From the kitchen of Janelle Zimmermann

SWEET POTATO FLUFF

3 cups cold mashed sweet potatoes (can used canned)

1/2 cup sugar

1/2 cup butter

1 teaspoon vanilla

2 eggs

1/2 cup flaked cocoanut (optional)

1/3 cup milk

Topping:

1/2 cup packed brown sugar

1/2 cup chopped pecans

2 teaspoons butter

1/4 cup flour

BEAT potatoes, sugar, butter, eggs, milk and vanilla until fluffy.  Add cocoanut.  

PUT IN:  Greased 2-1/2 quart casserole dish

COMBINE:  Topping and sprinkle over potatoes.

BAKE:  35-40 minutes at 350 degrees.

8 servings

Can be mixed a day ahead, refrigerated and baked at time of dinner.
