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Sweet Potato Pie
Ingredients

3 large sweet potatoes, approx. 2 1/2 to 3 pounds, peeled and cut approx. into 2" cubes

1 stick butter, softened

3 eggs, beaten

2 cups sugar

1 small (5 oz.) can evaporated milk

1 1/2 tbl. cornstarch

1 tsp. vanilla

1 tsp. lemon extract

2 tsp. cinnamon

Two 9" baked, partially baked, or frozen pie shells (see below)
Whipped cream for topping
Directions

Boil cubed sweet potatoes for 12 minutes until cooked (fork tender).  Put potatoes in mixing bowl and mash with butter.  Use heavy-duty electric mixer (e.g., Kitchen Aid) or mash by hand and use mixer for remaining ingredients.  Add sugar and milk; beat until well combined.  Beat in eggs, vanilla and lemon extracts.

Pour into pie shells and bake at 350o for approx. 55 to 60 minutes.  Use a pie shield to prevent crust from burning.  To check, test center with a knife as for custard.  It should come up wet but clean.  My pies were done in exactly 60 minutes.
Serve topped with plenty of whipped cream!

Shortbread Pie Crust
2 1/2 sticks butter (20 tbl. total)
5 tbl. sugar (1/4 cup plus 1 tbl.)
2 1/2 cups flour

Melt butter; remove from heat.  Add sugar and flour; mix to form very soft dough.  Divide dough in two; press each half into two 9" pie pans.

Bake at 375 for approx. 12 to 15 mins.  

Fran's Notes

This pie crust truly tastes like shortbread—it's like eating sweet potato custard on top of Scottish shortbread.  One caveat—the crust is extremely fragile and will crumble when you cut the pie.  If presentation is important to you, then you should switch to a more traditional pie crust.  Don't be fooled by the photo I took with the crust more or less intact.  It took me cutting almost a whole pie before I was able to salvage a piece with the crust still there!  :-)

www.fransfavs.com
[image: image2.png]


