Sweet Potato Puree

2 sweet potatoes, peeled and cut into 1 inch pieces

2 sweet potatoes, washed and pricked with a fork

1 Tsp unsalted butter

Salt and Pepper

Preheat oven to 400 degrees. Place washed, whole sweet potatoes on a baking sheet lined with foil and bake until fork tender. After approximately twenty minutes, place peeled sweet potato pieces in a pot and cover with water.  Season with salt. Bring pot to a gentle simmer on medium high heat and cook until tender.

Once both varieties of sweet potatoes are cooked, scrape flesh from the baked ones into the bowl of a food processor and add the boiled potatoes. Puree with butter and salt and pepper to taste until the sweet potatoes have a smooth consistency

