Paezinhos de Batata Doce
Brazilian Sweet Potato Rolls

Makes 24 rolls

350g strong white flour

50g maize meal

12oz sweet potato 

50g butter

1 teaspoon salt

15g fresh yeast or 1.5 teaspoons dried yeast

100ml warm milk

1.5 teaspoons caster sugar

2 eggs, lightly beaten

1. Sift flour and maize together.

2. Peel and chop potatoes and cook in salted water until tender. Drain and mash with butter and salt.

3. Meanwhile, whisk yeast into warm milk, add sugar and beaten eggs and mix well. Add 100g of flour/maize mix to make a batter. Cover with a plate and leave in a warm place for 30 minutes until spongy.

4. Mix in the warm potatoes and the rest of flour to make a dough. (You may need to add extra flour at this stage.)

5. Cover and leave to rise until doubled in size.

6. Divide dough into 72 walnut-size pieces.

7. Place groups of three balls into greased patty tins.

8. Cover and leave to rise until doubled in size.

9. Bake towards top of oven at Gas Mark 5/190oC/375oF for about 20 minutes.

