maple pecan

sweet potato casserole
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This chunky mash of sweet potatoes, melted butter, brown sugar, cream and vanilla is creamy and rich, and topped with a delicious streusel crumble of pecans and brown sugar!  This colorful Thanksgiving side dish is the perfect combination of texture and flavor!  I usually prepare these the morning I plan to serve, and throw into the oven for baking when I take the Herbed Roasted Turkey out of the oven. Perfect every time and everyone LOVES them!  
INGREDIENTS:
2 pounds sweet potatoes, peeled (about 4 large) 
1/2 cup unsalted butter, melted

1/2 cup packed light or dark brown sugar (I prefer dark)

2 large eggs, beaten

1/2 cup heavy cream or whole milk

1 teaspoon vanilla extract

1/4 teaspoon salt

STREUSEL TOPPING:

1/3 cup all-purpose flour

1/2 cup packed dark brown sugar 
1/2 teaspoon ground cinnamon

1/3 cup unsalted butter, melted

2 cups pecans (chopped)

HOW I MAKE THIS:

1. Preheat oven to 400 degrees.  Wash and dry sweet potatoes, rubbing outside with vegetable oil, sprinkle with salt and pepper, and prick all over with fork or the tip of a sharp knife.

2. Bake for 50-60 minutes, or until the potato is tender (you can tell by squeezing it lightly.)  Remove from oven and allow to cool for 30 minutes.

3. Preheat oven to 350°F.  Spray a 9x13 baking pan or casserole dish with non-stick cooking spray and set aside.
4. Scoop out the sweet potato flesh into a large mixing bowl. Using a handheld or stand mixer, beat the potatoes until relatively smooth – I usually leave them a little bit chunky for more texture.

5. Add the butter, brown sugar, beaten, eggs, cream, vanilla, and salt. Spoon into the prepared pan.

6. Prepare Streusel Topping: In a small bowl, whisk the flour, brown sugar, and cinnamon together. Using a rubber spatula, fold in the melted butter and pecans until the mixture is totally combined. Refrigerate for 10 minutes.

7. Spoon evenly over top of potatoes.

8. Bake for 30-40 minutes or until golden brown on top. Allow to cool for 5 minutes, then top with a sprinkle of sea salt. 
9. Serve warm.
YIELD:  6 to 8 Servings
Originally posted November 2015; revised and reposted November 2020.
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