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Twice Baked Sweet Potatoes*
Makes 6 servings. Recipe from The Neelys, Food Network.

 Ingredients

6sweetpotatoes,eveninsizeandscrubbed

4tablespoonsbrownsugar

4tablespoonsbutter,roomtemperature

4ouncescreamcheese,roomtemperature

1/2teaspoongroundcinnamon

1/4teaspoongroundnutmeg

1/4teaspoongroundginger

FreshCilantro(forgarnish)

Salt&freshlygroundblackpepper

Nutritional info per cookie
Calories: 257
Totalfat: 14g
Cholesterol: 41mg
Sodium: 250mg
TotalCarbs: 30g
DietaryFiber: 4g
Protein: 3g
Sugar: 14g

*Photodoesnotrepresentactualrecipe.

Directions

1. Preheatovento375°.

2. Placesweetpotatoesonsheettrayandbakefor1houroruntilsoft.Removefromovenandletstanduntilcoolenough
tohandle.

3. Splitpotatoesandremovethefleshtoamediumsizedbowl,reservingskins.Inanotherbowl,addbrownsugar,butter
andcreamcheeseandtheallofthespicesandmashwithaforkorrubberspatula.

4. Addthebutterandcreamcheesemixturetothesweetpotatofleshandfoldincompletely.Addthefillingbacktothe
potatoskinsandplaceonahalfsheettray.Bakefor15minutesoruntilgoldenbrown.

5. Garnishwithcilantroleaves.


