
CYNTHIA’S SWEET POTATO CASSEROLE
Serves 8 as a side dish. This dish came from a country cookbook, and Cynthia updated it by adding rum, cinnamon and nutmeg. She also reduced the butter and sugar by half. This is still a rather sweet dish, and Rick treats it like dessert!

                 STEP / INSTRUCTIONS 
                        INGREDIENTS
1. OVEN:  Preheat oven to 350 degrees. 




2. SWEET POTATOES:  Peel and cube the yams.



3
medium sweet potatoes



3. BOIL POTATOES: Boil potatoes in water until soft, about 15 minutes




4. TOPPING INGREDIENTS: While yams are boiling, combine ingredients in a small bowl.



1/2
cup dark brown sugar


1/2
cup flour


1/4
cup melted butter (1/2 stick)


1
cup chopped pecans



5. BAKING INGREDIENTS: While yams are boiling, combine ingredients in a small bowl.



2
tablespoons rum


1/2
cup sugar


2
eggs


1/4
cup melted butter (1/2 stick)


1
teaspoon cinnamon


¼
teaspoon nutmeg



6. MASH YAMS: Drain the sweet potatoes, and place in a bowl. Add the baking ingredients from step 5. Mash the sweet potatoes. You can do this in a Cuisinart.




Baking ingredients



Yams



7. BAKE YAMS: Add yam mixture to baking dish.  Use a spatula to smooth it out, then crumble the topping ingredients as a thin layer on top.

   Bake for 45 minutes, or until well-browned.




Topping ingredients



Yam mixture



- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Long Document Name: Sweet Potato casserole

Source: Country cookbook, modified by CYN

Originated: December 26, 1998
Revised: December 26, 1998
Printed: November 20, 2000
Key Words: Senator Russell sweet potatoes casserole

Served: Thanksgiving

