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Serving Suggestions

• Basics: salt, freshly ground pepper, butter, sour cream (or 
yogurt)

• Cheese: crumbled Blue/Feta, grated Parmesan; ricotta
• Fresh herbs and seasonings: chopped fresh basil, cilantro
• Meats: chili, taco meat, fajita chicken or beef, pulled pork, ba-

con, chopped ham, salami, mini meatballs, salmon
• Vegetables: chopped scallions or red onions; steamed brocco-

li, green beans, snow peas, or asparagus; grilled corn; canned 
beans; chili beans, chopped fresh tomatoes or sun-dried to-
matoes; sautéed spinach, mushrooms or onions; roasted red 
peppers; jalapeños; thawed frozen peas, coleslaw

• Sweets: brown sugar, honey, maple syrup, mini marshmallows, 
dried cranberries, cinnamon, maple butter, shredded toasted 
coconut, pineapple chunks, mandarin oranges

• Toasted Nuts: sunflower seeds, pepitas, pecans, almonds, 
walnuts, pine nuts, peanuts

• Barbecue: coleslaw, pulled pork, and barbecue sauce
• Asian flavors: sautéed veggies (snow peas, mushrooms, 

bean sprouts), peanut sauce or soy sauce, chopped peanuts, 
chopped cilantro

• Cheesecake: low-fat ricotta cheese, honey or brown sugar, 
toasted nuts (pecans, almonds, or walnuts) for crunch

• Sweet Potato Pie: brown sugar or maple syrup, cinnamon or 
pumpkin pie spice, toasted chopped pecans

• Italian: chopped fresh tomatoes, pesto, grated Parmesan, 
toasted pine nuts

TOPPING COMBINATION IDEAS
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Mashed Sweet Potatoes
SWEET POTATO CASSEROLE

Casserole:
• 6 large eggs
• 1 (5 lb.) bag Mrs. Gerry’s 

Mashed Sweet Potatoes
• ½ cup brown sugar
• ½ tsp. salt
• 1 tsp. ground cinnamon
• ½ tsp. ground ginger
• ½ cup butter, melted
• 1 tsp. vanilla extract

Topping:
• ½ cup butter, softened
• ½ cup brown sugar
• 1 cup chopped pecans
• 1 ½ cups cornflake crumbs 

OR 2 cups mini marshmal-
lows

Preheat oven to 375°F. In a large mixing bowl, beat eggs. Blend 
in sweet potatoes. Add remaining casserole ingredients and mix 
to combine. Pour into greased 9x13 inch pan. Bake at 375°F for 
35 to 40 minutes. Meanwhile, combine all topping ingredients; 
set aside. Remove casserole from oven and sprinkle topping 
evenly over sweet potatoes. Bake for an additional 10 minutes. 
Serve hot. Makes 16 to 20 servings. 

SWEET POTATO PIE
•  1 frozen 9” deep dish pie 

crust, thawed
• ½ cup sugar
• ½ tsp. salt
• 1 tsp. ground cinnamon
• ¼ tsp. ground cloves

• ¼ tsp. ground nutmeg
• ¼ tsp. ground ginger
• 3 large eggs
• 2 cups Mrs. Gerry’s 

Mashed Sweet Potatoes
• ½ cup heavy whipping 

cream
Preheat oven to 450°F. In a small bowl, mix sugar, salt and spic-
es; set aside. In a large mixing bowl, beat eggs. Blend in sweet 
potatoes. Add dry ingredients and mix well. Add cream and mix 
just to combine. Pour into thawed pie crust. Bake for 10 min-
utes, then reduce heat to 350°F and continue baking for 40 to 
45 minutes until toothpick inserted in center comes out clean. 
Makes 6 to 8 servings. 

GOLDEN HARVEST 
DESSERT

• ½ cup sugar
• ½ tsp. salt
• 1 ½ tsp. ground cinnamon
• ¼ tsp. ground cloves
• ¼ tsp. ground ginger
• 3 large eggs
• 2 cups Mrs. Gerry’s Mashed Sweet 

Potatoes
• ½ cup heavy whipping cream
• 1 (18 oz.) yellow cake mix (use dry)
• 3/4 cup butter, melted
• 1 cup chopped pecans or walnuts
• Whipped topping (optional)

Preheat oven to 350ºF.  In a small 
bowl, mix sugar, salt and spices; set 
aside.  In a large mixing bowl, beat 
eggs.  Blend in sweet potatoes.  Add 
sugar mixture and mix well.  Add 
cream and mix just to combine.  Pour 
into greased 9 x 13” cake pan.  Sprin-
kle dry cake mix over filling.  Drizzle 
melted butter over dry cake mix.  
Sprinkle chopped nuts over all.  Bake 
for 45 to 50 minutes until golden 
brown and nuts are toasted.  Serve 
warm or chilled with whipped topping, 
if desired.  Makes 16 to 20 servings.

Sweet potatoes are gently mashed and 
combined with whole milk, butter, brown 

sugar and seasonings. 


