Stuffed Sweet Potatoes
with Maple Pecans and Cranberries

: 5 minutes

e: 1 hour

: 1 hour, 5 minutes
es 6 to 8 people

ts:

eet potatoes, roasted
ole raw pecans

d cranberries (preferably with no sugar added)
n ground cinnamon

on ground cardamom

oons of pure maple syrup

S

t the oven to 400 degrees F.
he sweet potatoes well and pat them dry.
em several times with a fork and wrap them in aluminum

potatoes on a baking sheet and roast them in the oven fo
s, or until juices are seeping out and flesh is very soft (note:
g on the size and thickness of your sweet potatoes, the b

.
all non-stick skillet, add the pecans, cinnamon, cardamo
syrup and heat to medium.

uts to cook, stirring frequently, until most of the liquid is ab
ve darkened, and are coated in thick syrup, about 5 to 8
€ sure you monitor the nuts the entire time they are on th
se they burn easily!

e the nuts from the heat and set aside until ready to use.

potatoes have cooled enough to handle, un-wrap them fr
t a long slit length-wise down the center, and stuff them w
mount of candied pecans and cranberries.



