re you looking for something a

little different as a side dish for this
year’s Thanksgiving celebration?
Or, maybe you’re just getting tired
of bland white potatoes? Well, this
sweet potato recipe will awaken
your taste buds and is sure to
become a family favorite.

2-3 sweet potatoes

V4 cup cranberry relish

L4 cup golden or regular raisins
2 Tbsp. butter — soft

Y4 tsp. salt

L4 cup chopped walnuts

reheat the oven to 325 degrees.

1 Wash the sweet potatoes well and

pierce them several times each with a fork.
Put the potatoes on the oven rack and bake
for about 1 ¥2 hours or until a fork inserts
easily and the potatoes are tender.




2 After the potatoes cool down a bit,

cut them in half lengthwise. Scoop the
cooked potato out of each shell,
leaving about ¥4” thickness of potato in
the shell. This helps keep the potato
shells rigid.

3 Mash the scooped out potato using a

potato masher or a fork. Work towards a
rather smooth consistency.

4 Stir in the cranberry relish, butter,
salt and raisins until well mixed.

5 Once the potato and additional

ingredients are well mixed, spoon the
mixture into the potato shells. Place in a
baking pan.




6 Sprinkle with the chopped walnuts.

Bake for 25 — 35 minutes or until
potatoes are heated through.

he nice thing about this recipe is that you can make these ahead of time.

On that busy Thanksgiving Day, who has time for all of this? Well, make
these the evening before, cover them and refrigerate right in the baking pan!
You will need to up the temperature to about 350 degrees and then bake for
35-40 minutes to ensure the potatoes are heated through.

Just think - we may be enjoying these together this Thanksgiving. If so, let
me know how the guests enjoyed them. I know mine will!!

hari
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mattandshari

© 2009. mattandshari.com, all rights reserved.



