Classic Sweet Potato Pone:
Ingredients
· The Base: 4 cups grated raw sweet potatoes (peeled)
· The Sweetener: 1 cup molasses (or cane syrup) and 1/2 cup brown sugar
· The Fat: 1/2 cup melted butter
· The Liquid: 1 cup whole milk or buttermilk
· The Binding: 3 large eggs, beaten
· The Seasoning: 1 tsp cinnamon, 1 tsp ground ginger, 1/2 tsp nutmeg, 1/4 tsp ground cloves, and 1/2 tsp salt
· The Zest: 1 tbsp orange zest (optional but highly recommended)

Instructions for Classic Sweet Potato Pone
1. Preheat and Prep: Preheat your oven to 350°F (175°C). Generously grease a 9x9 inch baking dish or a heavy 10-inch cast-iron skillet with butter.
2. Mix the Wet Ingredients: In a large bowl, whisk together the melted butter, molasses, brown sugar, eggs, and milk until smooth. Stir in the spices (cinnamon, ginger, nutmeg, cloves, and salt) and the orange zest.
3. Incorporate the Potatoes: Fold the grated raw sweet potatoes into the wet mixture. Stir until every shred of potato is well-coated. The mixture will look quite loose, but the starch in the potatoes will thicken it as it bakes.
4. The First Bake: Pour the mixture into your prepared dish. Bake for 30 minutes.
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5. The "Stir" (The Secret Step): Open the oven and gently stir the Classic Sweet Potato Pone, pulling the thickened, caramelized edges into the center. This ensures the entire dish gets those chewy bits and cooks evenly. Level the top back off with a spoon.
6. The Final Bake: Bake for another 30–40 minutes. The pone is done when the edges are dark brown and the center is firm to the touch (it shouldn't jiggle like a custard).
7. Cool and Serve: Let the Classic Sweet Potato Pone cool for at least 20 minutes before slicing. It is excellent served warm, but many Southerners swear it tastes even better the next day at room temperature!


