Donna’s Recipe

WISC Ch 3                                           Thanksgiving 2022
Sweet Potatoes, Apples and Cranberry Bake

This is a winning recipe – colorful, flavorful, easy to make and it can be prepared ahead.

4 medium sweet potatoes, peeled and diced into ½ inch pieces 
2 medium apples, cored, peeled and diced

1 cup fresh cranberries, washed and sorted

Sauce

1/2 cup butter

1 cup brown sugar

1 tablespoon flour

1/4 teaspoon salt

dash nutmeg

Preheat oven to 350 degree. Butter a 7 x 11 inch baking dish. Place sweet potatoes in baking dish. Top with apples and cranberries. 
In a small saucepan, combine butter, brown sugar, flour, salt, and nutmeg. Bring to a boil. Remove from heat and pour over potatoes, apples, and cranberries. Cover with foil and bake for 1 hour. 

This can be made ahead. Refrigerate and warm in oven or microwave when ready to serve. 

Serves 8

Per Serving: 265 Calories; 12g Fat; 1g Protein; 40g Carbohydrate; 3g Dietary Fiber; 
30mg Cholesterol; 200mg Sodium. 
