Sweet Potato and Black Bean Tacos

Servings: 4 (2 tacos each) Diet: Vegan, Vegetarian & Gluten-Free
Ingredients

o 2tablespoons olive oil e hcupsalsa

e 1 medium onion, chopped e 8 (6inch) corntortillas

e 1tablespoon chili powder e 1lime, cutinto wedges

e 1 medium sweet potato, peeled and diced e Optional: avocado, shredded

e 1(15ounce) can black beans, no salt added, cabbage

drained and rinsed

Instructions
STEP 1: Heat oil in a large skillet over medium heat. When the oil is hot, add the onion
and cook until brown, about 5 minutes. Add chili powder and stir for 30 seconds.
STEP 2: Add sweet potatoes with a little water. Cover and cook until tender, about 10-15
minutes. Mix in the black beans and salsa and heat through.
STEP 3: While vegetables roast, cook pasta according to instructions on the package.
Drain pasta and put in serving bowl.
STEP 4: Top tortillas with even amounts of black bean mixture and squeeze lime juice on
top. Add optional avocado or cabbage if desired. Serve immediately.

QUICK TIPS

e Ingredient Swap: Any beans will
work! Try red, pinto or kidney.

e Shopping Tip: Choose low salt/no
salt added canned foods. If not
available, draining and rinsing can
reduce the salt content up to 40%!
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Per Serving: 330 Calories | 54g Carbs | 4g Sugar | 10g Fiber | 9g Fat (1g Sat Fat) | 10g Protein | 450mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes
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