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Candied Yams 

Ingredients

4-6 medium sweet potatoes peeled and sliced in 1/2 inch segments

1 stick of sweetened salted butter

1/4 tsp nutmeg

1/4 tsp ginger

1/2 tsp cinnamon

1/2 tsp real vanilla extract

1/2 cup brown sugar

1. Boil whole potatoes with skin on until they pierce easily with a fork.

2. Allow potatoes to cool. Then peel easily with your hands and cut into 1/2 inch medallions

3. In separate pot melt butter and brown sugar together add all seasonings

4. Add Sweet Potato medallions and cover with brown sugar cinnamon mixture

5. Serve Hot

Enjoy!
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