Sweet Potato Casserole
4 medium-large bananas
4 lb. sweet potatos
4 Tbsp. unsalted butter, melted
2 Tbsp. light brown sugar
Topping: 
1/3 cup 1-2-3 Gluten Free® Allie's Awesome Buckwheat Pancake MixTM
1/4 cup unsalted butter, melted
1/2 cup light brown sugar
1 cup pecans, chopped (if you or one of your guests is allergic to nuts, please omit)
1/2 tsp. cinnamon

1.  Line baking sheet with foil.  Preheat oven to 350.  Put sweet potatos and bananas on baking sheet and bake until softened.  Bananas will turn black (that's okay).  
2.  Let potatos and bananas cool enough to safely hold.   Peel potatos and bananas and put into bowl.  Mash.  Add 4 Tbsp. butter and 2 Tbsp. brown sugar.   
3. Spray 9" square dish with non-stick spray.  Put mashed potato/banana mixture into greased dish and spread evenly.
4.  In a separate bowl,  mix together pancake mix, 1/4 cup butter, 1/2 cup brown sugar, pecans and cinnamon.   Sprinkle topping on top of mashed sweet potatos.  Note: casserole can be prepared one day in advance, refrigerated and then baked on Thanksgiving.  If you do this, be sure to take any glass pans out of refrigerator about an hour before baking so that you are not putting cold glass into a hot oven, which can cause some glass pans to break.   Also note, if you do this, the casserole will take longer to bake on day you are serving).
5.  Bake casserole in pre-heated oven until topping is golden brown and mashed potatos are heated through.  
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