








Ingredients:
14  cups  (1-inch) cubed peeled sweet potato (about 5 lbs) 
1/2  cup  half-and-half 
1/2  cup  maple syrup 
1  teaspoon  vanilla extract 
3/4  teaspoon  salt 
1  large egg, lightly beaten 
Cooking spray 
1/2  cup  all-purpose flour 
1/2  cup  packed brown sugar 
1/4  cup  chilled butter, cut into small pieces 
1/2  cup  chopped pecans 

Optional: Add 1/8 teaspoon ground red pepper if you want to 
add a bit of heat to this sweet dish. 
 

Nutritional Information
Calories: 250 (23% from fat), Fat: 6.3g (sat 2.4g,mono 
2.5g,poly 1g), Protein: 3.3g, Carbohydrate: 46.1g, Fiber: 		
2.7g, Cholesterol: 22mg, Iron: 1.2mg, Sodium: 149mg, 
Calcium: 49mg

Preparation:
1.  Preheat oven to 375°.
2.  �Place potato in a Dutch oven, and cover with water. 

Bring to a boil. Reduce heat; simmer 12 minutes or 
until tender. Drain.

3.  �Combine the half-and-half and next 4 ingredients 
(half-and-half through egg) in a large bowl, stirring 
with a whisk. Add potato to egg mixture; beat with 
a mixer at medium speed until smooth. Spoon 
potato mixture into a 13 x 9-inch baking dish coated 
with cooking spray.

4.  �Combine flour and sugar in a food processor; pulse 
to combine. Add chilled butter; pulse until mixture 
resembles coarse meal. Stir in pecans; sprinkle over 
potato mixture.

5.  �Cover and bake at 375° for 15 minutes. Uncover and 
bake an additional 25 minutes or until the topping 
is browned and the potatoes are thoroughly 
heated.

Streuseled Sweet Potato Casserole Yield: 18 servings (serving size: about 1/2 cup)
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Great Display Idea

Assemble the potato mixture and sprinkle with the streusel, then freeze the casserole up to 2 weeks ahead of 
your special occasion. Thaw in refrigerator and bake as directed. Or cook just the potatoes a day ahead, mash 
and refrigerate and proceed with the recipe as directed (starting with the addition of half-and-half) the day 
you’re serving the dish. 

Ribbon card holders descend from extra-large 
tuxedo bows, bound tightly in the middle for a 
billowing effect.
 
Tuxedo Bow How-To: The steps are easy, but don’t expect the 
bows to look perfect when tied; you’ll need to adjust and shape 
them.
 
1. �Fold ends of a piece of ribbon in toward the center, 

overlapping them; secure with fabric glue. Flatten at center 
and glue to secure. Cover center with a second piece of 
ribbon, gluing at back of bow; for a cinched bow, wrap center 
more tightly. 

2. Adjust to desired shape.
 
RIBBON CARD HOLDERS HOW-TO:  
Create card “pockets” by gluing narrow satin ribbon at various 
intervals along the length of the ribbon descending from the 
tuxedo bow.
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Friday, November 27: 12:00-4:00PM
Victorian Carolers 
(roaming)
 
Saturday, November 28: 12:00-4:00PM
Victorian Carolers
(roaming)
 
Sunday, November 29: 1:00-3:00PM
The Hollistones (holiday carols)
(roaming)
 
Wednesday, December 2: 6:00PM
MetroWest Jewish Day School  
(holiday performance)
(Infinity Pool Court)
 
Friday, December 4: 5:30-8:30PM
JazzMakers (Jazz trio)
(Infinity Pool Court)
 
Saturday, December 5: 12:00-4:00PM
Victorian Carolers
(roaming)
 
Sunday, December 6: 1:00-3:00PM
The Hollistones (holiday carols)
(roaming)

Celebrate the Sounds of the Season at Natick Collection

Friday, December 11: 6:00-8:00PM
Barbershop Chorus 
(Infinity Pool Court)
 
Saturday, December 12: 12:00-4:00PM
Victorian Carolers
(roaming)
 
Wednesday, December 16: 12:30PM
Dover Sherborn School Chorus
(Infinity Pool Court)
 
Thursday, December 17: 6:00PM
Framingham 5th Grade Band
(Infinity Pool Court)
 
Friday, December 18: 6:00-8:00PM
Barbershop Chorus
(Infinity Pool Court)
 
Saturday, December 19: 12:00-4:00PM
Victorian Carolers
(roaming)

Saturday, December 19: 6:00-8:00PM
JazzMakers (Jazz trio)
(Infinity Pool Court)
 
Sunday, December 20: 12:00-5:00PM
Merry Melody Music Academy (kids 
performance)
(Infinity Pool Court)


