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Crannied Sweet Potatoes

3 medium sweet potatoes (about 1 pound)

1 large cooking apple (we prefer Granny Smith)

1 tablespoon margarine or butter (melted)

1 tablespoon water

Dash ground cloves

Y4 cup chopped pecans or walnuts, toasted

Y5 cup Tennessee Gourmet™ Apple & Spice (we prefer Sneaky)

Wash and peel sweet potatoes. Cut off woody portions and ends. Cut potatoes
diagonally into 1/2-inch-thick slices. Place a steamer basket in a saucepan. Add
water to just below the bottom of the steamer basket. Bring to boiling. Add potato
slices. Cover and reduce heat. Steam for 10 to 15 minutes or until just tender;
cool.

Core the unpeeled apple and cut into 12 wedges. In a greased, two-quart casserole
combine potato slices and apple wedges.

In a small saucepan bring the Tennessee Gourmet™ Apple & Spice, water,
margarine or butter, and cloves to a boil. Drizzle the mixture evenly over potatoes
and apple mixture.

Bake, uncovered, in a 350 degree F oven for 30 to 35 minutes or until potatoes
and apples are glazed, stirring twice. Sprinkle potatoes and apples with toasted
pecans or walnuts.

Want More Recipes? Visit our web site! TNgourmet.com
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