

Friedl 2008

Sweet Potato Bake/Pie
Yield 8x8


Ingredients:
3-4 sweet potatoes (1 ½ c. whipped)
3/4 c. sugar
1/2 stick butter
1/2 tsp. vanilla
1 ½ eggs (beaten)
1/4 c. milk
Dash of Cinnamon and Nutmeg 

Topping:
1/2 c. brown sugar
1 stick butter (melted)
1/4 c. flour
¼- ½ c. chopped pecans (can use Walnuts)




Directions:
1. Peal, Cube, and Boil sweet potatoes until “fork tender”
2. Whip sweet potatoes until light and fluffy (smooth)
3. Add: sugar, butter, vanilla, eggs, and milk to the mixture
4. Mix well
5. Pour into a 8x8 dish or pie pan with bottom crust (makes 2 pies)
6. In a separate bowl mix: brown sugar, melted butter, flour, and pecans
7. Pour topping mixture over potatoes
8. Bake at 350°F for 30 min. 






Yield: 4
Ingredients:
3-4 Boneless skinless chicken breast
1c. plain yogurt
2c. corn flake crumbs
1/3c. Chopped pecans 
1 tsp. Lemon pepper
¾ tsp. poultry seasoning
1/4 tsp. salt



Directions:
Day 1:
1. Cut chicken breast into strips 
2. Marinate chicken in yogurt overnight
Day 2:
1. In a bowl mix: Corn flake crumbs, pecans, lemon pepper, poultry seasoning, and salt
2. Roll chicken strips in the mixture, set on a cookie sheet
3. Bake chicken at 350°F for 15-20 min. (until chicken is white)



