
sweet potato tots nutrition
sweet potato tots nutrition offers a valuable insight into the health benefits and dietary
considerations of this popular snack. As a flavorful alternative to traditional potato tots, sweet potato
tots combine taste with nutritional value, making them a favored choice for many seeking a
nutritious yet convenient food option. Understanding the nutritional profile of sweet potato tots is
essential for individuals monitoring their calorie intake, macronutrients, vitamins, and minerals. This
article explores the comprehensive nutrition facts of sweet potato tots, including calories,
carbohydrates, fats, proteins, vitamins, and minerals, as well as tips on how to incorporate them into
a balanced diet. Additionally, the article addresses the potential health benefits and drawbacks,
comparing sweet potato tots to regular potato tots. The detailed analysis will provide readers with a
clear understanding of how sweet potato tots fit within various dietary needs and preferences.
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Caloric and Macronutrient Breakdown of Sweet Potato
Tots
Sweet potato tots provide a balanced macronutrient profile that can complement a wide range of
diets. The primary macronutrients to consider are carbohydrates, fats, and proteins, each
contributing to the overall energy content of the food.

Calories
The calorie content of sweet potato tots varies depending on the brand and cooking method, but a
typical serving of about 85 grams (approximately 12-15 tots) contains roughly 140 to 160 calories.
This moderate calorie count makes sweet potato tots a suitable snack or side dish for those mindful
of energy intake.

Carbohydrates
Carbohydrates are the predominant macronutrient in sweet potato tots, accounting for



approximately 20 to 25 grams per serving. These carbs mainly come from the natural starches in
sweet potatoes, which provide a steady source of energy. The fiber content is typically around 2 to 3
grams per serving, contributing to digestive health and satiety.

Fats
Fat content in sweet potato tots is generally low to moderate, ranging from 5 to 8 grams per serving.
The type of fat depends largely on the cooking method—baking tends to result in less fat than frying.
Some fats present are from added oils used during preparation, which may include healthier
unsaturated fats if vegetable oils are used.

Proteins
Protein content in sweet potato tots is modest, usually about 1 to 2 grams per serving. While not a
significant protein source, sweet potato tots can contribute to daily protein intake when combined
with other protein-rich foods.

Vitamins and Minerals in Sweet Potato Tots
Sweet potato tots are a good source of essential vitamins and minerals. These micronutrients play
crucial roles in maintaining overall health and supporting bodily functions.

Vitamin A
One of the standout nutrients in sweet potato tots is vitamin A, primarily in the form of beta-
carotene. A serving of sweet potato tots can provide more than 100% of the recommended daily
intake of vitamin A, which supports vision, immune function, and skin health.

Vitamin C
Sweet potato tots also contain vitamin C, an antioxidant that helps protect cells from damage and
supports the immune system. Though the amount is less than in fresh sweet potatoes, it still
contributes beneficially to daily vitamin C intake.

Minerals
Important minerals found in sweet potato tots include potassium, manganese, and small amounts of
calcium and iron. Potassium is vital for fluid balance and muscle function, while manganese
contributes to metabolism and bone development.



Health Benefits of Sweet Potato Tots
Incorporating sweet potato tots into the diet can offer several health benefits, especially when
prepared with minimal added fats and consumed in moderation.

Rich Source of Antioxidants
Sweet potatoes are naturally rich in antioxidants such as beta-carotene and vitamin C. These
compounds help reduce oxidative stress and may lower the risk of chronic diseases like heart
disease and cancer.

Supports Digestive Health
The dietary fiber in sweet potato tots promotes digestive health by aiding regular bowel movements
and supporting gut microbiota balance. Fiber also contributes to feelings of fullness, which can aid
in weight management.

Blood Sugar Regulation
Compared to regular potato products, sweet potatoes have a lower glycemic index, which means
sweet potato tots may cause a slower rise in blood sugar levels. This characteristic can be beneficial
for individuals managing blood sugar or diabetes.

Considerations and Potential Drawbacks
Despite their nutritional advantages, there are certain considerations to keep in mind when
consuming sweet potato tots.

