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Citrus & Spice Candied Yams 
with Sticky Plums

It doesn’t get more autumn than candied yams, and they don’t 
get easier than this kit. Combine sliced garnet yams with 
rich, sticky plums, pumpkin spices, and a dash of orange 
juice for a caramelized, complex, and memorable side.

Supplies to GatherIngredients Allergens
• Nonstick saute pan with a lid 

(10 inches)
• Cooking spoon
• Mixing bowl 
• Salt 

• Garnet yam slices 
• Cinnamon brown  

sugar butter M

• Pumpkin spice 
• Light brown sugar
• Orange juice concentrate 
• Prunes
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MilkM

Calories  
Per Serving
6 servings per kit



! Please Note: When adding ingredients to a hot pan always be careful of any oil splatter.  
Cooking times may vary due to different appliances and temperatures.
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Meanwhile, in a mixing bowl combine the light brown sugar, pumpkin 
spice, orange juice concentrate, and 1 cup of warm water.
Add the prunes and the brown sugar syrup mixture to the pan with 
the yams. Cook for 6-8 additional min uncovered, spooning the brown 
sugar mixture over the yams as they cook, until the sauce has reduced 
to a syrupy consistency and glazed the yams. Turn off the heat. 
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Arrange the garnet yam slices in a nonstick saute pan. Add 1 cup of 
water and a pinch of salt. Cover the pan with a lid and set the heat to  
medium. Cook for 8 min, or until the yams are almost fork-tender and 
most of the liquid has evaporated. 
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Break up the cinnamon brown sugar butter into small pieces and  
distribute it across the yams. Swirl the pan gently to melt the butter 
into the sauce and over the yams. Cover the pan with a lid to keep 
warm until ready to serve.
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