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Maple-Butterscotch-Pecan Pudding

(Serves 4)

2 cups vanilla soy milk

1 cup cooked, mashed sweet potato

3 tbs. maple syrup

1 tsp. butterscotch

2 tbs. arrowroot

¼ tsp. sea salt

1/3 cup toasted, chopped pecans

Nutmeg for garnish

( Puree soy milk, sweet potatoes, maple syrup, butterscotch, arrowroot, and 

   sea salt.  

( Pour in saucepan and heat gently over medium heat for about 10 minutes, 

   stirring frequently, until thickened.  Pour into bowls and chill until set, 

   about ½ hour.  Garnish with nutmeg.
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