
®
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3 	 lb. sweet potatoes, peeled and quartered

1 	 tsp. salt
1/2 	 cup whole milk
1/4 	 cup unsalted butter
1/4 	 cup dairy sour cream
1/4 	 cup pure maple syrup

	S alt and freshly ground black pepper

Place the potatoes and 1 teaspoon salt in a Dutch oven and fill it with 
enough water to cover potatoes. Bring to boiling; reduce heat. Simmer, 
covered, 25 to 30 minutes or until potatoes are tender. Drain well.

Meanwhile, heat the milk and butter together in a small saucepan 
until butter is melted. Place a portion of the potatoes in a potato ricer 
and mill the potatoes back into the Dutch oven. Repeat until all of the 
potatoes have been put through the ricer. Or, place all the potatoes back 
in the Dutch oven and mash with a potato masher. Add the hot milk 
mixture to the mashed potatoes and stir until combined. If necessary, 
cook and stir over low heat until heated through. Fold in sour cream 
and maple syrup. Season to taste with additional salt and pepper. Makes 
8 servings.
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