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Sweet Potato Casserole 

 

3 big sweet potatoes 

Some orange juice – for desired mushiness 

Some brown sugar – to taste 

Walnuts or pecans 

Mini-marshmallows 

 

Peel sweet potatoes and cut into chunks.  Boil until a fork slides in easily.  Mash with 

orange juice and brown sugar.  Chop or crush nuts and fold in. Bake at 350 for about 45 

minutes.  Sprinkle marshmallows on top and add some un-chopped nuts for decoration and 

place back in oven until brown. 

 


