SWEET POTATO & BLACK BEAN QUESADILLAS

SERVES 2

INGREDIENTS
= 1 rmed ium sweet potato, cubed
= 4 cup of salsa
« 1tspchill powder
= 1{sp cumin
= ¥z juice of one lime
= 2 thsp nutritional weast, optional
= 1% cup cooked black beans, drained
and rinsed (115 0z can)
« Salt and pepper to tasie
« 4 whole-wheat tortillas
For serving, optional
« Guacamole

« Salsa

= Morn-dainy plain yogurt
= Sliced bell peppers

Find all LEADR Recipes on YouTube:

https,//bit hy/LEADRRECIPES

SWEET POTATO & BLACK BEAN
QUESADILLAS

Perfectly seasoned, simmple to prepare, ard absolutely
delicious. These guesadillas are priein-packed,
fiper-rich, and the perfect addition to yvour wesknig bt
rotation.

INSTRUCTIONS

1. Place the cubed sweet potatoes ina saucepan
with enough water to cover. Bring to a boil, then
reduce heat, coverard sirmmer until fork-tendear.

2. Transfercooked sweet potatoes to a mixing
bowl and add salsa, chill powder, lime juice, and
nutritional yeast. With a fork, smashand mix until
well-comioined. Fold inblack beans. Add salt and
pepper to taste.

3. Heat agrillorgrill pan over medium heat. Spread
a heaping ¥: cup of the sweet potato mixture
omo a tortilla. Top with a sscond tortilla and
gently press it down Repeat with remaining
tortillas.

4 Place quesadillas on the heated grillard cock
forabout 3 minutes oneach side, until they are
golden brown arnd grill marks form

5. Slice into triangles and sene with guacarmole,
salsa, and/or non-dairy plain yogurt fordipping. To
round out the meal, pair with sliced bell peppers.

NOTES
For a spicier guesadilla:
= Choose a spicy salsa
« Add 1tablkespoon of greenchilis
« 3erve with hot sauce.
Fora milder guesadilla:
* Choose mild salsa
« If youdont have a grill, youcan make these
quesadillas ona stove top.
= Fee|free to substitute the boilked sweet potato for
an egqual amount of roasted sweet potato.



SERVES 4

INGREDIEM TS

= 2 medium sweet potatoes, cubed

- V& cup salsa (or more)*

« 3 teaspoons chill powder

= 1-2 teaspoons cumin (opticnal)

= Juice from1 large ime, or two small

« 4 {able spoons nutritional yeast
{optional)

» Zcans cooked black beans, dmined Fird all LEADR Recipes on YouTube:
and rinsed = MY =

= Salt and pepper to tasie E
« Bwhole-wheat tortillas

MY NOTES




