HAWAIIAN SWEET POTATOES 

YOU WILL NEED: 

4 LARGE SWEET POTATOES 

1 BANANA

1/4CUP SUGAR 

1/4CUP BUTTER 

2 EGGS

1 TSP VANILLA 

1/2CUP COCONUT MILK

1 CUP COCONUT  

DIRECTIONS:

BOIL SWEET POTATOES TILL TENDER, PEEL AND MASH WITH BANANA.  ADD BUTTER TO MELT.  MIX IN SUGAR, EGGS, VANILLA AND COCONUT MILK.  YOU CAN DO THIS BY HAND BUT I LIKE TO USE MY MIXER.  I THINK IT MAKES IT FLUFFIER.  PLACE IN CASSEROLE DISH.  YOU CAN DO ALL THIS AHEAD OF TIME OR THE DAY BEFORE.  BAKE AT 350 DEGREES TILL HEATED THRU, APPROX. 45 MINUTES.  REMOVE FROM OVEN, TOP WITH COCONUT AND BAKE FOR 10 MORE MINUTES OR UNTIL COCONUT IS LIGHTLY BROWNED.

NEXT WEEK:  CHOCOLATE BREAD PUDDING

