
CUSTOMER FAVORITE
Sweet Potato and Black Bean Burrito
with avocado and crunchy slaw

IN YOUR BOX
1 Sweet Potato
15 oz. Canned Black Beans
1 Red Onion
1 Red Bell Pepper
1 Avocado
2 Tbsp. Home Chef Taco Spice 

Mix
3 oz. Shredded Red Cabbage
1 ½ oz. Organic Goddess 

Dressing
3 oz. Salsa Verde
2 Large Flour Tortillas

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pan
Mixing Bowl

www.homechef.com/2530

25-35 min. Easy7 days Medium849
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 108g carbohydrates 38g fat 25g protein 2017mg sodium | vegetarian, dairy-free, nut-free



FROM THE CHEF
Ripen hard avocados in 1-2 days 
by closing them in a paper bag 
alone or with a banana, apple, or 
tomato.

Our unique taco spice mix is 
made with equal parts turmeric, 
ground coriander, and garam 
masala.

Did you know... 
Tomatillos are the main ingredient 
in salsa verde. They can be used 
raw or roasted, and their natural 
tartness makes them a great base 
for sauces and condiments.

Prepare the Ingredients
Peel and cut sweet potato into ¼” dice. Drain and 
rinse black beans. Peel and halve onion. Cut halves 
into ¼” dice. Stem, seed, and cut red bell pepper 
into ¼” dice. Halve avocado and remove pit by 
carefully tapping pit with the blade of your knife so it 
sticks. Gently twist knife to release pit. Scoop out the 
flesh with a spoon. Cut into ¼” slices.

Warm the Tortillas
Wrap tortillas in foil and place in oven 5 minutes, or 
until warm and pliable.

Start the Burrito Filling
Place a medium pan over medium-high heat and 
add 1 tsp. olive oil. Add onion to hot pan and cook 
until translucent and aromatic, 1-2 minutes. Add 
sweet potato, red bell pepper, and 2 Tbsp. water 
and reduce heat to medium. Cover and cook 7-10 
minutes, or until sweet potatoes are barely fork 
tender. Add black beans, taco seasoning (to taste), 
½ tsp. salt, and ¼ tsp. pepper. Cook 1 minute, stirring 
frequently, or until warmed through.

Assemble Burritos
Place warmed tortillas on a flat surface. Add a dollop 
of sweet potato-black bean filling (to taste) in 
center of tortillas. Top with avocado slices and slaw. 
Fold the sides of burrito in and gently roll burrito 
away from you while keeping filling tucked in. Once 
burrito is assembled, place seam side down on plate 
to steam the seam shut.

Make the Slaw
Combine red cabbage and Goddess dressing in a 
mixing bowl. Add ¼ tsp. salt and a pinch of pepper, 
toss together, and refrigerate. Place salsa verde in two 
serving dishes and refrigerate until ready to serve.

Plate the Dish
Slice burrito in half and serve with salsa verde on 
the side. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Red onion brings a nice kick 
to burrito, but feel free to only 
add half to keep elements 
balanced.

• Salsa verde is naturally tart 
and slightly spicy. Serve on side 
and use to taste.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Thoroughly rinse produce and 
pat dry

• Preheat oven to 250 degrees


