
Chewy and Rich!Samoas® Sweet Potatoes
Ingredients

 1 box of Samoas® Girl Scout Cookies
 3 lbs. sweet potatoes 

 1 tsp. cinnamon 1 tsp. ginger 1 tsp. nutmeg 
 
 Salt and pepper to taste

Directions
 1. Preheat oven to 400 degrees F. 2.  Bake sweet potatoes for 1 hour. Then, remove to cool and peel. 3.  Turn oven temperature down to  350 degrees F. 4. Mash potatoes and add rest of   

  ingredients. Season to taste. 5. Place mixture in casserole dish and  
  layer with Samoas®. Bake until   
  cookies melt.  6. Top with mini marshmallows and bake  

  until lightly brown. 
Yields 4 servings

®

Samoas® Sweet Potatoes
Ready in 1 1/2 hours
Serves 4

What you need

Ingredients

1 box of Samoas® cookies
3 lbs sweet potatoes
1/3 cup brown sugar
1 teaspoon cinnamon
1 teaspoon ginger
1 teaspoon nutmeg
1/3 lb butter
1/3 cup of mini marshmallows (optional)
Salt and pepper to taste

Equipment
Large mixing bowl
Casserole dish

Directions

1. Bake sweet potatoes:
Preheat oven to 400°. Bake sweet potatoes for 1 hour. Then remove to cool and peel. 
Turn oven temperature down to 350°.

2. Combine ingredients:
Mash potatoes and add rest of ingredients. Season to taste. Place mixture in casserole 
dish and layer with Samoas®. Bake until cookies melt.

3. Finishing touches:
Top with mini marshmallows and bake until lightly brown.
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