Sweet Potato Casserole
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4 [bs. cooked sweet potatoes
1 stick sofrene«f butter
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1C sugar

1 Thl melted butter

2 eggs

% C milk

1 % C crushed cornflakes
¥ C finely chopped pecans
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1tsp vanilla
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Y tsp salt
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1 Y% Thl brown sugar
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1 Eag of miniature marshmallows

1. Wrap sweet potatoes in tinfoil and bake in 425° oven for an hour or so until tender. Cool, peel, and
smash. Reduce oven to 350°.

2. Ina [arge bowl, using a mixer, beat mashed _potatoes, sugar, sofrenecf butter, milk, eqgs, vanilla and
salt until smootﬁ; syreac{ into greasec[ 11x7” dish.

3. In a small bowl, combine the crushed cornflakes with the pecans, melted butter and brown sugar.
Spoon (ﬁagonaffy across the casserole in 2” rows, maéing sure to leave 2” between rows. Bake at 350°
for 30 minutes. Remove ﬂom oven and let cool for 10 minutes or so. S}m’nﬁﬁz the marshmallows
between the cornf(aﬁe rows and bake for an additional 10 minutes until marshmallows are figﬁtfy

browned.



