
ORGANIC KITCHEN

Sweet Potato Pie

INGREDIENTS: DIRECTIONS:

from the kitchens of PUREGREENMAGAZINE

• 1 frozen pie shell 
• 2 cups cooked, mashed 
sweet potatoes 
• 8 Tbsp unsalted butter 
at room temperature
• 2 eggs 
• 1 cup granulated sugar 
• 1 Tbsp all-purpose flour 
• 1 tsp vanilla extract 
• 1/2 tsp ground cinnamon 
• 1/2 tsp ground nutmeg

Preheat oven to 425 degrees. Do not thaw frozen pie shell before 
filling. In a large mixing bowl on medium speed, mix together sweet 
potatoes and butter until mixed thoroughly. Beat in eggs, one at a 
time. Add the rest of the filling ingredients and beat on high speed 
until filling is smooth and fluffy (about 5 minutes). 

Pour filling into pie shell. Place in preheated oven for 10 minutes. 
Reduce oven temperature to 325 degrees and bake 25-35 minutes 
until filling is set and crust is golden brown.

Serve warm or at room temperature with whipped cream.
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•	 Pumpernickel	Bread
•	 Onion	
•	 Avocado
•	 Eggs
•	 Blue	Cheese	or	Sharp	

Cheddar
•	 Your	Favourite	Barbeque	

Sauce
•	 Basil	Leaves	(when	available)

Total Time: 15 min

Wash	and	prepare	veggies,	slicing	thickly	and	evenly.	Lightly	toast	the	bread.	
Place	on	a	baking	sheet	and	drizzle	with	barbeque	sauce.		Stack	sliced	tomato,	
basil,	onion	and	avocado.	Soft	poach	the	eggs.	Remove	from	heat	and	care-
fully	remove	from	water	using	a	slotted	spoon.	Place	on	the	sandwich.	Slice	blue	
cheese	and	place	on	top.		Pop	in	the	oven	and	broil	until	cheese	is	melted.	Serve!!

Poached Egg Melt


