Sweet Potato Casserole
Yield:  8 Servings; Approximately $1.00 – $1.25 per serving
· 4 cups Cooked Sweet Potato (3 to 4 large sweet potatoes OR about 1 large (40oz) can)
· 2 Large Eggs
· ½ cup Packed Brown Sugar
· 1 t. Vanilla
· ½ cup Milk
· ¼ t. Salt
· 4 T. Melted Unsalted Butter (If using salted, leave out the salt in the recipe)
For Topping
· ½ cup All Purpose Flour
· ¼ cup Brown Sugar
· 3 T. Butter

Directions
Individual Casseroles
· Preheat oven to 350 degrees F.  
· Combine Sweet potato, eggs, brown sugar, vanilla, milk, salt, and unsalted butter.  
· Using a hand mixer, stand mixer, or whisk, whip the mixture until completely combined and the desired texture.  
· Grease 8 ramekins (6oz) with butter to prevent sticking.  
· Portion sweet potato mixture into the 8 ramekins (6oz).  
· Bake for 30 minutes, or until a thermometer inserted in the center reads 165 degrees F.  
Topping
· Combine flour, sugar, and butter for topping.  Use your fingers to rub the butter into the flour and sugar until the butter makes pea-sized lumps.  
· When the casseroles reach 165 degrees F, remove from oven and top with the streusel mixture.  
· Return to oven for 15 minutes, or until the topping reaches the desired color.  

