
Lana’s Sweet Potato Casserole with O’Live A Little Pecan Praline 

Balsamic Vinegar 
 
Ingredients 

3-5 cups mashed sweet potatoes 

¾ cup white sugar 

½ tsp. salt 

1/3 stick melted butter (2 1/3 tbsp.) 

2 eggs 

½ cup milk 

1 tsp. vanilla extract 

For Topping: 

1 cup light brown sugar 

1/3 cup flour 

1 cup chopped pecans 

1/3 stick melted butter 

For Garnish: 

Pecan Praline Balsamic Vinegar for drizzling 
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Method 

1. Mix together first seven ingredients. 

2. Put into greased 9x13 baking pan. 

3. Mix together topping ingredients. 

4. Sprinkle on potatoes. 

5. Bake at 350 degrees F for 25 minutes.  

6. Drizzle Pecan Praline Balsamic over casserole just before serving.  
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Recipe provided by O’Live A Little Specialty Gourmet 

 

 

 

 

Olive Oil & Vinegar on Tap to Taste and Take TM     

Olivealittle.com  I  860. 648.1292 

The Promenade Shops at Evergreen Walk  

85 Evergreen Way  I  South Windsor, CT 06074  

 

 


