Sweet Potato Crumble
10 servings
5 large sweet potato, about 5 pound
Salt to taste
10 tablespoons butter

5 egg
1 ¼ teaspoon vanilla extract

1 ¼ teaspoon ground cinnamon

5  tablespoon sugar

10 tablespoons heavy cream

Topping:

10  tablespoons butter, softened

½ cup flour

1 ½ cups plus  brown sugar

¼ cup chopped pecans

METHOD:

1. Preheat oven to 350 degrees.  Grease a small baking dish.
2. Cook sweet potato until softened.  Peel and mash.
3. Mix the sweet potatoes with the salt, 2 tablespoons butter, egg, vanilla, cinnamon, sugar, and cream.  Pour into the baking dish.
4. Combine the ingredients for the topping until it is the consistency of coarse meal.  Sprinkle over the sweet potatoes.  
5. Bake until the topping is crisp and brown, about 30 minutes.
