
 
SWEET POTATO AND BLACK

BEAN MOLE ENCHILADAS
 By Chef Kelsey Bachenberg 



INGREDIENTS

Dish Ingredients
3 sweet potatoes, peeled and cut into 1/2” cubes
1 large yellow onion (or 2 small ones), chopped

2 cloves garlic, minced
1 tsp chili powder
½ tsp cumin powder

Olive oil
1 1/2 cups cooked, rinsed black beans (from a 15 oz can or made from scratch)

1 lb mole poblano paste
1 15oz can tomato sauce (just pureed tomatoes, no seasoning)

2 cups vegetable broth
14-15 soft corn tortillas

OPTIONAL: Skinless chicken breast, thighs, legs, or a combination

For Serving (Optional)
Sesame seeds

Cilantro
Avocado

Cotija cheese or crumbled feta
Sour cream or Greek yogurt



1. Preheat oven to 425°F. Toss cubed sweet potatoes in a bowl with 1 tsp chili
powder, a few shakes/grinds of salt and pepper, and a generous amount of
olive oil (not enough olive oil will translate to dried out and/or burnt sweet
potatoes, so don’t be shy!) 

2. Transfer sweet potatoes to a baking pan lined with aluminum foil. Roast for
approximately 25 minutes, until tender and caramelized, tossing every 10
minutes to ensure even cooking. When sweet potatoes are cooked, remove
and turn oven down to 375°F.

3.  If adding shredded chicken, start preparing the chicken now using your
preferred method (we
recommend poaching the chicken in water with salt, pepper, and bay leaves).

4. While the sweet potatoes are roasting, add chopped onion and 1 tablespoon
olive oil to a pan. Sauté over medium heat until tender and light golden brown
(about 10-15 minutes). 

5. Add minced garlic and sauté 1 minute longer. Add 1 tsp cumin and sauté 1
min before removing from heat. Add mole paste, tomato sauce, and 2 cups of
vegetable broth to a sauce pan and cook over medium heat. 

DIRECTIONS



6. Break up mole paste into the liquid, and allow to simmer uncovered on low
heat for 15-20 minutes, stirring occasionally. Add salt to taste, if necessary.

7. Combine sweet potatoes, onions, and black beans in a bowl and salt to
taste. If using, add shredded chicken to the mix. Heat tortillas on a plate in the
microwave for 1 minute, flipping the stack halfway (this will make the tortillas
more pliable for rolling!)

8. Spread about 1 cup of mole sauce on the bottom of a 9” x 13” glass baking
dish. Place a spoonful of sweet potato filing into each tortilla, roll tightly, and
place in the dish with seam down. You should be able to fit 14-15 snug
enchiladas! 

9. Spread mole sauce liberally across the enchiladas, reserving about 2
cups of sauce for serving. Cover baking dish with aluminum foil (otherwise the
enchiladas and mole sauce will dry out), and bake at 375°F for about 25
minutes, until heated through.

10. To serve, spoon mole sauce over each portion of enchiladas, and top with
sesame seeds, cilantro, and avocado. Add some crumbly cheese or Greek
yogurt/sour cream if you wish!