Added Ingredients and Processing
Many commercially available sweet potato tots contain added preservatives, sodium, and unhealthy
fats, especially when fried. These additives can detract from their overall healthfulness and should
be monitored.

Caloric Density and Portion Control
While sweet potato tots are moderately caloric, excessive consumption can contribute to unwanted
weight gain. Portion control is essential, particularly for those on calorie-restricted diets.



Allergens and Sensitivities
Some sweet potato tot products may contain gluten or other allergens due to added ingredients or
cross-contamination during manufacturing. Consumers with allergies should carefully check product
labels.

Comparison Between Sweet Potato Tots and Regular
Potato Tots
Comparing sweet potato tots nutrition to that of regular potato tots highlights differences that may
influence dietary choices.

Macronutrient Differences
Both types of tots are similar in calorie and carbohydrate content, but sweet potato tots typically
contain more fiber and vitamin A. Regular potato tots generally have slightly higher protein content
but lack the beta-carotene found in sweet potatoes.

Glycemic Index and Blood Sugar Impact
Sweet potato tots have a lower glycemic index than regular potato tots, which may result in better
blood sugar control and sustained energy release.

Flavor and Culinary Uses
Sweet potato tots offer a sweeter, more complex flavor profile compared to the neutral taste of
regular potato tots, making them a versatile option for various recipes and preferences.

Incorporating Sweet Potato Tots into a Balanced Diet
Sweet potato tots can be a nutritious and enjoyable addition to a balanced diet when consumed
thoughtfully.

Preparation Methods
Opting for baking or air frying sweet potato tots reduces added fats and calories compared to deep-
frying. Homemade recipes allow control over ingredients, enhancing nutritional value.



Pairing Suggestions
To create a well-rounded meal, pair sweet potato tots with lean proteins, such as grilled chicken or
legumes, and a variety of vegetables. This combination ensures adequate intake of essential
nutrients and promotes satiety.

Portion Recommendations
Limiting serving sizes to about 85 grams or one small package helps maintain calorie balance.
Including sweet potato tots as part of a meal rather than a standalone snack can prevent
overconsumption.

Monitor added ingredients and choose lower sodium options

Prefer baking or air frying to minimize unhealthy fat intake

Combine with protein and fiber-rich foods for balanced nutrition

Practice portion control to maintain energy balance

Consider homemade recipes for greater ingredient transparency

Frequently Asked Questions

What are the main nutrients found in sweet potato tots?
Sweet potato tots are a good source of carbohydrates, dietary fiber, vitamin A (from beta-carotene),
vitamin C, and some B vitamins. They also contain small amounts of protein and minerals like
potassium and manganese.

Are sweet potato tots a healthier alternative to regular potato
tots?
Yes, sweet potato tots are generally considered healthier than regular potato tots because they
contain more fiber, vitamin A, and antioxidants. However, the overall healthiness depends on the
cooking method and added ingredients like oil and salt.

How many calories are in a typical serving of sweet potato
tots?
A typical serving of sweet potato tots (about 85 grams or 3 ounces) contains approximately 140-160
calories, but this can vary depending on the brand and preparation method.



Do sweet potato tots contain gluten?
Sweet potato tots themselves are naturally gluten-free since they are made from sweet potatoes.
However, some commercially prepared products may contain gluten or be processed in facilities that
handle gluten, so it's important to check the packaging if you have gluten sensitivities.

Can sweet potato tots be part of a weight loss diet?
Sweet potato tots can be included in a weight loss diet when eaten in moderation and prepared in a
healthy way, such as baking instead of frying. They provide fiber and nutrients that promote satiety,
but portion control is important due to their calorie content.

Additional Resources
1. The Sweet Potato Tot Nutrition Handbook
This comprehensive guide explores the nutritional benefits of sweet potato tots, highlighting their
rich vitamin content and dietary fiber. It includes detailed breakdowns of calories, macronutrients,
and essential minerals. Readers will find tips on incorporating sweet potato tots into a balanced diet
for all ages.

