MARSHMALLOW SWIRLED 

SWEET POTATO CASSEROLE
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This is a crowd pleaser!  Sweet potatoes, melted butter, brown sugar, cream and vanilla is creamy and rich, and swirled with fluffy and warm marshmallow crème – and topped with golden toasted marshmallows on top to boot!  This colorful side dish is the perfect combination of texture and flavor!  I usually prepare these the morning I plan to serve, and throw into the oven for baking when I take the Herbed Roasted Turkey or Holiday Ham out of the oven.  
INGREDIENTS:
2 pounds sweet potatoes, peeled (about 4 large) 
1/2 cup unsalted butter, melted

1/2 cup packed light or dark brown sugar (I prefer dark)

2 large eggs, beaten

1/2 cup heavy cream or whole milk

1 teaspoon vanilla extract

1/4 teaspoon salt
1 jar (7 oz.) Kraft Jet-Puffed Marshmallow Crème

3 cups Kraft Jet-Puffed Mini Marshmallows
HOW I MAKE THIS:

1. Peel sweet potatoes and dice into 1-inch pieces.  Place in a heavy Dutch oven and cover them completely with water. Bring water to a boil. Reduce heat and simmer for 20 minutes or until the potatoes are tender.  Drain the water.
2. Cool sweet potatoes for 30 minutes.

3. Preheat oven to 350°F.  Spray a 9x13 baking pan or casserole dish with non-stick cooking spray and set aside.
4. Place the potatoes in a large mixing bowl. Using a handheld or stand mixer, beat the potatoes until relatively smooth – I usually leave them a little bit chunky for more texture.

5. Add the butter, brown sugar, beaten, eggs, cream, vanilla, and salt. Spoon half of the potato mixture into the prepared pan.

6. Spray an offset spatula with non-stick cooking spray.  Spoon marshmallow crème in even blobs on top of potatoes.  Using back of the offset spatula, spread the marshmallow cream as evenly as you can.

7. Spoon remaining potato mixture evenly over top of marshmallow crème.  Bake for 20 minutes; remove from oven and sprinkle mini-marshmallows evenly over the top. Return to oven and bake for an additional 10 to 15 minutes or until the marshmallows are puffed and golden.
8. Allow to cool for 5 minutes before serving.
YIELD:  8 to 10 Servings
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