	SWEET POTATO CASSEROLE BAKED OATMEAL
COOK TIME: 45 min
SOURCE: 
#comfort-food #healthy #baked
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	INGREDIENTS
- 2 cups (480ml) mashed sweet potato* ($1.33)
- 2 large eggs ( $0.54)
- 1/4 cup brown sugar ($0.08)
- 1 tsp vanilla extract ($0.84)
- 1/2 tsp ground nutmeg ($0.05)
- 1/2 tsp cinnamon ($0.05)
- 3/4 tsp salt ($0.04)
- 1 tsp baking powder $0.06 ($0.06)
- 2 cups (480ml) milk ($0.75)
- 3 cups (720ml) old-fashioned rolled oats ($0.51)
- 1/4 cup all-purpose flour ($0.04)
- 2 Tbsp brown sugar ($0.04)
- 2 Tbsp salted butter ($0.20)
- 1/4 cup chopped pecans ($0.56)
- 1/2 tsp cinnamon ($0.05)

	PREP

COOK

1. Preheat the oven to 375ºF. Prepare the crumble topping by mixing together the flour, brown sugar, butter, chopped pecans, and cinnamon. Mix the ingredients together until it looks like a crumbly mixture. Refrigerate the topping until ready to use.
2. Add the mashed sweet potato to a large bowl along with the eggs, brown sugar, vanilla, nutmeg, cinnamon, salt, and baking powder. Stir until everything is evenly combined and mostly smooth. It's okay if there are a few lumps of sweet potato.
3. Pour the milk into the bowl with the sweet potato mixture and stir or whisk to combine. Add the rolled oats and stir to combine again.
4. Coat the inside of a 2 quart (1.9L) baking dish lightly with non-stick spray. Pour the oatmeal mixture into the dish. Sprinkle the prepared pecan crumble topping over the oatmeal mixture.
5. Bake the oatmeal in the fully preheated oven for 45 minutes or until the pecan crumble topping and edges of the oatmeal are slightly browned. Serve immediately or refrigerate for later. Can be eaten hot or cold.
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