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These Tex-Mex stuffed sweet potatoes will bring a big generous pop of color to your Meatless Monday, and 

vibrant flavors, too. Zesty peppers and fire-roasted sweet corn, combined with black beans and cheese on an oven-

roasted sweet potato is both nourishing and tasty, customized to your own heat preference, and you can top it 

with avocado, your favorite salsa, sour cream or whatever else you like.  

INGREDIENTS 

2 large fresh sweet potatoes, scrubbed clean 

1 Tbsp. kosher salt 

1/2 medium red onion, chopped 

1/2 red bell pepper, chopped 

1 Tbsp. jalapeno, chopped 

1/4 cup fire-roasted frozen corn (or regular corn) 

A few shakes of your favorite chili powder or Tex-Mex seasoning 

About 2 oz. finely shredded mild cheddar cheese (or Colby, Monterey Jack, etc.) 

1/2 can black beans, drained and rinsed 

1/2 ripe avocado, cubed 

Fresh cilantro and lime, for serving 

Side accoutrements as desired, such as sour cream, salsa or pico de gallo 

INSTRUCTIONS 

1. In a large bowl, combine kosher salt with enough hot water to cover both sweet potatoes completely. 

Allow the potatoes to rest in this quick brine for about 30 minutes. 

2. Preheat oven to 400° F, with rack in center of the oven. 

3. Remove potatoes from brine and dry completely with paper towels. Use a sharp knife to cut an “X” about 

3/4" deep into the top of each sweet potato. This will be an “escape valve” for steam as the potato bakes. 

Place the potatoes on a parchment lined baking sheet. 

4. Bake the sweet potatoes for about 1 hour plus 15 minutes, or until soft enough to squeeze easily with a 

towel. About halfway through baking time, remove the pan and carefully cut the X marks a little bit 

deeper, but not all the way through. 

5. Near the end of baking time, heat olive oil in a small skillet over medium heat. Add onions, red bell 

pepper, jalapeno (if using) and corn. Sauté until onions are softened and translucent, about five minutes. 

Season with chili powder. Add black beans and toss to heat through. 

6. Transfer sweet potatoes to serving plates. Carefully open the potato along the X marks. Use a fork to 

lightly smash the potato. Sprinkle with salt and pepper. 

7. Divide the shredded cheese directly onto the hot potato, then top with the bean-corn mixture.  

8. Use a sharp paring knife to score the avocado flesh for easy scooping. Divide the avocado onto the plates 

as a side to the sweet potato. Sprinkle with cilantro, give it a squeeze of fresh lime and serve. 
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