
40  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

  

 

 

 

 

1. Preheat your oven to 375ᵒF. Prep your 

ingredients. Peel and finely mince the 

garlic. Peel and dice the red onion. Slice 

the Portobello mushrooms into 1-inch 

slices. Drain and rinse the black beans.  

 

3. Meanwhile, make your adobo sauce. 

Heat 2 Tbsp. oil in a large pan over 

medium heat. Add ½ the onion and 

garlic and cook, stirring frequently, until 

soft and slightly browned, about 4-5 

minutes. 

 

5. Next, heat 1 Tbsp. oil a large pan over 

medium- high heat. Add the mushrooms 

and cook for 3-4 minutes, or until 

softened and browned. Add ½ cup of the 

adobo sauce, stir to combine, and cook 

for 2-3 more minutes. 

2. Add the butternut squash to a bowl 

and toss with 2 Tbsp. oil, Taco Spices 

(cinnamon, ½ tsp. chili powder, ½ tsp. 

cumin) and a pinch of salt and pepper. 

Spread onto a tinfoil-lined baking sheet 

and bake for 17-20 minutes, or until 

tender.  

4. Turn the heat to low and add the 

tomato sauce, Chipotle Adobo Mix 

(chipotle pepper and adobo sauce, ½ 

tsp. cumin, ½ tsp. chili powder, and the 

sugar) and water. Stir to combine and 

simmer for 5 minutes. When reduced 

slightly, transfer the sauce to a small 

bowl. 

6. To serve, place the butternut squash 

and black beans into a bowl and stir in ½ 

cup of adobo sauce. Spoon the 

mushrooms then bean/squash mixture 

evenly into tortillas and top with a drizzle 

of the remaining sauce and a sprinkle of 

red onion. Enjoy! 

 

 

 

  

 

SAUCY PORTOBELLO AND 

BUTTERNUT SQUASH TACOS 

 
 
 

 

 

Ingredients (4 Person Serving – 837 Calories Per Serving) 
 

Butternut Squash  500 g 

Olive Oil   4 Tbsp. 

Black Beans        1 398 ml Can 

Cinnamon   ¼ tsp. 

Chili Powder   1 tsp. 

Ground Cumin   1 tsp. 

Red Onion   1 Large 

Garlic    4 Cloves 

 

 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Tomato Sauce   1 796 ml Can 

Chipotle Pepper  2 

Adobo Sauce   4 tsp. 

Water    1 Cup 

Sugar    2 Tbsp. 

Portobello Mushrooms  2 

Flour Tortillas   12 

Salt and Pepper  To Taste 

 