2. Healthy Snacking with Sweet Potato Tots
Focused on nutritious snacking, this book offers recipes and ideas for making sweet potato tots a
healthy alternative to traditional fried snacks. It emphasizes the importance of portion control and
nutrient density. The author also discusses the role of sweet potatoes in supporting digestive health.

3. Sweet Potato Tots: A Nutritional Powerhouse
Delving into the science behind sweet potatoes, this book explains why sweet potato tots are more
than just tasty treats. It covers antioxidants, vitamins A and C, and their impact on immune function.
Meal planning suggestions help readers maximize the nutritional benefits of sweet potato tots.

4. The Ultimate Guide to Sweet Potato Tots Nutrition and Recipes
Combining nutritional facts with delicious recipes, this book is perfect for home cooks looking to
enhance their meals. It provides calorie counts, fat content, and carbohydrate information for
various sweet potato tot preparations. Readers will also discover creative ways to enjoy tots without
compromising health.

5. Sweet Potato Tots for Kids: Nutrition and Fun
Aimed at parents, this book highlights how sweet potato tots can be a nutritious and appealing food
for children. It discusses essential nutrients for growth and development found in sweet potatoes.
Fun and easy recipes encourage kids to enjoy healthier snack options.

6. Plant-Based Nutrition: The Role of Sweet Potato Tots
This book places sweet potato tots within the context of a plant-based diet, underscoring their
nutritional contributions. It examines how incorporating sweet potato tots can help meet daily
vitamin and mineral requirements. The author also addresses common misconceptions about
processed plant foods.

7. Sweet Potato Tots and Weight Management
Focusing on weight-conscious eating, this title explores how sweet potato tots can fit into calorie-



controlled diets. It analyzes their glycemic index and fiber content, explaining their effects on satiety
and blood sugar. Practical advice helps readers make healthier choices when enjoying tots.

8. Gluten-Free and Nutritious: Sweet Potato Tots Recipes
This book is tailored for those with gluten sensitivities, showcasing sweet potato tots as a naturally
gluten-free snack option. Nutritional information highlights their benefits over conventional snacks.
It features allergy-friendly recipes that maintain taste without compromising nutrition.

