrates, dietary fiber, some protein, vitamins like vitamin A

and C, and minerals such as potassium and manganese.

How many calories are in a typical sweet potato roll?

A typical sweet potato roll contains approximately 150 to 200 calories, depending on the recipe and

size.

Are sweet potato rolls a good source of dietary fiber?

Yes, sweet potato rolls generally provide a moderate amount of dietary fiber, which aids in digestion

and helps maintain healthy blood sugar levels.

Do sweet potato rolls contain added sugars?

Some sweet potato roll recipes include added sugars to enhance flavor, but many recipes rely on the

natural sweetness of the sweet potatoes. It's best to check the label or recipe for added sugar content.

Are sweet potato rolls gluten-free?

Sweet potato rolls are not inherently gluten-free as they usually contain wheat flour. However, gluten-

free versions can be made using alternative flours.

How does the vitamin A content in sweet potato rolls compare to

regular rolls?

Sweet potato rolls contain more vitamin A than regular rolls because sweet potatoes are rich in beta-



carotene, which converts to vitamin A in the body.

Can sweet potato rolls be part of a weight loss diet?

Sweet potato rolls can be included in a weight loss diet when consumed in moderation, as they

provide fiber and nutrients, but portion control is important due to their carbohydrate content.

Do sweet potato rolls have a lower glycemic index than regular bread

rolls?

Sweet potato rolls often have a lower glycemic index compared to regular white bread rolls, which

means they cause a slower rise in blood sugar levels.

Are sweet potato rolls suitable for diabetic individuals?

Sweet potato rolls can be suitable for diabetics if made with whole grain flours and consumed in

controlled portions, as they have a moderate glycemic index and provide fiber.

What is the protein content like in sweet potato rolls?

Sweet potato rolls contain a modest amount of protein, usually around 3 to 5 grams per roll, depending

on the ingredients used.

Additional Resources

1. The Nutritional Power of Sweet Potato Rolls

This book explores the health benefits of sweet potato rolls, highlighting their rich content of vitamins,

minerals, and dietary fiber. It provides detailed nutritional analyses and compares sweet potato rolls

with other common bread options. Readers will learn how incorporating these rolls into their diet can

support digestive health and provide sustained energy.

2. Sweet Potato Rolls: A Healthy Twist on Traditional Breads



Discover how sweet potato rolls offer a nutritious alternative to regular bread with fewer calories and

higher nutrient density. The book includes recipes, tips for baking, and guidance on balancing meals

featuring sweet potato rolls. It also discusses their impact on blood sugar levels and weight

management.

3. Understanding the Glycemic Index of Sweet Potato Rolls

This book delves into the glycemic index and glycemic load of sweet potato rolls, explaining how they

affect blood sugar and insulin response. Perfect for diabetics and health-conscious readers, it provides

strategies to incorporate sweet potato rolls without spiking glucose levels. It also compares different

sweet potato varieties used in baking.

4. Sweet Potato Rolls and Their Role in a Balanced Diet

Explore how sweet potato rolls fit into various dietary plans, including vegan, gluten-free, and low-fat

diets. The author discusses the nutritional profile of sweet potato rolls and offers meal plans that

optimize their health benefits. The book also emphasizes portion control and mindful eating.

5. From Root to Roll: The Journey of Sweet Potato Nutrition

Trace the nutritional journey from sweet potatoes themselves to the final baked roll. This

comprehensive guide examines how cooking and baking affect nutrient retention and bioavailability in

sweet potato rolls. It also covers the best practices for selecting ingredients to maximize health

benefits.

6. Sweet Potato Rolls for Athletes: Fueling Performance and Recovery

Tailored for athletes and fitness enthusiasts, this book highlights how sweet potato rolls can provide

essential carbohydrates, vitamins, and minerals for energy and muscle recovery. It includes meal

timing advice and recipes designed to enhance athletic performance. The nutritional content of sweet

potato rolls is broken down in relation to exercise needs.

