SWEET POTATO CRUNCH 

BOIL 3 LARGE SWEET POTATOES TILL TENDER.  RUN UNDER COLD WATER TO COOL.  REMOVE SKIN.  SKIN WILL JUST PEEL OFF.  

MASH POTATOES IN A MIXING BOWL AND ADD 2 EGGS, ½ CUP OF SUGAR, 1 TSP VANILLA, ¼ CUP MELTED BUTTER AND ½ CUP OF MILK.  WHIP TILL SMOOTH.  PLACE IN BAKING CASSEROLE DISH. 

FOR TOPPING:  CUT ½ CUP OF BUTTER INTO 1 CUP BROWN SUGAR, ½ CUP FLOUR AND ½ CUP OF CHOPPED WALNUTS OR PECANS.  I USE A PASTRY CUTTER TO DO THIS BUT A FORK WORKS JUST AS WELL. 

SPREAD TOPPING MIX ON TOP OF POTATOES.  BAKE AT 350 DEGREES FOR 1 HOUR TILL TOPPING IS JUST CRUNCHY.  

RECIPE FROM JANE DURGA