9. Sweet Potato Tots: A Nutritional History
Tracing the cultural and nutritional evolution of sweet potato tots, this book offers a fascinating look
at their place in global cuisine. It details how nutritional understanding of sweet potatoes has
changed over time. Readers gain insight into traditional and modern preparation methods that
impact nutrient retention.
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  sweet potato tots nutrition: The Ultimate Guide to Children's Nutrition Lucy Upton,
2025-05-08 'This book is a must-have for parents looking to nurture happy, healthy eaters from the
very start' ― Annabel Karmel The first five years of a child's life are critical to getting nutrition right
and building a positive, healthy foundation that can shape their future. A time in which the path of
health and happiness, or an increased risk of disease and health challenges, can manifest as a direct
result of what is put onto a child's plate. The right approach to nutrition can help promote healthy
gut health, brain development, growth, allergy profile, food relationships, systemic health and
impact a child's well-being for life. From milk feeding through weaning, to toddler food refusal and
fussy eating, to dealing with specific diets, allergies and common feeding worries, this book provides
guidance on developmental benchmarks alongside useful ideas and strategies to help you navigate
the feeding journey with ease. Parents will find reassurance and appeal in this evidence-based,
authoritative, yet pragmatic guide. Lucy Upton is a qualified Paediatric Dietitian and Feeding
Therapist and the voice to trust in the noisy influencer-dominated landscape surrounding the feeding
needs of your growing child. Delivered with empathy and hands-on mother experience, Lucy helps
parents navigate the crucial first five years of a child's nutrition journey and provides readers with
the tools and understanding needed to make informed decisions about their child's diet and health at
every stage.
  sweet potato tots nutrition: School-based nutrition education and promotion of
orange-fleshed sweetpotato in urban and peri-urban areas of Kampala: Impacts and
lessons learnt. Loechl, C., Lubowa, A., Cole, C., Prain, G., Low, J. , 2010-06-11
  sweet potato tots nutrition: First Bites: A Science-Based Guide to Nutrition for Baby's
First 1,000 Days Evelyn Rusli, Arianna Schioldager, 2023-01-31 Help your little one become a
good, healthy eater. Until age 2, a child’s body develops at superspeed—with 60 percent of calorie
intake going straight to brain development—so good nutrition is essential. Reviewed and approved
by a board of pediatricians, First Bites connects nutrition and development with hard-hitting data,
fascinating facts, and flavorful, healthy food. Part One examines the significance of the first 1,000
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days, the most important nutrition window in life. Discover which nutrients mother and baby need
when and which fundamentals to keep on hand. Learn how to start solids, avoid creating a picky
eater, and spot changes in your child’s digestion. Part Two offers more than 60 easy-to-follow
recipes, from pregnancy dishes for expecting mamas to basic blends for infants starting solids and
tantalizing finger foods for toddlers, all free of added sugars, gluten, and dairy. Strategically
introducing your wee one to 100 ingredients by age 2, the recipes proceed by baby age, meal, and
total time, so you can make something tasty, quick, and simple or something good that takes a little
more time. From an Apricot Turmeric Bowl and Beet Chips to Quinoa Cornbread and Zucchini
Fritters, these aren’t your grandma’s recipes. They’ll help you optimize quality and time while
feeding your little one and find some much-needed inner peas.
  sweet potato tots 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 tots nutrition: The Young Runner's Guide to Nutrition Michele Pettinger,
2025-03-04 Author, lifelong runner, and certified running and nutrition coach Michele Pettinger
grew up running under the tutelage of her father, the high school cross country and track coach.
With The Young Runner's Guide to Nutrition, she plans to carry on the legacy of reaching youth
runners and the communities that support them through nutrition education and practical,
easy-to-implement protocols. With this practical guide, young runners will learn the fundamentals of
sports nutrition, explaining why they need specific nutrients and what foods contain them.--
  sweet potato tots nutrition: Complete Air Fryer Cooking Elizabeth Nelson, 2019-07-23 If
you DON’T want to GIVE UP the DEEP-FRIED FLAVOR, but you want to QUIT CALORIES, this is the
BEST GUIDE for you to LEARN COOKING with the AIR FRYER. Make your COOKING experience
EASY & PLEASANT with SIMPLE & EASY everyday AIR FRIED DISHES from BREAKFAST TO
DESSERTS! AIR FRYER combines EFFICIENCY with SAFETY & is a BETTER, CONVENIENT,
ECONOMICAL and HEALTHIER option for PREPARING your FOOD. If YOU are LOOKING for a
proper GUIDANCE for kind of FOOD, which YOU can COOK in AIR FRYER, you should have this
eBook. This COMPLETE AIR FRYER COOKING Cookbook offers a VARIETY of AIR FRYER RECIPES.
By following it, you can PREPARE FRIED, BAKED, ROASTED, and GRILLED MEALS easily. Whether
you're looking to LOOSE WEIGHT, lead a HEALTHIER LIFE or just cut down your TIME of
COOKING, this COMPLETE AIR FRYER COOKING eBook will TEACH you to cook HEALTHY, EASY
MEALS with absolutely ZERO HASSLE. COMPLETE AIR FRYER COOKING eBook is INFORMATIVE,
but SIMPLE at the same time. Not only will YOU FIND the best AIR FRYER RECIPES, but also you’ll
KNOW your AIR FRYER in and out. You’ll find SPECIAL TIPS and TRICKS, also, there is a FAQ
section where you can FIND all the ANSWERS you NEEDED.
  sweet potato tots nutrition: Nutrition Standards and Meal Requirements for National School



