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Sweet Potatoes with Baked Apples
Ingredients
3/4 cup dark corn syrup (you can cut down to 1/2 cup if you prefer less sweet)
1/2 cup packed light brown sugar

6 tbl. unsalted butter, divided
4 tbl. dry sherry

2 1/2 tsp. cinnamon, divided
3 medium sweet potatoes, peeled, cut into 1 1/2" cubes

3/4 tsp. salt

1 large Granny Smith apple, peeled, cut into thin slices

Directions

Heat oven to 400o.  Put corn syrup, brown sugar, 4 tbl. butter, sherry, and 2 tsp. cinnamon in small saucepan.  Heat until butter melts.  Stir well.  Remove from heat; set aside.

Heat large saucepan of salted water to boil.  Add sweet potatoes.  Boil until tender, about 12 mins.  Drain.  Put potatoes back into dry pot and cook over medium heat to dry out, about 2 mins.  Puree potatoes, salt and brown sugar syrup in food processor fitted with metal blade.  Alternately, mash potatoes with potato ricer, and add remaining ingredients.

Evenly spread potato mixture in greased shallow 7-cup baking dish.  Place thinly sliced apples over top of potatoes.  

Melt remaining 2 tbl. butter; combine with remaining 1/2 tsp. cinnamon.  Brush over apples.  (Can be prepared to this point two days in advance and refrigerated, covered.  Bring to room temperature before baking.)

Bake, covered with foil or the glass ceramic top to your casserole dish, 20 minutes.  Uncover; continue baking until apples are browned, about 25 mins.  (Can be baked ahead, completely cooled and refrigerated up to two days, covered airtight.  Bring to room temperature before reheating.  Reheat in microwave oven on high power or in 350o oven, covered, 30 minutes.)
Fran’s Notes

My approach to making this recipe is to prepare it, except for baking, the day before to save time on the holiday morning.  This, of course, will work only if you have two ovens.  My girls prepared the sweet potatoes and took photos as they did so.  On Thanksgiving morning, as you can well imagine, things were a little hectic; and the final photo of the baked sweet potatoes is less than stellar.  Don’t let that deter you from making these frantastic sweet potatoes!
Source:   A recipe I cut out of some newspaper years ago
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