7. Gluten-Free Sweet Potato Rolls: Nutrition and Recipes

This guide focuses on gluten-free sweet potato roll recipes, perfect for individuals with celiac disease

or gluten intolerance. It covers the nutritional advantages of sweet potato flour and other alternative



ingredients used in baking. The book also addresses how these rolls contribute to overall nutrient

intake and digestive health.

8. The Science Behind Sweet Potato Roll Ingredients and Nutrition

Delve into the scientific aspects of sweet potato roll ingredients, including starch composition, fiber

types, and micronutrients. The book explains how each component affects digestion, absorption, and

metabolic health. It is an ideal read for nutritionists and food scientists interested in functional foods.

9. Sweet Potato Rolls: A Guide to Healthy Baking and Nutrition

Learn how to bake sweet potato rolls that retain maximum nutritional value while offering delicious

taste and texture. This practical guide includes step-by-step instructions, nutritional tips, and ingredient

substitutions to enhance health benefits. It also discusses the role of sweet potato rolls in weight

management and chronic disease prevention.
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Nutrition: The Science and Practice of Healthy Cooking is the first textbook specifically written to
bridge the relationship between food science, nutrition and culinology as well as consumer choices
for diet, health and enjoyment. The book uses a comprehensive format with real-life applications,
recipes and color photographs of finished dishes to emphasize the necessity of sustainably
deliverable, health-beneficial and taste-desirable products. With pedagogical elements to enhance
and reinforce learning opportunities, this book explores what foods involve the optimum nutritional
value for dietary needs, including specific dietary requirements and how foods are produced. It also
considers alternative production methods, along with the impact of preparation on both the
nutritional value of a food and its consumer acceptability. Other discussions focus on the basics of
proteins, carbohydrates, and lipids, issues of diet and disease such as weight management, and food
production and preparation. Laboratory-type, in-class activities are presented using limited
materials and applications of complex concepts in real-life situations. This book will be a valuable
resource for undergraduate students in culinary nutrition, nutrition science, food science and
nutrition, and culinary arts courses. It will also appeal to professional chefs and food scientists as
well as research chefs in product development. - Gourmand World Cookbook Awards 2014: USA,
Best Author or Chef for Professionals, Gourmand International - Global Food Industry Awards 2014:
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Special Mention in Communicating Science-Related Knowledge to Consumers Aimed at Improving
their Lifestyle, International Union of Food Science and Technology (IUFoST) - Explores the
connections among the technical sciences of nutrition, food science and the culinary arts as well as
consumer choices for diet, health and enjoyment - Presents laboratory-type, in-class activities using
limited materials and real-life applications of complex concepts - Includes photographs and recipes
to enhance learning experience
  sweet potato roll nutrition: Physiological economy in nutrition Russell Henry Chittenden,
1904
  sweet potato roll nutrition: The Ultimate Nutrition Bible Matt Gallant, Wade T. Lightheart,
2023-09-26 End the war with your diet by creating an optimized nutrition plan based on your goals,
