Gingered Sweet Potatoes
5–6 Cups 
Total Time: About 30 Minutes
Cook Together and Then Mash:
2 1/2  lb. sweet potatoes, peeled, diced into 2" cubes

1  can (14.5 oz.) coconut milk

1  cup water

1/4  cup brown sugar


Stir in:
4  T. unsalted butter, melted


Blend in Food Processor:
1/4  cup chopped fresh cilantro

3  T. fresh ginger, minced

1  T. jalapeño, seeded, diced

1  T. fresh lime juice


Stir Together:
Cilantro mixture

 

Potatoes

1  t. kosher salt
Cook sweet potatoes in coconut milk, water, and brown sugar for 15–20 min., or until tender. Mash by hand for a chunky texture. 

Stir in butter. 

Blend cilantro, ginger, jalapeño, and lime juice in a food processor until minced; scrape bowl periodically.

Stir cilantro mixture into potatoes along with salt.
