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Sweet  Potatoes  Casserole








Preheat oven to 350 degrees





One large can of Sweet Potatoes


Two tablespoons butter


Two tablespoons sugar


One tablespoons cinnamon


¼ cup of canned milk


Marshmellows (small ones work best





Open canned sweet potatoes and put in pot with the juice.  Cook til potatoes are hot.  Take off stove and drain the potatoes well.  Put back in pot and start to add the ingredients.





*Please note with this recipe that I do not measure, so please check the taste first before putting in casserole dish.  Feel pretty sure you will need more sugar, cinnamon and canned milk.  Just take your time and add a tablespoon of each til you think it taste right.  Be careful with the milk.  Just add a little at a time cause you do not want it soupy.  When you have it like you want it put it in a sprayed (I use Pam) casserole bowl and top with the marshmallows.  Put in oven and cook til marshmallows are brown (not burned). Usually 10 to 15 minutes.











