
Shredded jackfruit makes the perfect plant-based substitute
for carnitas. Paired together with sweet potato, beans and
avocado, it makes for a super satisfying meal.

JACKFRUIT CARNITAS STUFFED
SWEET POTATO

- Baking sheet
- Silicone baking mat (optional)
- Medium pan
- Small pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  35 MIN 

CALORIES: 540/SERVING
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Preheat your oven to 400°F. Prep
your ingredients: slice the sweet
potatoes in half lengthwise,
thinly slice the green onions and
separate the white and light
green from the dark green parts,
thinly slice the cabbage, mash
the avocado, and cut the lime
into wedges.

Meanwhile, heat 1 tbsp of oil (2
tbsp for 4 servings) in a medium
pan over medium-low heat. Sauté
the white and light green parts of
the green onion until
translucent, about 5 minutes.

Rinse and shred the jackfruit
then toss with the spices and
season with salt and pepper.
Add to the pan with tomato
broth mix. Cover, lower heat,
and simmer for 15-20 minutes.
Remove lid and turn up the heat
for a couple minutes.

While the jackfruit cooks, heat a
small pan over low heat and
slowly warm the refried beans. 

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

Sweet potatoes
Green onions
Jackfruit
Tomato broth mix
Purple cabbage
Refried beans
Avocado
Lime
Spice blend

2
2
200g
1/2 cup
1/8
1 cup
1
1
4 tsp

4
4
400g
1 cup
1/4
2 cups
2
2
8 tsp

Slightly mash the sweet potato
flesh, then top with the refried
beans, jackfruit carnitas,
cabbage, mashed avocado, and
remaining green onions. Serve
with lime wedges and salt and
pepper.

Rub the sweet potatoes with a
bit of oil and place face down on
a baking sheet lined with a baking
mat or lightly greased. Bake in the
oven for 25-30 minutes until fork
tender.


