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Recipe for:  Oven Baked Sweet Potato Fries


2 pounds sweet potatoes			


1/4 cup olive or canola oil			


1-2 Tbsp sugar					


Up to 2 teaspoons salt					


1-2 Tbsp spice or spice combination, chipotle powder, smoked paprika, pumpkin pie spice, 


       Cajun seasoning, etc.	





Preheat oven to 450 degrees.  Peel the sweet potatoes and cut into desired size wedges.  Place in bowl, combine with oil and desired seasonings.  Mix until potatoes are evening coated.  Place wedges onto baking sheet and bake in hot oven for 25-30 minutes, flipping after the first 15 minutes.
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Recipe for: Orange Whipped Sweet Potatoes


3 pounds sweet potatoes, peeled and cubed 		 


2-2/3 cup orange juice, divided (2 1/3 cup + 1/3 cup)			 


¼ cup brown sugar			


2 tbsp butter				 


¼ tsp salt				 


¼ tsp nutmeg				


¼ tsp ginger





Place sweet potatoes and 2-1/3 cups orange juice in a large saucepan. Cover and bring to a boil. Boil for 35-45 minutes or just until potatoes are tender. Drain and place in a large bowl and mash with brown sugar, butter, salt, nutmeg, ginger and remaining 1/3 cup orange juice. Yield: 6-8 servings.
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Recipe for:  Cardamom Sweet Potatoes


1 can (40 ounces) sweet potatoes		 


¼ cup brown sugar				 


1 tbsp vanilla extract				


½ tsp nutmeg					 


½ tsp cardamom				 


2/3 cup milk					


1-2 tbsp butter, melted				


Optional ½ cup chopped pecans





In a bowl, mash sweet potatoes with brown sugar, vanilla, nutmeg and cardamom.  Add milk and mix well.  Spoon into greased 1-qt casserole dish and drizzle with butter. Sprinkle chopped pecans on top.  Bake at 350 ( for 40 minutes or until top is lightly browned. 
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Recipe for:  Sweet Potato Yeast Bread


2 packages active dry yeast		1 ¾ cup warm water				


1 cup mashed sweet potatoes		½ cup plus 1 tbsp butter		


½ cup honey				1 egg					 


2 tbsp salt					3 cups whole wheat flour		


3 ¼ to 3 ½ cups all-purpose flour		





Dissolve yeast in warm water.  Add sweet potatoes, ½ cup butter, honey, egg, salt and whole wheat flour.  Beat until smooth and stir in enough regular flour to form a soft dough.  Knead until smooth on a floured surface (6-8 minutes).  Place in a greased bowl. Cover and let rise until doubled in size.  Punch dough down and turn onto a floured surface; divide in half.  Place into two greased 9 x 5 loaf pans.  Cover and let rise until doubled. Bake at 375 degrees for 40-45 minutes or until golden brown. Melt remaining butter; brush over warm bread.
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