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Recipe for: Sweet Potato Cranberry Bake


4 large sweet potatoes				TOPPING:				


2 cups fresh or frozen cranberries			½ cup chopped walnuts			


¼ cup brown sugar					½ cup packed brown sugar		


2 tbsp butter or margarine, melted		½ teaspoon ground cinnamon		


½ cup orange juice					1 tablespoon butter/margarine	 


		 


Preheat oven to 350(.  Peel and dice sweet potatoes.  Place in pan, cover with water and bring to a boil.  Reduce heat, cover and simmer for 10-15 minutes or until fork tender. Drain and place in a greased 2 ½ qt. baking dish. Combine the cranberries, brown sugar and butter and pour over potato mixture. Pour orange juice over top.  Cover and bake for 30 minutes. In a bowl, combine the topping ingredients. Sprinkle over sweet potato mixture and bake uncovered for another 10 minutes.                                                             
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Recipe for: Maple Glazed Sweet Potatoes


2 ½ - 3 pounds sweet potatoes, peeled		


1 ¾ - 2 pounds apples, peeled			 


¾ cup maple syrup				 


¼ cup apple cider					


3 tablespoons butter				


Dash nutmeg or cinnamon						 





Preheat oven to 350(.  Cut sweet potatoes and apples into ¼ inch slices.  Layer in greased 9 x 13 baking dish.  In saucepan, combine syrup, cider, butter and spice and bring to a boil.  Pour over sweet potatoes and apples.  Cover and bake for one hour.                                                                        
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Recipe for:  Sweet Potato Puffs					





2 cups mashed sweet potatoes (without added milk or butter)


2 tablespoons brown sugar


¼ teaspoon ground cinnamon


12 large marshmallows


2/3 – 1 cup graham cracker crumbs





Preheat oven to 350(.  Combine sweet potato, brown sugar and cinnamon.  Shape a small amount of sweet potato mixture around each marshmallow.  Roll in graham cracker crumbs.  Place on greased baking sheet.  Bake about 5 minutes or until lightly puffed.  Do not overbake or marshmallows will melt. Serve while still warm.  (Sure there’s about 100 calories per marshmallow but also some vitamin A and fiber!)
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Recipe for: Sweet Potato Drop Biscuits


1 ½ cups canned sweet potatoes, drained		 


6 tablespoons low fat or skim milk				


1/3 cup butter, melted	


2 ½ cups biscuit/baking mix			





Preheat oven to 425(. Place sweet potatoes in bowl and mash.  Add milk and melted butter.  Stir in biscuit mix until moistened.  Drop by heaping spoonfuls 2-inches apart onto greased baking sheet.  Bake 8-10 minutes or until golden brown.  Serve warm.  Yields about 1 dozen.





Prefer more of a scratch biscuit?  Combine  ¾ cup mashed cooked sweet potatoes, 2/3 cup milk, and  ¼ cup melted butter.  In another bowl, mix 1 2/3 cup self-rising flour with 1 tablespoon sugar.  Stir into sweet potatoes.  Knead 8-10 times on flour surface until no longer sticky.  Roll ½ inch thickness and cut with flour 2 ½ inch biscuit cutter.  Bake at 425( for 10-15 minutes.
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