Whether you live North, South,
East or West -
this is your year to plant

EET POTAT

Today’s Best
- Blue Ribbon Winners Coming Up. ..

Crunch Top Sweet Potato Pie

1 3/4 cups cooked, mashed sweet potatoes, 1 cup frézen whipped topping,
thawed, 1/2 cup powdered sugar, 1/2 {8-ounce) package cream cheess, sofiened,
1 teaspoon vanilla extract, Coconut Crust, 1/4 cup chopped pecans, 1/4 cup ali-
purpose flour, 1/4 cup brown sugar, 2 tablespoons butter or margarine melted, 1/2
teaspoon ground cinnamon, dash of ground nutmeg. Combine sweet potatoes,
whipped topping, powdered sugar, cream cheese, and vanilla in a mixing bowi;
beat with electric mixer until smooth. Pour mixture into Coconut Crust. Combine
remaining ingredients, stirring well; sprinkie over pie. Bake at 325 degress about
10 minutes or until topping begins to brown. Chill thoroughly before serving, Yield:
one 8-inch pie. COCONUT CRUST: 1 (3 1/2-ounce) can flaked coconut, 2 table-
spoons butter or margarine, metted. Combine coconut and butter; press into an 8-
inch pie plate. Bake at 325 degrees for 8 to 10 minutes or until lightly browned.
Cool. Yield: one 8-inch pie crust.

Sweet Potato Cobbler

Cut 6 or 7 medium size sweet potatoes into small strips. Cover with water and
cook until tender. Drain potatoes and pour into crust, cover potatoss with 2 cups
sugar, 1/4 pound butter and 2 teaspoons cinnamon or nutmeg, cover with crust and
cook in oven at high temperature until crust is golden brown.

My favorite recipe is . . .

SWEET ?@?ﬁ?@%ﬁ A “Golden Crop” for the Northeast

If You Love Gardening, o
Are Just For You This Year!
Mixed Varieties in Small Orders at Low
Low Prices. One of America’s Most
Delicious and Nutritious Foods.

Sweset Potatoes will produce your greatest gardening thrill sver, They will be Fresh,
Green and Beautiful when the rest of your garden is brown and dry, and your harvest of Big
“Jumbo” size (2 and 3 pounds) potatoes will be your most extiting garden experience ever.
Every year, thousands of gardeners from Maine to Califomia are now growing our New, Space-
Saving and Quick-Maturing Varieties.

“With That
Old Fashioned Flavor”

£ *

Sweet Potato Casserole With Topping

CASSEROLE: 3 cups hot swest potatoes mashed, one-third cup milk,
1/2 cup butter or margarine, 1 cup white sugar, 2 eggs, 1 tablespoon va-
nilla, Mix and pour into casserole. TOPPING: 1 cup light brown sugar, 1/2
cup plain flour, one-third cup butter or margarine (not meited), 1 cup nuts
(chopped). Mix topping with fork and sprinkle crumbs on top of the casse-
role. Bake uncovered at 350 degrees for about 25 minutes,

The above recips won 1st prize at the Gleason, Tennessee Tater Town
Special Sweet Potato Bakeoff!” Tatertown, U8 AL 38228



This May Be Your Favorite
Coconut Custard Yam Pie

2 cups mashed cocked yvams (about 2 large), Segas, /2 cup §?ams§a§&d sugar,
/4 cup ;Z*cziﬁ{@ﬁ brown szsga; 1 tsp. sali, 1 tsp. cinnarnon, 1/2 tsp. nutmeg, 1/4 tsp.
ginger, 1/8 tsp. cloves, 1 cup evaporated milk or light cream, 1 1/2 cups ??esh;v
grated %«sz}*} i, loosely packed, 1 unbaked S-inch pastry shell,

To prepare yams, bake in 350 dagree oven for -%ié minutes or cook in boiling
water 25 minutes, until soft. Cool, peel and mash. In large bowl, beat 2ggs with
sugars, salt and spices. Add mashed yams and evaporated milk; mix well. Fold in {
cup grated coconut. Tumn info unbaked pasiry shell. Bake at 350 éegreas for 50
minutes longer or until tip of knife inserted info center of pie comes out clean. Serve
warm or cooled with whipped cream or ice cream, if desired.

