
(Sweet Tbtato Casserole
Stacy Lundy

6 m e d i u m s w e e t p o t a t o e s T o p p i n g : /■ * >
V z c u p s u g a r 1 4 c u p fi r m l y p a c k e d b r o w n ^
2 e g g s , b e a t e n s u g a r
1 t s p . v a n i l l a 2 T b s p . fl o u r ^
1 / £ c u p b u t t e r 2 T b s p . b u t t e r m m ,
1 t s p . c i n n a m o n P e c a n s , c h o p p e d ^
1/4 cup Pet milk (optional)

Boil sweet potatoes 45 minutes to 1 hour. Cool. Mash. Combine ^
with sugar, eggs, vanilla, and butter. Beat until smooth. Spoon
into greased 8x12-inch baking dish. Combine topping ingredients
and sprinkle over potatoes. Bake at 350° for 30 minutes. ^

Orange Glazed (Sweet Tbtatoes ^
G r a n d m a ' s R e c i p e m m ^

2 l b s . s w e e t p o t a t o e s ( a b o u t V z t s p . s a l t ' " " *
6 m e d i u m ) 1 / 2 t s p . g r a t e d o r a n g e p e e l ^

V z c u p s u g a r 1 c u p o r a n g e j u i c e - ^
1 Tbsp. cornstarch 2 Tbsp. but ter or o leo

Parboil potatoes about 20 minutes; let cool, and peel. Preheat ^
oven to 400°. Arrange cut pared sweet potatoes in ungreased 1 /ms
1/£-quart casserole dish. In small pan, combine all ingredients and
cook, stirring constantly, until mixture thickens and boils. Boil 1
minute. Pour hot mixture over sweet potatoes. Cover. Bake 1 ^
h o u r , b a s t i n g o c c a s i o n a l l y . ^
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