
Sweet Potato Love Knots 
Ingredients

2 medium sweet potatoes
2 packages active yeast
1 cup milk (I prefer whole or low-fat)
2 tsp salt
1/2 cup sugar plus a bit more to 
activate yeast
10 tablespoons butter

2 teaspoons squeezed lemon
1 large egg
5-7 cups all purpose flour
1 tablespoons black sesame seeds 
for garnish
flaky sea salt

Directions:
Preheat oven to 350º.  Place sweet potatoes on a foil lined baking sheet and roast the 
potatoes for about 1 ½ hours until they are very tender and can be pierced easily with a 
fork.  When cool enough to handle, remove skins and discard and gently mash the 
potatoes to make a smooth puree.  To activate the yeast, in a small bowl, combine a      
1/4 cup of warm water (about 110º) with the yeast and a couple of tablespoons of sugar. 
Let the yeast begin to foam (about 10 min).  Measure out 2 cups of the puree and set 
aside in a bowl.  Melt 5 tablespoons of butter with the milk over low heat and gently 
combine with the puree, cinnamon, nutmeg, lemon and salt.

In a standing mixer, blend the puree mixture with the paddle attachment until smooth.  Add 
the gently beaten egg to the mixture and the yeast combo.  Change your attachment to 
the dough hook and slowly add the flour one cup at a time.  Your dough should stick 
together, have some elasticity and be smooth in texture.  If it sticks to your fingers a bit, 
this is fine.  Continue to knead for about 8 minutes.  If you don't have a Kitchen Aid, you 
can do the kneading by hand, but the Kitchen Aid is wonderful!  Place dough in a large, 
buttered  bowl, cover with plastic, place in a warm area and allow it to rise for at least an 
hour or until doubled in size.  Once doubled, punch down the bread again and allow it to 
rise for about an hour.

Line baking sheets with parchment paper.  You will need enough for about 20 rolls, so 3 
large sheets would be ideal.  To form knots, take dough out of bowl, place on a counter 
and divide into about 20 pieces of similar size.  Take the dough between your hands, and 
roll out to form a long string about 6 inches long.  Tie a small knot and gently tuck the 
ends in the middle.  Place each love knot on the baking sheet a few inches apart as they 
will rise a bit again.  Melt the remaining 5 tablespoons of butter and gently brush the knots 
and sprinkle them with black sesame seeds.  Cover gently with a towel and allow them to 
rise for about 45 minutes.  Place the rolls in a preheated 400º oven (I use convection) and 
bake for about 15 minutes.  When the knots come out, gently brush with some additional 
butter and sprinkle with flaky sea salt if desired!


