Sweet Potato Casserole

Serves: 6-8
Prep time: 25 min
Total time: 70 min

7 ea sweet potatoes, medium (4 1lb)cooked and peeled
2 ea sticks butter

2 ea eggs, large

1 tsp baking powder

2 tsp cinnamon

1 tsp pure vanilla extract

1 cup sugar

3/4 cup buttermilk
1-1/2 cup pecans, chopped
miniature marshmallows

Boil sweet potatoes in salted water to cover. When tender, remove and let cool
until they can be handled. Peel and place in mixer bowl. Mash. Add butter and

mix. Presoften butter if potatoes are too cool.

Mix in all the dry ingredients except pecans. Add the buttermilk and vanilla.
Stir in pecans.

Turn mixture into greased casserole.

Bake at 350F for 20 to 25 minutes. Dot the top with miniature marshmallows and
bake another 10 minutes. Or omit the marshmallows and bake the additional time.

1) I omit pecans and marshmallows. Powdered buttermilk works fine - 3/4 C
water plus powder according to directions

2) This always takes at least 50 minutes to bake in my oven.

from one of Sylvia Ryan's cookbooks.



