
I N S T R U C T I O N S

Pre-heat oven to 350 degrees F.Pre-heat oven to 350 degrees F.
Place the sweet potatoes on a  bakingPlace the sweet potatoes on a  baking
tray and bake for about 1 hour or until atray and bake for about 1 hour or until a
fork can easily be inserted into the fleshfork can easily be inserted into the flesh
of the potatoes.of the potatoes.
Heat the oil in a skillet over mediumHeat the oil in a skillet over medium
heat and then add in onion. Saute for 5heat and then add in onion. Saute for 5
minutes until the onions begin tominutes until the onions begin to
become translucent. Add in the spices.become translucent. Add in the spices.
Stir and cook for an additional 3Stir and cook for an additional 3
minutes.minutes.
Add the black beans to the skillet andAdd the black beans to the skillet and
toss to combine. Continue to cook,toss to combine. Continue to cook,
stirring frequently, until the black beansstirring frequently, until the black beans
are fully heated through. About 5are fully heated through. About 5
minutes. Take off of heat and set aside.minutes. Take off of heat and set aside.
Mix in the lime juice.Mix in the lime juice.
Once the sweet potatoes are doneOnce the sweet potatoes are done
baking, let cool slightly. Once cool, cutbaking, let cool slightly. Once cool, cut
the sweet potatoes open and shred thethe sweet potatoes open and shred the
flesh from the skin so that the inside isflesh from the skin so that the inside is
mashed and easy to scoop out.mashed and easy to scoop out.
Evenly spread the black bean mixture,Evenly spread the black bean mixture,

I N G R E D I E N T S

4 medium sweet potatoes (shorter and4 medium sweet potatoes (shorter and
wider, if option)wider, if option)
1 teaspoon of fresh lime juice1 teaspoon of fresh lime juice
1/2 teaspoon of ground black pepper1/2 teaspoon of ground black pepper
1 small red onion, finely diced 1 small red onion, finely diced 
1 tablespoon of extra virgin olive oil1 tablespoon of extra virgin olive oil
1/2 teaspoon of garlic powder1/2 teaspoon of garlic powder
1/2 teaspoon of onion powder1/2 teaspoon of onion powder
1/2 teaspoon of cumin1/2 teaspoon of cumin
1/2 teaspoon of chili powder1/2 teaspoon of chili powder
1/2 teaspoon of sea salt1/2 teaspoon of sea salt
1 15 oz can of black beans, drained and1 15 oz can of black beans, drained and
rinsedrinsed

FOR SERVING:FOR SERVING:
1 avocado, chopped or sliced1 avocado, chopped or sliced
handful of cilantrohandful of cilantro

Black Bean Stuffed Sweet Potato
An all-in-one balanced vegan dish that's quick to prep too!
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avocado, cilantro, on top of the 4 sweetavocado, cilantro, on top of the 4 sweet
potatoes (you can "stuff" the black beanpotatoes (you can "stuff" the black bean
mixture inside with the flesh of themixture inside with the flesh of the
sweet potato for an even consistency).sweet potato for an even consistency).
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