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FRANKOSFAVORITES

SWEETFOTATOMUFFINS
Thoroughlg grease 24 muffin cups (Papcr liners may be used instead).

Frehcat oven to 400 degrees. Bcat [ cup sugar, [z cups cooked,
mashed sweet Potatocs or yams ({:rcsh or canncc}) and '~ cup butter
(room tcmpcrature) until smooth. Acicl 2 largc eggs (room temPeraturc)
and blend well. ]n another bowl sift together [ cups a”~PurPosc Hour, 2
tsp. baking Pow&er, I tsp. cinnamon, 4 tsp. nutmeg and % tsp. salt. Add
a]ternatelg with 1 cup milk to sweet potato mixture, stirringjust to blend.
Do not overmix. Fo]d in s cup choPPed raisins and % cup choPPcd
walnuts or pecans. Spoon into muffin cups. Add tsp. cinnamon to 2
Tbsp. sugar and sPrinUc over each muffin. Pake 25 to 30 minutes or

until muffins test done. Serve warm.



