
- Oil
- Small pot
- Large non-stick pan

- Casserole baking dish

WHAT YOU'LL NEED

BLACK BEAN SWEET
POTATO ENCHILADAS

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 590/SERVING

These enchiladas look impressive, taste delicious, and are
super simple to make! Everything happens in one pan, and
in the end you're left with perfectly spiced sweet potatoes,
peppers and black beans, stuffed in crispy tortillas, all
coated in a super flavourful sauce. Serve them with
avocado, cilantro, and lime for creaminess and zing!
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Preheat oven to 350°F. Dice the
sweet potatoes and place in a
small pot, pour enough water in
just to cover the potatoes and
bring to a boil over high heat.
Cook until potatoes are just fork
tender, 5-10 minutes.

Meanwhile, prep ingredients: slice
the avocado, cut the lime into
wedges, mince the garlic, dice
the onion and pepper, and
roughly chop the cilantro and
spinach. In a large pan, heat 1
tbsp of oil (2 tbsp for 4 servings)
over medium heat and add the
onion and garlic, cooking for 5
minutes.

Add in the cooked sweet
potatoes, black beans, diced
bell pepper and chopped
spinach. Cook for 2 minutes,
until the spinach is wilted. Add
in the spice blend and a
quarter of the enchilada
sauce. Stir to combine then
remove from the heat.

Spread half of the remaining
enchilada sauce in the bottom
of a casserole baking dish.

Stuff each tortilla with a couple
spoonfuls of the sweet potato
black bean mixture, roll up and
place seam side down in the
casserole dish. Repeat with
remaining tortillas.

Spread the rest of the
enchilada sauce on top of the
stuffed tortillas and sprinkle
any remaining filling mixture
on top. Bake in the oven for 20-
25 minutes. Remove  from the
oven and add avocado slices,
cilantro, and lime wedges.

WHAT'S INSIDE 2 servings 4 servings

Black beans
Sweet potato
Onion
Garlic
Spinach
Bell pepper
Corn tortillas
Avocado
Cilantro
Lime
Spice blend
Enchilada sauce

1 cup
1
1
2 cloves
1 cup
1
4
1
1/4 cup
1
1 tsp
1 cup

2 cups
2
2
4 cloves
2 cups
2
8
1
1/2 cup
1
2 tsp
2 cups


