i ngrcclients
|
2 Pouncls OF sweet Po’catoes
4 tablespoons of unsalted butter
1/2 teaspoon salt

For t"‘lC maPlc PCCSI’] Sauce:

1/2 cup maple syrup

1/2 cup choPPed pecans
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| ouy pulling up his own sweet potatoes for dinner.
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Preheat the oven to 425. Have ready a roasting pan.

Peel and slice the sweet potatoes into 1" thick slices, and scatter them on the roasting, pan,

not toucl'ling.

Melt the buttcr, and drizzle it on top of the sweet potatoes. SPrinklc on the salt. Toss to
coat, and then redistribute on the pan ina sing]e Iager, not touching.

Roast for 20 minutes.
FliP with tongs, and roast for another 20 minutes.

The potatoes are done when tl'leg‘re golden brown and crisP, and the insides are light and
ﬂuf:mcg.

To make the maplc pecan sauce: bring the maP]e syruptoa boil in a small sauce pan.
Add the pecans.
Wait for the sauce to come back to a boil, cook for 1 minute, and then remove from heat.

Pour the sauce over the sweet potatoes and serve



