Sweet Potatoes Rolled in Raw Sugar
8 medium size sweet potatoes

1 cup raw or unrefined sugar

1 tsp ground cinnamon

¼ tsp ground mace

1 cup fresh orange juice

¼ cup (1/2 stick) butter, cut into bits

Preheat oven to 300 degrees.  Line a baking sheet with parchment paper or aluminum foil and arrange the sweet potatoes on it.  Bake until tender, about 1 hour.  Remove from the oven, let cool, and peel.

Increase the oven temperature to 350 degrees. 

Combine sugar, cinnamon, and mace in a large shallow dish.  Roll each potato in the mixture to coat evenly.  Pour the orange juice into a baking dish.  Arrange the potatoes in the dish in a single layer and scatter the butter bits evenly over the top of the potatoes.  Bake for 30 minutes.  Remove from the oven and baste the potatoes with the pan juices.  Serve warm

Makes 8 servings.

