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Baked Sweet Potato Medallions
4 large sweet potatoes
Ground Cinnamon 
4T Butter
½ cup packed brown sugar

½ cup chopped pecans

1. Boil whole potatoes in large sauce pan until completely done (pierces easily with fork).
2. Preheat oven to 350º

3. Drain hot water from potatoes and cover with cold water.

4. Allow to cool until potatoes handle comfortably with hands.

5. Peel boiled potatoes and slice into ½ inch thick slices.
6. Spray baking pan evenly with cooking spray

7. Arrange medallions on baking sheet and pray potatoes lightly with cooking spray.

8. Sprinkle cinnamon evenly over sweet potatoes

9. Crumble brown sugar evenly over potatoes

10. Sprinkle pecans evenly over potatoes

11. Drizzle butter evenly over potato slices

12. Bake on medium rack until sugar becomes bubbly.

13. Remove from oven and allow to cool slightly.

Enjoy!
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