Sweet Potato Soufflé

2 Eggs

3 C. Mashed Sweet Potatoes

1 C. Sugar

½ tsp. Salt

½ C. Milk

2 Tbls. Flour

⅓ Stick Butter Melted

1 tsp. Vanilla

1 tsp. Cinnamon

Blend all ingredients. Pour into one deep baking dish or two shallow baking dishes.

Topping

1 C. Brown Sugar

1⅓ C. Flour

1 C. Chopped Nuts (Preferably Pecans)

⅔ Stick Butter Melted

1 C. Shredded Coconut

Mix all ingredients together and sprinkle over the potato mixture.

Bake at 350º for 25 to 30 minutes or until the top is brown.

Vonavie’s Comments:

I received this recipe in a recipe exchange in November 2002 at work. I don’t know the origin of the recipe.

I use fresh Yams and boil them and then mash them. I’ve never tried using canned sweet potatoes. If you try this I would be sure they are not presweetened. If they are you will want to adjust the recipe.

The recipe I use says “Margarine”. I use butter. But I’m sure margarine works fine too.

Enjoy!
