Baked Japanese sweet potatoes
@bushlerchan

Serves 2-3

Ingredients :

Japanese sweet potatoes 4
Unsalted butter 3 tablespoons

Egg yolks 3

Whipping cream Y2 cup
Sugar 2-3 tablespoons

A pinch of salt

Vanilla extract 1 teaspoon
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Wash the Japanese sweet potatoes and wrap them with a sheet of aluminum foil. Use a
skewer to poke a few holes to make it evenly cooked. Then cook in the oven at 190 degrees
for 50 minutes.

Cut the sweet potatoes in half and use a spoon to scoop them out. But leave a wall around
the edges to create a shell, making it like a shell or a cup.

Put the sweet potato flesh onto a fine mesh and pressing it through a sieve to get the finest
texture.

Turn on the heat and add melted butter, followed by mashed sweet potato, sugar, egg yolk,
whipped cream, and vanilla. Heat it over low heat and stir constantly, gradually add the
egg and mix whipping cream one at a time.

Scoop the mashed sweet potato mixture into the sweet potato shells that we have
prepared. Then brush the egg yolk on it.

Cook on the top shelf at 180 degrees for 15 minutes.
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