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STUFFED SWEET POTATOES WITH BEANS AND GUACAMOLE e en e ne e =
1. Preheat oven to 450°F. Cut potatoes in half /"[I

2 medium sweet potatoes lengthwise and toss with 1 Tbsp. oil, 72 tsp. salt, 7 tsp.
2 tablespoons of vegetable oil cayenne pepper and % tsp cumin. Roast cut side up
1 teaspoon of kosher salt for 20 minutes or until fork-tender.
Y2 teaspoon of cayenne pepper 2. While potatoes are roasting, heat remaining oil in
Y2 teaspoon of ground cumin skillet over medium heat. Add onion and half of
1 red onion coarsely chopped garlic. Once onions are translucent (about 2-3
19.5 ounce can of black beans minutes) add beans, broth, 7 tsp of salt and

rinsed and drained remaining cayenne and cumin and cook for 10
% cup of vegetable broth minutes. Add spinach and remaining lime juice for
1 ripe avocado last 30 seconds.

3 tablespoons chopped cilantro 3. Meanwhile mash avocado and remaining garlic in a
2 tablespoons of fresh lime juice bowl. Once smooth add 2 Tbsp cilantro, 1 Tbsp lime

2 cups baby spinach juice and remaining salt.
4, Remove sweet potato, use the back of spoon to push
Recipe from epicurious down center and spoon in bean mixture snd top with

avocado mixture and remaining cilantro.
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