
 

Mushroom & Black Bean Stuffed Sweet Potatoes with Cilantro Lime 
Crema 
 
Yield: 6 portions (1 small stuffed sweet potato each)   
Timing: Prep Time = 20 minutes; Total Time = 75 minutes 
 

The baby bella mushrooms is this recipe have been shown to greatly improve the immune system’s efficiency by 
stimulating microphages, thus enhancing your ability to destroy foreign bodies and decrease susceptibility to 
serious illness. Sweet potatoes are also great for the immune system as they are rich in beta-carotene, a plant-
based compound that your body converts to vitamin A. Vitamin A plays a key role in a healthy immune system. 
Finally, cilantro contains powerful antioxidants to fight free radicals and inflammation in the body. It also contains 
terpinene and quercetin which have anticancer and immune-boosting properties!  
 

 
 

Ingredients 
2 lbs. Small Sweet Potatoes (approximately 6) 
1 lb. Baby Bella Mushrooms, diced  
½ Yellow onion, diced  
1-2 Tbs. Olive oil  
4 cloves garlic, minced  
1 15 oz. can black beans, drained 
1 Tbsp. chili powder 
1 Tbsp. chipotle powder 
2 tsp. ground cumin 
2 tsp. Mexican oregano 
2 tsp. garlic powder 
2 tsp. onion powder 
1 tsp. salt (plus more to taste)  
½ cup Tahini  
¼ cup Nutritional yeast 



 

½ cup Cilantro  
1 Lime, juiced   
Avocado  
 
 
Method of Preparation (Instructions) 

1. Preheat oven to 375. 

2. Bake sweet potatoes whole until fork tender, about 35 minutes.  

3. Meanwhile, sauté onion and mushrooms in olive oil and salt.  

4. Once soft, add in 3 cloves of garlic and black beans. 

5. Stir in spices (add more if you like things spicy!). Let heat through for about 5 minutes to 
let flavors marry.  

6. In a blender, combine tahini, nutritional yeast, 1 garlic clove, and a pinch of salt. Blend 
until smooth. If too thick to drizzle, add additional lime juice or water to thin.  

7. Remove sweet potatoes from oven, slice partially in half, and squeeze open.  

8. Stuff sweet potatoes with mushroom and black bean filling  

9. Drizzle with cilantro lime crema.  

10. Top with avocado, more cilantro, thinly sliced green onion. 

11. DIG IN!!! 
 
 
Required utensils 

- Chef’s knife 
- Cutting Board 
- Sauté pan/ skillet 
- Baking tray  
- Whisk or blender  

 
 
 