Try This One First
Sweet Potato Fluff

4 or § hot yams (30 ozs.) drained and mashed, 1 can (8 oz.) crushed pine-
apple, drained, 1/2 cup sliced waler chestnuts, 1/2 cup firmly packed brown sugar,
1/2 lteaspoon salt, 1 tabl espoon cream Sherry, 3 tablespoons melted butter or mar-
garine, 1/4 cup i‘me dry bread crumbs. With a fork, blend the mashed yams, p*nem
apple, water chestnuts, sugar, sait, Sherry, and 2 tablespoons of the butter. Tum
into a shallow 1-quart baking dish. Stir remaining butter Qmsﬁiy into bread crumbs
and spread mixiure evenly over the yams. Bake, uncovered, in a 350 degree oven
for 40 minutes or until heated 'ﬂ*mugh Makes 4 o 6 servings.

Custard Pudding

3 eggs; 1 cup sugar; 1 2/3 cup evaporated milk {(one large can); 2 cups sweet
potatoes - cocked, pesled and mashed; 1/2 cup raising; 1/2 teaspoon sal; 1/2
teaspoon cinnamon; 1/2 teaspoon cloves; 1/2 teaspoon nutmeg. Beat eggs, add
sugar and beat thoroughly, Add milk and beat. Add sweel potatoes, raising, salt and
spices and mix thoroughly. Grease casserole liberally with butter and pour In pud-
ding mixture. Bake 15 minutes in 450 degree oven then reduce heat to 350 de-
grees and bake 30-35 minutes or until knife inserted in center comes out clean.
Delicious served warm with whipped fopping or cream.

America’s Best Vegetable

More Modern F gy@rifes
Carolina ?@igﬁﬁ%

1 cup mashed, cooked sweet ;;ﬁta@es {about 2 large), 5 eygs, 1/2 cup sugar, 1/2 tea-
spoon salt, 1 cup orange juice, 1 cup milk, 1/4 teaspoon eaeh nutmeg, cinnamon and all-
spice, toasted siivered almonds. In large bow! mix together cooked sweet potatoes which
have been mashed, and remaining ingredients, except aimonds. Pour into six greased cus-
tard cups. Place in pan filled with oné inch of water. Bake in 350 degree oven for one hour or
uritil tip of knife inseried near center comes out clean. Serve warm with toasted almonds or

whipped cream.

Sweet Potatoes Supreme

6 medium potatoes, grated, 1/4 cup melted butter, 3 eggs, separated, 1/2 cup sugar,
1/4 teaspoon salt, 1/4 tsaspoon cloves, 1/4 teaspoon cinnamen, 1/2 cup molasses or com
syrup, 1/2 cup chopped pecans, marshmallows cut in half, optional. Blend together all ingre-
dients except egg whites and marshmallows. Beat egg whites until stiff peaks form and foid
into sweet potato mixture, Bake in greased 1 1/2 to 2-quart casserole. Bake in 350-degree
oven 30 minutes. Arrangs marshmallow halves on top and continue to bake 5 fo 10 minutes
longer. (Serves )

Sweet Potato ‘Fries

4 medium-sized bakad or boiled sweet potatoss; 3 tablespoons butter; 1 teaspoon salf;
1/4 teaspoon pepper; 1/4 teaspooni nutmeg; 1/8 teaspoon cinnamon, flour; 1 egg, slightly
beaten; 2 tablespoons water; fine, dry crumbs. Peet hot baked or boiled swee ;;afaisesa v
;m through ricer. Beat in butter, sall, pepper, nutmeg and cinnamon and chiil. Shape into
2 1/2 inch patties, rolf in flour, then in egg which has been diluted with water, and then roll in
crumbs. Fry in deep hot fat at 385 degrees about 3 minutes until golden brown. Drain on
paper towels,

. o
‘Potato %ﬁd’éﬁg
5 cups grated raw sweet polatoss; 2 cups rich whole milk; 4 eggs; 8 1/2 cups sugar;
1 1/2 tzblespoons vanilla; 1/2 pound butter; 1 tsaspoon nutmeg; ‘éf’é teaspoon salt. Beateggs
and sugar togsther until <. Melt butter. Stir all other ingredients together and pour info
prepared pan. Bake at 350 degrees stiring occasionally until thick. (Grease weli a large bak-~
ing dish or pan.) Delicious as is or serve with whipped cream.

Nothing beats the thrill of your own “Home Growns” for Thanksgiving, Christmas and other “Special Occasions”



