SAVORY SWEET POTATO CASSEROLE
5 
pounds medium sweet potatoes, halved lengthwise

¼ 
cup rosemary leaves

¼ 
cup sage leaves

½ 
cup (1 stick) unsalted butter, divided

1½ 
cups coarse fresh sourdough breadcrumbs


Kosher salt, freshly ground pepper

4 
small or 2 large shallots, chopped

1½ 
cups heavy cream

2 
large eggs, beaten to blend

5 
ounces finely grated Parmesan (about 1? cups)

1 
teaspoon finely grated lemon zest

Arrange racks in upper and lower thirds of oven; preheat to 350°. Prick potato skins with a fork and place cut side down on 2 foil-lined rimmed baking sheets. Roast potatoes, rotating sheets halfway through, until very tender when squeezed, 70–90 minutes. Let cool on sheets. Increase oven temperature to 400°.

While potatoes roast, cook rosemary, sage, and 6 Tbsp. butter in a small saucepan over medium heat, stirring occasionally, until butter foams, then browns, and herbs are golden and crisp, about 5 minutes; let cool.

Scoop out flesh from potatoes and transfer to a large bowl (discard skins). Spoon about half of warm butter and fried herbs into bowl with potatoes. Add breadcrumbs to saucepan with remaining butter-herb mixture and toss to coat; season with salt and pepper. Transfer to a small bowl.

Heat remaining 2 Tbsp. butter in same saucepan over medium. Add shallots and cook, stirring often, until translucent and golden around the edges, about 5 minutes. Add cream and bring to a simmer. Remove from heat and, using an immersion blender, blend cream mixture until smooth. Transfer to bowl with potatoes. Add eggs and Parmesan. Blend with immersion blender until light and smooth. Season with salt and pepper.

Transfer potato mixture to a shallow 2-qt. baking dish, smoothing top. Using a spatula or the back of a large spoon, create some peaks and valleys. Top with breadcrumb mixture. Bake casserole until top is golden and crisp, 20–25 minutes. Sprinkle lemon zest over. Let cool 10 minutes before serving.

Do Ahead: Casserole, without breadcrumbs, can be made 3 hours ahead. Fully assembled casserole can be made 1 day ahead; cover with foil and chill. Let come to room temperature before baking.
Brown butter and rosemary are the ultimate, timeless pairing for sweet potatoes. Making your own breadcrumbs from sourdough bread shoots this recipe into all-star status, but using store-bought in a pinch is perfectly fine too.
Oh wow...I was unprepared for how decadent and lovely these would taste! I really thought they would be good, and definitely better than the marshmallow topped confection of my childhood, but the relative simplicity of the ingredients did not give a hint of what was to come. Even my Asian mother was impressed!

Serves: 12 
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