SWEET POTATO PIE yields one  9" pie
           recipe developed by The Clever Cleaver Brothers®
      1 deep dish 9" ready-made pie crust



3/4 cup chopped pecans

1 1/2 cups sweet potato puree (canned or fresh)


1/2 teaspoon cinnamon

      3 large eggs






1/2 teaspoon allspice

   3/4 cups whipping cream




   
   1 teaspoon nutmeg

   1/2 cup sugar





     
   pinch of cayenne pepper (1/16 tsp.)

1.
If you will be using fresh sweet potato in this recipe, prepare it as follows: peel the sweet potato and cube 2 cups. Place in a sauce pan and cover with water. Bring to a boil, turn to simmer and cook until it becomes fork tender (approximately 30 minutes). Drain and puree.

2.
In a bowl or a mixer, combine everything except the crust.

3.
Pour these into uncooked premade pie crust.

4.
Place pie in a preheated 350-degree oven for approximately one hour or until the center is firm and the crust is golden brown.

5.
Remove from the oven and let cool. Refrigerate until ready to enjoy. Cut in slices and serve with whipped cream or your favorite ice cream. 