Lunch and Breakfast Programs Institute of Medicine, Food and Nutrition Board, Committee on
Nutrition Standards for National School Lunch and Breakfast Programs, 2009-01-15 The National
School Breakfast Program feeds 10 million children each day, and the National School Lunch
Program feeds more than 30 million students. Yet the national nutrition standards and meal
requirements for these meals were created more than a decade ago, making them out of step with
recent guidance about children's diets. With so many children receiving as much as 50 percent of
their daily caloric intake from school meals, it is vital for schools to provide nutritious food alongside
the best possible education for the success of their students. At the request of U.S. Department of
Agriculture (USDA), the Institute of Medicine assembled a committee to recommend updates and
revisions to the school lunch and breakfast programs. The first part of the committee's work is
reflected in the December 2008 IOM report Nutrition Standards and Meal Requirements for
National School Lunch and Breakfast Programs: Phase I. Proposed Approach for Recommending
Revisions. Phase II of the report is expected in Fall 2009. This first report provides information
about the committee's approach as it reviews the school lunch and breakfast programs. In the
report's second part, the committee will share its findings and recommendations to bring these
meals more in line with today's dietary guidelines. The committee welcomes public comments about
its intended approach. An open forum will be held January 28, 2009 in Washington, DC to receive
input from the public. Please go to http://www.iom.edu/fnb/schoolmeals for details or email
FNBSchoolMeals@nas.edu with any input.
  sweet potato tots nutrition: Discovering Nutrition ,
  sweet potato tots nutrition: Discovering Nutrition Paul M. Insel, R. Elaine Turner, Don Ross,
2006 This second edition has been updated by include MyPyramid and the 2005 Dietary Guidelines
as well as coverage of material such as digestion, metabolism, chemistry and life cycle nutrition.
  sweet potato tots nutrition: Discovering Nutrition Dr. Paul Insel, R. Elaine Turner, Don
Ross, 2009-03-19 .
  sweet potato tots nutrition: Food and Nutrition Information and Educational Materials
Center Catalog Food and Nutrition Information Center (U.S.)., 1976
  sweet potato tots nutrition: 100 Hidden Vegetable Recipes for Adults: Healthy eating just got
a whole lot easier (and tastier)! Jane Smith, 2025-09-19 100 Hidden Vegetable Recipes for Adults:
Healthy eating just got a whole lot easier (and tastier)! Are you an adult who struggles to eat enough
vegetables? Do you wish there was an easier—and more appetizing—way to boost your nutrition
without compromising on flavor? 100 Hidden Vegetable Recipes for Adults is your new secret
weapon for enjoying healthier meals every day—no salads required! This innovative cookbook takes
your favorite classic dishes, comforting entrées, irresistible desserts, and even beverages, then
cleverly sneaks in extra veggies—so you won’t even notice they’re there. Discover mouthwatering
ideas for breakfast, lunch, dinner, snacks, sides, sauces and more, all designed to help you painlessly
increase your daily veggie intake. Inside you'll find: - Foolproof recipes where veggies are pureed,
grated, blended, or baked right in - Crowd-pleasing meals like cheesy pastas, moist cakes, crispy
snacks, and creamy dips - Nutrition info for every dish, plus helpful tips for picky eaters - No bland
flavors—just creative, satisfying, veggie-fortified food! Whether you want to eat healthier, cook for a
picky partner, or simply need more ideas to add nutrients to your meals, this book makes it easy.
Swap frustration for flavor and discover how delicious healthy eating can be—one hidden veggie at a
time! Don’t wait to take control of your health and tastebuds—grab your copy of “100 Hidden
Vegetable Recipes for Adults” and enjoy vegetables like never before!
  sweet potato tots nutrition: Nutrition and Human Needs United States. Congress. Senate.
Select Committee on Nutrition and Human Needs, 1968
  sweet potato tots nutrition: Gentle Nutrition Rachael Hartley, 2021-02-23 Intuitive eating is
a non-diet approach to healthy eating that focuses on unlearning diet cultures toxic messaging so
you can build a healthier relationship with food and your body and focus on health promoting
behaviors as opposed to weight loss. There is a common perception that intuitive eating approaches
are also anti-nutrition, but that’s simply not the case. In this book, registered dietitian Rachael