your genes, and your personal needs. Do you feel overwhelmed by the barrage of diet-related
marketing and advertising? Have you gone keto then vegetarian then vegan and still felt lost as to
what makes a diet sustainable? Are you part of the 97 percent of people who have failed to lose
weight long term? Matt Gallant and Wade T. Lightheart, founders of BIOptimizers, are here to help
you identify the factors that will bring you lasting results by helping you create a nutritional strategy
that works for you. This all-in-one, comprehensive guide to the current diet and nutritional
landscape will help you establish a personalized sustainable dietary strategy based on your goals,
genetics, and unique needs. Matt Gallant and Wade Lightheart, founders of BiOptimizers, provide
the data, proven strategies, and hard-earned insights so that you can: Gain clarity about nutrition
and dieting Lose weight in a healthy way and keep it off for life Tailor a wide variety of nutritional
strategies to be effective for you Eat for maximum athletic and mental performance Optimize your
nutrition to maximize your life span In the end, the only person that matters is you, and you deserve
all the tools you need for the life you want to live.
  sweet potato roll nutrition: Nutrition for the Prime of Your Life Annette B. Natow, Jo-Ann
Heslin, 1984
  sweet potato roll nutrition: Physiological Economy in Nutrition R. H. Chittenden,
2023-07-10 R. H. Chittenden's Physiological Economy in Nutrition is a groundbreaking exploration
of the relationship between nutrition and physiological wellness, offering a meticulous examination
of dietary practices through the lenses of physiology and biochemistry. Chittenden employs a
rigorous analytical style, dissecting contemporary nutritional theories while advocating for a more
measured and scientific approach to dietary habits. His work is both reflective of the early
20th-century interest in nutrition science and distinctly forward-thinking, emphasizing the necessity
of personalized diets based on individual physiological needs rather than mere caloric intake. As a
prominent physiologist and biochemist, R. H. Chittenden was deeply influenced by the
transformative period of nutritional discovery during his career. His position at Columbia
University's College of Physicians and Surgeons allowed him to engage with the scientific
community while exploring the biochemical pathways of metabolism. Chittenden's pioneering
experiments challenged prevailing beliefs about protein consumption and caloric excess, leading him
to advocate for a more balanced and economically sound approach to nutrition. Physiological
Economy in Nutrition is essential reading for nutritionists, medical professionals, and anyone
interested in understanding the intricate dynamics of dietary needs. Chittenden's meticulously
crafted arguments not only illuminate the fiscal responsibilities inherent in nutrition but also
advocate for a philosophy of health that resonates with modern dietary discussions.
  sweet potato roll nutrition: Everything You Ever Wanted to Know about Sweetpotato
Stathers, T., Bechoff, A., Sindi, K., Low, J., Ndyetabula, D., 2013-12-20
  sweet potato roll nutrition: Foods & Nutrition Encyclopedia, Two Volume Set Marion Eugene
Ensminger, Audrey H. Ensminger, 1993-11-09 Foods and Nutrition Encyclopedia, Second Edition is
the updated, expanded version of what has been described as a monumental, classic work. This new
edition contains more than 2,400 pages; 1,692 illustrations, 96 of which are full-color photographs;
2,800 entries (topics); and 463 tables, including a table of 2,500 food compositions. A comprehensive
index enables you to find information quickly and easily.



