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Mexican sweet potatoes with refried beans 
A family supper with a hint of sweet spice to make your taste buds tingle.  



 

Mexican sweet potatoes with refried beans 

Ingredients 

 4 sweet potatoes or two large 
ones halved 

 1 medium red onion, finely 
chopped 

 3 tbsp. olive oil 

 1 tbsp. cumin seeds 

 2 tsp sweet smoked paprika 

 2 tins borlotti beans 

 1 avocado 

Method 

1. Pre heat oven to 220c, 200c fan, gas mark 7. Place the sweet potatoes 

on a large baking tray, and bake for 45 minutes until cooked through 

and caramelised  

2. 15 minutes before taking your potatoes out of the oven, heat 2tbsp olive 

oil in a large frying pan on a medium heat, add half the chopped red 

onion and cook for 5 minutes until soft. Add the garlic, smoked sweet 

paprika and cumin seeds. Cook for a further one min. 

3. Add one of the tins of borlotti beans to the pan without draining, 

pouring in the liquid as well as the beansl. Drain and rinse the second 

tin of borlotti beans and add to the pan. Continue to cook for 5 

minutes, stirring occasionally until the beans have started to break 

down and the liquid has started to thicken into a sauce.  

4. Meanwhile, combine the chopped tomatoes, remaining red onion, 

garlic, lime juice, 1tbsp olive oil and some salt and pepper in a bowl. 

5. Halve the avocado, remove the stone and skin and slice into 1/2cm 

strips.  

6. Remove the sweet potatoes from the oven and halve as you would a  

jacket potato. Top with the Mexican beans, slices of avocado, a dollop 

of yogurt, and a sprinkling of extra coriander. Serve the tomato salad on 

the side. 

 500g heritage tomatoes, 
chopped into 1cm pieces 

 1 clove of garlic, minced 

 Juice of 1 lime 

 15g coriander, roughly 
chopped, (plus extra to 
garnish) 

 150g Greek style yoghurt 

 Salt and pepper 
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Serves 4 

Takes 45 minutes 

Vegetarian 


