
CHIPOTLE LIME BLACK BEAN
BURRITO BOWL

It's the spicy smoky chipotle tahini sauce that really takes this bowl to
the next level. Full of nourishing components like roasted sweet
potatoes, fluffy white rice, spiced black beans, crisp romaine lettuce,
smashed avocado, and crunchy tortilla chips. Topped with fresh
cilantro and lime juice for an extra kick of flavour.

- Baking sheet
- Silicone baking mat (optional)
- Small pot
- Large pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 1100/SERVING
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Toss the sweet potato in 1 tbsp
of oil (2 tbsp for 4 servings) and
season with salt and pepper.
Spread out on a baking sheet
lined with a silicone baking mat or
lightly greased. Bake for 35-40
minutes until golden and crispy,
tossing halfway through.

Preheat oven to 425°F and prep
ingredients: Cube the sweet
potato, rinse and drain the rice
and black beans, halve the
tomatoes, roughly chop the
lettuce, mash the avocado, slice
the lime into wedges, and
remove the cilantro from the
stems.

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a large pan over
medium heat. Once hot, add the
black beans, spice blend, and a
squeeze of lime juice. Season
with salt and pepper. Cook until
heated through.

Bring 1.5 cups of water (3 cups
for 4 servings) to a boil in a small
pot with a lid. Once boiling, add
the rice, lower to a simmer, and
cover with a lid. Cook for 15
minutes until the water is
absorbed and the rice is fluffy.
Set aside covered until ready to
serve.

Build the bowls: Divide the rice
between dishes and top with the
sweet potato, black beans,
lettuce, tomatoes, smashed
avocado, corn, cilantro, and
chipotle tahini sauce. Serve
with salt and pepper, tortilla
chips, and remaining lime
wedges.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Sweet potato
White rice
Black beans
Cherry tomatoes
Corn
Romaine lettuce
Avocado
Lime
Cilantro
Chipotle tahini sauce
Tortilla chips
Spice blend

1
1 cup
1 cup
1/3 cup
1/2 cup
1 head
1
1
1/4 cup
1/4 cup
2 handfuls
2 tsp

2
2 cups
2 cups
2/3 cup
1 cup
2 heads
2
2
1/2 cup
1/2 cup
4 handfuls
4 tsp


