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BATATE ALL’ABBAMELLE
Baked sweet potatoes with a Sardinian honey & pollen reduction
(serves four)

Ingredients:
4 pounds sweet potatoes, peeled and cut into 1-inch slices
5 tablespoons butter

½ cup plus 1 tablespoon abbamele 
1 teaspoon ground cinnamon

¼ teaspoon freshly ground nutmeg

½ teaspoon salt

2 cups marshmallows (optional)
½ cup pecans (optional)
To Prepare:
Preheat oven to 375°.

Arrange sweet potatoes in a baking dish large enough to accommodate all of the sweet potatoes.  Combine butter, abbamele, cinnamon, nutmeg and salt in a small saucepan over medium heat, stirring until all ingredients are combined.  Pour butter and abbamele mixture over sweet potatoes and cover with aluminum foil.  

Bake 45 minutes in preheated oven.  Uncover and continue baking for an additional 20 minutes, basting occasionally.  Raise oven temperature to broil.  Top sweet potatoes with marshmallows and pecans and broil until marshmallows begin to melt and pecans begin to brown.
Drizzle with remaining abbamele and serve.  
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