Hartley looks at the role of gentle nutrition in intuitive eating. She explores why diets don’t work –
and make you eat less healthfully, why weight doesn’t equal health, and how to approach nutrition in
a flexible way, with the goal of promoting wellbeing, not reaching for an arbitrary number on the
scale. Gentle Nutrition: A Non-Diet Approach to Healthy Eating focuses on the big picture rather
than getting wrapped up in minor details that can make nutrition seem confusing or overwhelming.
Hartley makes it practical as well by offering science-based, straightforward strategies for building
healthy habits. In Gentle Nutrition, she explains how to plan satisfying meals and snacks that
nourish the body throughout the day while honoring the need to pleasure in food. The book includes
more than 50 nutritious and delicious recipes for breakfasts, main dishes, snacks, and desserts.
There are many people who don’t want to diet, but do want to better understand how to take care of
their bodies with food. This approachable guide brings to light how nutrition fits into the context of
intuitive eating. When we leave diet culture behind and remove the assumption that weight equals
health, we can focus on truly honoring our health and well-being.
  sweet potato tots nutrition: Catalog. Supplement - Food and Nutrition Information and
Educational Materials Center Food and Nutrition Information and Educational Materials Center
(U.S.), 1973
  sweet potato tots nutrition: Cumulative Index to the Catalog of the Food and Nutrition
Information and Education Material Center 1973-1975 National Agricultural Library (U.S.), 1975
  sweet potato tots nutrition: Cumulative Index to the Catalog of the Food and Nutrition
Information and Educational Materials Center, 1973-1975 Food and Nutrition Information and
Educational Materials Center (U.S.), 1975
  sweet potato tots nutrition: Real Snacks Lara Ferroni, 2012-10-30 Your favorite childhood
treats get a wholesome, junk-free makeover in this healthy snack cookbook featuring 70
nutrient-packed recipes for Twinkies, Doritos, and more. Make wholesome homemade Twinkies,
Ding-Dongs, Doritos, and Cheez-Its, all with gluten-free and vegan variations! Here are 70 recipes
for everyone's favorite childhood snacks with whole grains and natural sweeteners, so you can make
low-sugar treats the whole family will love. Real Snacks includes recipes for: • Twinkies • Ding
Dongs • Hostess cupcakes • Pop Tarts • Animal Crackers • Oreos • Nilla Wafers • Sugar Wafers •
Fig Newtons • Pepperidge Farms Milano cookies • Thin Mint Girl Scout cookies • Drumsticks • and
more! Full of wonderful flavors and nutrients, not artificial colors and preservatives, this collection
of nostalgic childhood treats will satisfy your junk food cravings—without all the junk.
  sweet potato tots nutrition: Engendered Orange-Fleshed Sweetpotato Project Planning,
Implementation, Monitoring and Evaluation: A Learning Kit. Mbabu, A.N. , França, Z.P, Mulongo, G ,
Munyua, H. , Ojwang, F. , Low, J.W. , 2014-08-20
  sweet potato tots nutrition: Practical Fueling for Endurance Athletes Kylee Van Horn,
2025-02-17 Endurance requires more than physical training. You need to fuel your body to optimize
your training and be at your best on event day. Practical Fueling for Endurance Athletes delivers the
practical, science-based information and strategies you need for long-term health and superior
performance in your sport. Kylee Van Horn—registered dietitian, endurance athlete, and coach—will
help you navigate the challenges of endurance sports with the following: Essential nutrition concepts
that aren’t directed at weight loss The smart use of supplements Strategies for developing your ideal
personal nutrition plan Unique nutrient needs of female athletes, including during pregnancy and
menopause Plant-based fueling Special dietary needs Planning meals and snacks You’ll learn to
design, test, and implement sport-specific nutrient intake for before, during, and after your workout
or event to ensure your body has the right amount of energy at the right time. Throughout, you will
find checklists, charts, and 28 easy-to-make recipes to help you take in adequate and appropriate
nutrients for your unique needs. Get inspiration from the stories and strategies shared by endurance
athletes such as Camille Herron, Sage Canaday, Nicole Mericle, and many others, showcasing how
their nutrition plans fueled their success. No matter what endurance sport you train for—running,
cycling, swimming, skiing, rowing, obstacle course racing, or something else—Practical Fueling for
Endurance Athletes will equip you to reach your next personal best!
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