Mississippi Sweet Potato Pie
Originally From About.com: Southern Food – 2013 
– Modified by David for an over-sized pie shell. 
– Reduce ingredients 15-20% for a regular shell.


Ingredients:
· 6 oz. butter, softened to room temperature
· 2-1/2 cups granulated sugar
· 4 cups cooked and cubed sweet potatoes  (about 4 sweet potatoes or yams)
· 6 oz. evaporated milk
· 3 eggs, beaten
· 1 Tblsp. vanilla
· 2 tsp. cinnamon
· 1 over-size graham cracker pie shell	

Preparation:
1. Bake sweet potatoes (if microwaving, cook the potatoes in 4 – 5 minute blasts on High power, flipping and giving 2 minutes between the intervals, to allow the heat to cook the centers evenly)
2. Peel and dice the potatoes. Set aside chunks that are under-cooked (cook the chunks more, if needed to make the 4 cups)
3. Preheat the oven to 350 degrees
4. Locate a rack in the middle of the oven, with an empty rack above it, and place a foil layer on a rack below it (if available)
5. Place the room temperature butter and sugar in a large mixing bowl, and beat until fluffy.
6. Add the sweet potatoes, evaporated milk, eggs, vanilla and cinnamon.
7. [bookmark: _GoBack]Mix well with an electric mixer - small chunks of potato (even if under-cooked) are good, so do not over beat.
8. Place the empty pie shell on the middle oven rack 
9. Pour the pie filling to very close to the top of the pie shell, and gently glide the rack in. It does not swell.
10. Bake for 1-1/4 hour. Check after 1 hour (for regular sized shells, reduce time accordingly)
11. When the edges are set but the very center is still a little jiggly, turn the oven to Broil
12. Slide the pie onto the top rack for about 3 mins or until looking perfect. Do not turn away for this step!

Let the pies cool completely before cutting.


http://video.about.com/southernfood/How-to-Make-Mississippi-Sweet-Potato-Pie.htm