  sweet potato roll nutrition: Nutrition and Performance in Masters Athletes Peter Reaburn,
2014-10-15 Addresses the Aging Process and Its Effect on Sports PerformanceAge-related changes
influence all physiological systems, including those used during exercise and sport. Highlighting
masters athletes-older adults who train and compete in organized sports-Nutrition and Performance
in Masters Athletes examines the extent to which regular physical trai
  sweet potato roll nutrition: The Complete Guide to Healthy Cooking and Nutrition for
College Students J. Lucy Boyd, 2010 College students face a number of stigmas when they first
leave home and start living on their own. This book provides college students just learning to cook
for themselves with viable, affordable alternatives to pizza and ramen. It helps college students learn
the basics of what they need to be focusing on in their diets after leaving home.
  sweet potato roll nutrition: Gold Medal Nutrition Glenn Cardwell, 2012-05-01 Expanded
and updated, the popular Gold Medal Nutrition is back and more relevant to athletes than ever. The
fifth edition sports a new look, illustrations, and current discussions of key topics, like what
nutrients are needed for peak performance, how best to plan food purchasing and how to control
body fat stores and gain muscle. Clear and concise, it is a practical resource for recreational and
elite athletes, coaches and health professionals. With the easy-to-follow format in Gold Medal
Nutrition, readers can find the advice they need in a matter of seconds. Glenn Cardwell created a
resource that contains universal principles that anyone will find useful. In a comprehensive—yet
accessible—text, Cardwell explains how to • get enough protein, • find the best nutritional
supplements, • eat to bulk up, • select the best pre-sport meals, • drink the best fluids for sports,
and • travel well and avoid jet lag. The explanations of the physiology behind fuel intake and muscle
contraction will be useful to athletes who want to gain a competitive edge in any sport. The book
explains how to build endurance and energy with the right mix of protein, carbohydrate, vitamins
and liquids. Particularly helpful are the tips for burning fat, building muscle and losing weight safely
and sensibly. Readers will feel more confident eating out, reading food labels and even choosing
supplements as they integrate these guidelines into their daily lives.
  sweet potato roll nutrition: Sushi Cookbook for Beginners Sarah Roslin, Do you want to learn
how to make sushi at home but don't know where to start? Are you passionate about Japanese
cuisine and looking for a guide? Scroll up and click on the Buy Now button to discover Japanese
cuisine!
  sweet potato roll nutrition: Krause and Mahan's Food and the Nutrition Care Process E-Book
Janice L Raymond, Kelly Morrow, 2020-05-03 - NEW! Food-Nutrient Delivery: Planning the Diet with
Cultural Competency chapter provides international nutrition guidelines and resources to assist you
with multicultural meal planning. - NEW! Clinical: Nutritional Genomics chapter features an author
from the NIH's Human Genome Project and introduces you to the latest research about CRISPR and
epigenetics. - NEW! MNT for Neurologic Disorders chapter features two new authors, including a
speech therapist, and displays IDDSI guidelines and an appendix for dysphagia diets to help you
carefully and consistently address the nutritional needs of these patients. - NEW! Clinical: Water,
Electrolytes, and Acid-Base Balance and Clinical: Biochemical, Physical, and Functional Assessment
chapters are updated with the most relevant and evidence-based complementary and integrative
approaches to expand your expertise in these clinical nutritional areas. - NEW! MNT for Adverse
Reactions to Food: Food Allergies and Intolerance chapter features completely revised guidelines
and a new pathophysiology algorithm to ensure you are confident in your knowledge of how to
prevent emergencies and what to do when emergencies do happen. - NEW! Coverage of intermittent
fasting, health at every size, and health disparities focuses on the latest nutrition trends to ensure
you are well-versed in these topics. - NEW! The Mediterranean Diet, Choline, and Biotin appendices
display at-a-glance information to help you find quickly supplemental information. - NEW! Directions
boxes and Focus On boxes, as well as useful websites, resources, and key terms at the end of each
chapter, help you find information quickly and easily.
  sweet potato roll nutrition: Sweet Potato Production in California Arthur Howard
Hendrickson, Harry Webster Graybill, Herbert Logan Belton, Joseph Tooker Rosa, Leon O. Bonnet,



