


AUTUMN BREEZES, bright pumpkin
patches, corn mazes and sweet potato pie.
What better time to gather around the table to
give thanks for our many tasty blessings. Since
my dear friend Helen introduced me to this
delectable pie, it now ranks as my favorite
dessert. Unlike pumpkin pie, which needs to
be dressed up with an array of spices, this pie
is rather plain and simple, but oh so good!

1 Cup mashed sweet potatoes
(more if you like lots of potatoes)
2 Cups of sugar

3 Eggs

1 Stick of melted butter

1 Small can of evaporated milk
1 1/2 teaspoon vanilla

2 unbaked pie shells

Bake sweet potatoes and allow to cool. Peel,
cut into cubes and mash. Add sugar, blend

well and add eggs, one at a time and mix. Add
remaining ingredients and blend. Pour into
unbaked pie shells and bake at 350 degrees for
45 minutes.

Filling freezes well or freeze entire pie after
baking.

Note: You can use your favorite pie crust recipe
or simply purchase ready made. My favorite
to use is the ready crust found in a box. It comes
rolled up in cellophane and bakes very well.
You can shape the edges as you like and it taste
and looks just like homemade.

Until next time, enjoy the simple pleasures!

i Tethel



