
4 medium-sized sweet potatoes      

2 tsp. olive oil
1 red bell pepper, cut into strips
2 garlic cloves minced or finely chopped
1 can of black beans (15 oz.), rinsed and drained
1 cup frozen corn
1 1/2 tsp. cumin
1 cup cherry tomatoes sliced
3 large handfuls of fresh greens of choice (kale, spinach, arugula, etc.), washed and chopped 
½ tsp. salt 
juice from ½ lime, one lime divided for this and cream sauce
1/8 tsp. freshly ground black pepper
2 tbsp. fresh cilantro, chopped                                                                                                                 

1.5 cups chopped raw walnuts 
1 tsp. garlic powder, ½ tsp. smoked paprika, 1/2 tsp. cumin, 1/2 tsp. chili powder
1 tbsp. tamari (soy sauce or coconut aminos can also be used) 

½ cup vegan sour cream or mayo (for low-fat use dairy-free yogurt)     
2 tsp. fresh lime juice      
1 tsp. chipotle paste from a can of chipotle peppers in adobo sauce  (more if you like spice, less if you don’t)    
½ tsp. garlic powder, ¼ tsp. onion powder, 1/8 tsp. chili powder, 1/8 tsp. cumin, 1/4 tsp. salt

Bake the sweet potatoes ahead of time and have all the ingredients measured and ready to go.  

Prepare the Chipotle Cream Sauce by putting all the ingredients in a bowl and whisking until smooth and integrated.  Store
this in the refrigerator while you work on recipe.
Make the Walnut "Meat" by adding the walnuts, spices, and tamari to food processor and pulsing until mixture is finely
chopped but not pureed.  About 12 pulses.
Put mixture in a pan and sauté for 6-7 minutes on medium-low heat until aromatic and slightly toasted.  (Be sure to move
contents around the pan often as it cooks).  Set aside.
Make Black Bean and Vegetable Fiesta Medley by heating the olive oil in skillet over medium heat. Sauté peppers and garlic
for about 4 minutes.
Add black beans, corn and cumin. Sauté, stirring often, until heated through.
Stir in tomatoes, greens, and lime juice. Season with salt and pepper.
Sauté for 3-5 minutes, depending on greens used, until greens wilt. If using kale, put a cover on the skillet during this step to
help it cook faster.  Take off the heat.  Mix in cilantro.
Now you're ready to assemble!

This recipe is a client favorite and I used it recently for a virtual cooking fundraiser, that Frances and I participated in, to fight food
insecurity. It is packed with Omega-3, protein, fiber, and so many vitamins and minerals. 

Best of all, it is a medley of texture and flavor that come together perfectly! 
Ingredients:     4 Servings   Gluten-Free if using coconut amino in place of soy sauce.

       For Black Bean and Vegetable Fiesta Medley:

      For Walnut “Meat”:

       For Chipotle Cream Sauce:     

Instructions:

      Prepping will help this recipe go smoothly.  For baking potatoes, wash and scrub any dirt off.  Use a fork to prick them all over.
      Place them on a baking pan lined with parchment paper or non-stick foil.  Bake at 400F for about an hour, additional 10-15 
      minutes  for larger potatoes. 

       Slice the sweet potato down the middle and open.  Using a fork, mash the sweet potato flesh a bit to soften.  Spoon some of
the                           
       black beans and vegetables over the potato.  Sprinkle on the walnut “meat”.  Put a spoonful of the Chipotle Cream Sauce on         

top Enjoy!

MEXICAN STUFFED SWEET POTATOES 

PLANT-BASED PAIRING:  2017 MICHAEL KLOUDA HATTERLE ZINFANDEL 

Grape Varietals:  100% Zinfandel 
Hatterle Zinfandel is made from vines dating as far back as the 1930s.  It is intense, packed with
flavor, but also stunningly balanced.  While Zinfandel pairs well with many cuisines, something

about Mexican flavor and spice really set off the flavors in this wine selection.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