P. Beveridge Kennedy, Ralph Hawley Taylor, Robert Willard Hodgson, William Wylie Mackie, Guy
Lockhart Philp, James Dewey Long, 1925
  sweet potato roll nutrition: Super Paleo Snacks Landria Voigt, 2014-11-10 What's a
Paleo-lover to do? Snacks are essential for making sure we get the proper amount of nutrients. They
refuel our bodies and allow us to be productive at work, school and during fitness activities, but it's
so difficult to find a snack that isn't processed, boxed, or GMO. You need snacks to feel good about
eating, that are portable, appealing, inexpensive, and easy to make. That's a tall order. Luckily, there
is Landria Voigt's Super Paleo Snacks. With over 100 recipes using Paleo superfoods like coconut,
avocado, sweet potatoes, and almond, you will be on your way to amazing health benefits including
reduced incidence of diabetes, autoimmune illnesses, cancer, and neurodegenerative diseases.
These recipes are quick and easy to make, most take under 15 minutes to prepare! Try every easy
Paleo-approved recipe for enjoyable bites, treats, and munchies. You'll always have something
healthy, natural, and delicious for snacking!
  sweet potato roll nutrition: Scientific Nutrition Simplified Goodwin Brown, 1909
  sweet potato roll nutrition: The Complete Air Fryer Cookbook for Beginners 2022 Jenny Kern,
2022-03-22 AT LAST! HOW CAN YOUR FAVORITE DISHES BE CRISPY, DELICIOUS, AND
HEALTHY AT THE SAME TIME… When was the last time you had a good, crispy, home-made
delicious meal? That could be anything, from French-fries or fried chicken to tasty muffins or nicely
roasted vegetable mix… I bet you don’t enjoy this kind of food every week as much as you’d like to. I
see so many people trying to “invent the wheel,” looking for all kinds of recipes that will save them
from their usual lunch or dinner… But eventually, they are left disappointed and come back to
cooking the same dish, best-case scenario, the same two dishes over and over again. But… What if I
can offer you a solution, an opportunity to cook delicious and healthy fried meals using just proven
recipes and your favorite Air Fryer. Without tons of nasty oil and without gaining extra heavy pounds
every time you eat. Here are just a fraction of what’s inside: How to pick the best Air Fryer
according to your budget and family needs How can you lose weight eating fried food? Very simple
explanation inside! Over 1000 healthy and delicious recipes for amazing breakfast, lunch and dinner
Nutrition facts and macros to track your weight loss and to make sure you are not eating too much
Detailed instructions next to each recipe Special recipes for vegans and vegetarians Much much
more… Not only is this book packed with plenty of delicious recipes, but it also has every detail
covered, so even a complete cooking beginner can make those great meals! I think that you are
ready to take on step further So scroll back up, click on “Buy Now” and Enjoy the Process!
  sweet potato roll nutrition: Nutrition Paul M. Insel, R. Elaine Turner, Don Ross, 2004
Nutrition is unique in its behavioral approach--challenging students to actively participate, not just
memorize the material. Offering a balanced coverage of behavioral change and the science of
nutrition.
  sweet potato roll nutrition: Bibliography of Agriculture , 1973
  sweet potato roll nutrition: Brainpower Game Plan Cynthia R. Green, Cynthia R. Green,
PhD, Editors of Prevention, 2009-09-15 Offers a combination of brain-boosting foods, heart-pumping
physical activity, and fun-but-functional brain-training techniques that promise to improve memory,
focus, reasoning skills, and other aspects of cognitive function, in a book with seventy-five color
photos and two hundred illustrations.
  sweet potato roll nutrition: Plantifully Lean Kiki Nelson, 2023-04-11 Give Mom the gift of
vibrant health with Plantifully Lean—over 125 simple, plant-based recipes and a four-week meal plan
to nourish her body and soul. When Kiki Nelson adopted a plant-based, low-fat diet, she lost seventy
pounds and reversed her risk for diabetes and heart disease. While a few programs had previously
helped her lose some weight, it took going all in on plants to resolve her health issues and maintain
her weight loss. In Plantifully Lean, Kiki shares more than 125 wide-ranging, simple recipes and the
four-week meal plan that were key to her success. Covering every meal plus snack attacks,
Plantifully Lean includes simple recipes such as Mediterranean Pasta Salad, Blueberry Vanilla
Pancakes, Warm White Bean and Potato Salad, Roasted Cauliflower with Pesto, Microwave Potato



Chips, Shiitake Rice with Bok Choy and Thai Peanut Sauce, French Onion Soup, Sweet Potato Tacos,
Mini Oat Bars, and Caramel Apple Streusel. When you’re eating a plant-based diet this satisfying
and delicious, you’ll feel energized and motivated—never hungry or bored. Originally shared with
her online community, this new edition of Plantifully Lean has been redesigned to be even easier to
use and expanded with new information, inspiration, and photos. To make a plant-based diet part of
your healthy lifestyle, Plantifully Lean includes the following: -Meal prep guidelines and tips
-Low-fat, plant-based comfort foods that will cover your cravings -Lists of “high-volume foods,” or
foods that are both healthy and filling and that are perfect for snacking and swapping into recipes
-Charts for balancing your plate with grains and produce -Nutritional information for each recipe
Plantifully Lean was written to help anyone find health and well-being, whether they aim to lose
weight, stave off diabetes, lower cholesterol, or address elevated blood pressure. Kiki writes with
the warmth and vulnerability of someone who’s been there, and includes inspiration on every page.
Plantifully Lean will help you change from the inside out.
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