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Recipe for:  Maple Sweet Potatoes





6 medium sweet potatoes


½ cup maple syrup


1 T melted butter


¼ tsp cinnamon


½ cup apple cider


¼ cup sliced almonds





Cook potatoes until nearly tender; peel and slice into a baking dish.  Heat maple syrup, butter, cinnamon and cider until warm (do not boil).  Pour over potatoes, sprinkle with almonds.  Bake 350 degrees for 45 minutes.  
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Recipe for:  Crunchy Maple Granola





4 cups oatmeal


½ cup sliced almonds


½ cup chopped pecans


1 cups pure maple syrup


1 tsp vanilla


1 tsp salt


1 cup dried fruit (any type – raisins, berries)





Mix oats and nuts.  Heat syrup and salt until boiling, remove from heat, add vanilla.  Quickly pour mixture over nut mixture and mix together.  Spread on baking sheet.  Bake at 300 degrees 30 minutes until golden and crunchy.  
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Recipe for:  Spicy Maple Cinnamon Almonds





2 cups Almonds, unsalted


2 T maple syrup


2 T water


½ t salt


1/8 t cayenne


1/8 t cinnamon


1 T sugar





Bake almonds on cookie sheet at 350 degrees for 10-12 minutes.  Heat syrup and water in fry pan until simmering, add almonds and allow to absorb liquids.  Cool almonds.  Mix remaining spices, add almonds, toss to coat well.  Store in air tight container.�
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Recipe for: Maple Pecan Pie


1 unbaked pie crust


3 medium eggs, beaten


1 1/4 cups pure maple syrup


2 tablespoons white flour


2 tablespoons melted butter


1 teaspoon pure vanilla


1/4 teaspoon salt


3/4 cup halved pecans


Whipped cream (for serving)





Beat eggs, add syrup, flour, melted butter, vanilla and salt.  Add pecans.  Pour into pie crust and bake at 400 degrees for 40 minutes.  Serve with whipped cream.
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