BAKED KOREAN SWEET POTATOES WITH SCALLION-MISO BUTTER 
4
medium Korean sweet potatoes (about 2½ pounds) or any other sweet potato of your 
choice, scrubbed

8
tablespoons unsalted butter, at room temperature

3
tablespoons finely chopped scallions, plus more for garnishing

2
tablespoons white miso


Salt and black pepper


Sour cream, for serving

Heat oven to 450 degrees.

Wrap each sweet potato in a piece of aluminum foil and place them on a large rimmed baking sheet. Roast until sweet potatoes are soft and tender in the center, about 1 hour.

Meanwhile, in a small bowl, combine butter, scallions and miso; mix well and season with salt and pepper.

Unwrap potatoes and arrange them on 4 plates; discard foil. Using a sharp paring knife, cut a slit down the center of each potato and gently press the ends to open the potato. Spoon some of the butter into each potato, then top with some sour cream and scallions. Enjoy hot.
Korean sweet potatoes are full of surprises: Their gorgeous purple skin reveals not orange but white flesh underneath, which has a floral, honey-like sweetness and a supercreamy texture. (Japanese sweet potatoes can be used interchangeably, and even any supermarket sweet potato variety can be used for this recipe.) Wrap your sweet potatoes tightly in foil and roast until completely soft in the center, about 1 hour. While your oven works, make a quick scallion-and-miso compound butter that complements the sweet potatoes but can also elevate all sorts of roasted veggies like cauliflower, carrots and broccoli. Split open the hot potatoes and dollop with the compound butter and a spoonful of sour cream. Each bite has a wonderful balance of sweet and salty; the addition of sour cream introduces nostalgic sour cream and onion vibes.
SERVES: 4
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In South Korea they’re roasted until carmelized and sold for about $3-4 for 500 grams at markets and convenience stores. No need for toppings. Also goes well with a side of martial law
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Anna Stambo3 weeks ago

Fantastic and simple. Add some sesame seeds for kicks
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