
2009 WINNING NYS POTATO RECIPE AT NYS FAIR
COFFEE TOFFEE TRUFFLE-
First Place entry submitted by Elaine Reilley, Jordan, NY

Cake: 
1 medium NY GROWN potato, peeled and cubed 
1 tablespoon instant coffee granules 
1/2 cup butter, softened 
2 cups packed brown sugar 
2 eggs 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon salt 
1 cup chopped pecans

1 16 oz. can Chocolate Syrup
1 bag Toffee Bits (I used Heath) or 3 chocolate covered toffee candy bars, chopped
1 ½ c. heavy cream, whipped and sweetened with 1/3 c. sugar

Directions: 
1. Place potato in a small saucepan and cover with water. Bring to a boil. Reduce heat;  cover and cook for 15-20 minutes or until tender.  Drain, reserving 1 cup cooking water.  Dissolve coffee granules in reserved cooking water; set aside. . Mash potato and set aside.
2. In a large bowl, cream butter and brown sugar. Beat in the eggs, vanilla and mashed potato. 
3. Combine the flour, baking powder and salt; add to creamed mixture with 1/2 cup reserved coffee.  Fold in pecans.
4. Pour into a greased 13“ x 9“ pan. Bake at 350° for 25-30 minutes or until a toothpick inserted near the center comes out clean. Cool on a wire rack. 
5. Prick the entire top of the cake with a fork. Pour ½ c. coffee over the cake and allow it to soak in. Wrap the cake with plastic and refrigerate for at least 3 hours. Slice the cake into 1-inch thick pieces. 
6. Line the bottom of a large glass bowl with a single layer of cake. Pour 1/4 of the chocolate sauce over the cake, top with 1/4 of the candy bar-bits then 1/3 of the whipped cream. Repeat layering 2 more times ending with fudge sauce and candy bits. Refrigerate until ready to serve. 

