Sweet FPotato and Fresh Orargp Casserole
Jot1 Philbin

4 Largp Sweet Potatoes

2 Orang_%

1 Stick of Butter (I wed abovt 2 tablegpoons)
1 Cup of Ligh‘l’ Brown $v5ar

V2 Cap of Chopped FPecang

1 Tablegpoon of Cormgtarch

1 Cp of Orangp Nice

3 T'ablogpoon of MaPlo $t1rvp
1/& teaspoon Cloves

Bake Po‘l’a‘f'oog in 350% oven wntil tender, aPProxima‘l'olq 25-30 minvtes. Remove
the potatocs and peel while till wanm. Cut into V4" dlices and et agide. Peel, then
glice the oranges into Va' ¢lices. Mix 59711‘!41 with potatoes.

Coat a 9x13 casserole dich with oookjng_ spray and add the Po‘l’a‘fo/oravgg mixtwre.
Meanwhile, melt butter in a saucepan over medivm heat. Add broam Sugar and
pecans. Simmer 3 minvtes. Fouwr cugar/Pown mixtwe over the top of the potato/
orange mixtwe.

I a Savcepan, mix the orange Vice, cormstarch, maple sprvp and cloves. Cook. and stir
wntil thick. Fow over potatocs and bake at 375° for 15 minvtes.

Serves 4-6 % a Gide dish
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