Recipe lon

Scallonped Sweet Potate Cassercle

INGREGIENTS: DIRECTIONS:

& medium sweet potatoes, I S-quart pot, add unpeeled vmeet and
> | J—, enough water to cover. Beod, then reduce heat to low; cover
. and simmer until sweet potatoes are just fork-tender but rox
2 tablespocns wegetable ofl, safr, about 20 minutes; droin. Coal sweet potatoes until easy
Sale.
to hardle.

Sauce: Meanwhile, slice onions If4 inch thick. In 12-inch skiller aver

2 tablespocns butter, medium-high hest, in hot vegetable oil, cock onions and 144

2 tablespoons all- purpose flour, tesspoon salt untid tender, stirrfing accasionalby.

4 weaspaon ground ginger,

114 peaspoon pepper, Prehest oven to 375°F. Grease 13257 baking dish. Pecl sweet

2 cups milk, potstoet and cut into 144 inch thick sicew In bottam of

2 tablespocns chopped parsbey. baking dish, arcange one-third of tweet potatoes; sprinkle with
half of oniens. Place half of remaining sweet potatoes over
onion layer, then top with remaining enians. Arrange
FEMBININE SWEEL POLITOTE ST O IonT,

Balke 30 minutes or until tauee is bubbly and micture i
heated through. If you like, broil 1 minute to brown top of
poratoes slighthe,

Bavce:

In T-quart sawcepan over medium heat, melt butter; stir in
Ao, ginger, pepper, and 1 teaspoon salt until

blended; cook | minute.

Gradualhy stir in milk; cook,

stirring constanthy, wntil wsuce

boils and thickens slightly.

Preparation Time: Cook Time:
10 asie s P

Cook Time:
20 enin

Servings:
G

Preparation Time:
15 s
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