FOOD & FUN

JWEET OTATO BALLY

Make this tasty Malaysian treat!
Be sure fo get an adult’s help.

1 pound (450 g) white sweet potatoes

3/4 cup flour

2 tablespoons sugar

1/4 cup white sesame seeds

1. Boil the sweet potatoes in a pof of water until cooked
through. Let the potatoes cool and remove the peels.

2. Smash the cooked sweet potafoes and mix with flour
and sugar fo make a dough. Add a spoonful of
water if flour doesn’t mix in.

3. Roll the dough info 1-inch (2.5-cm) balls. Roll the
balls in sesame seeds.

4. Bake on a greased baking sheet at 350°F (180°C) for
18-20 minutes, until golden brown.
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