Mary Ann’s Sweet Potato Casserole

2 (28 0z) cans of Yams
1/3 cup Butter

¥a cup Sugar

Y4 tsp Nutmeg

Y4 tsp Cinnamon

Y tsp Salt

1 Thsp Vanilla

Y cup Milk

2 eggs

Marshmallows

Topping :

1 cup Light Brown Sugar
Y cup Butter

Y cup Flour

1 Pkg. Pecans (chopped)

Drain Yams. Mix Yams, Butter, Sugar, Salt, Vanilla, Milk and Eggs.
Pour into Lightly greased 9 X 13 Pan.

Mix Topping ingredients and drop on top of potato mixture.

Bake at 350° for 30 to 40 minutes.

Top with Marshmallows for last 15 minutes.



