
Vegan Southwestern Quinoa Stuffed Sweet Potatoes 
with Avocado Crema 

Ingredients to serve 5:
5 medium sweet potatoes
1 c quinoa
2 c vegetable broth
1 can black beans, rinsed and 
drained
4 ears fresh corn, hulled 
(substitute 3 cups frozen corn)
1 jalapeño, minced
1 small red onion, fine dice
1 bunch chopped cilantro
1 avocado

1 clove garlic
juice of 2 limes
3 Tbsp olive oil
3 tsp cumin
1 tsp coriander
1 tsp garlic powder
kosher salt and pepper to taste

Directions:

For sweet potatoes: Preheat oven to 400º. Place sweet potatoes on a parchment lined 
baking sheet and roast for about 45-60 minutes. This will depend somewhat on size of 
potatoes. Potatoes are ready when they can be pierced easily with a fork. While potatoes 
are roasting, prepare quinoa.

For quinoa:  In a medium saucepan, on medium heat, heat 1 tablespoon of oil. Stir until 
quinoa is coated, add broth and simmer according to package cooking directions (usually 
about 15 minutes). In a medium skillet, heat another tablespoon of oil, add corn and sauté 
for about 5-7 minutes until corn begins to caramelize and becomes golden. In a large 
bowl, place cooled quinoa, cooled corn, black beans, jalapeño, red onion, cilantro 
(reserving 1 tablespoon) and juice of one lime. Toss all ingredients and add 2 teaspoons 
of cumin, coriander, garlic powder and salt and pepper. If mixture is dry, add additional 
olive oil and lime to taste.

For Avocado Crema:  Peel and pit avocado and place in processor or blender along with 
garlic clove, remaining cilantro, a teaspoon of cumin and salt and pepper to taste. 
Process mixture until smooth adding about ¼ cup of water or vegetable broth (this will 
depend somewhat on the size of your avocado) aiming for a consistency that allows you 
to drizzle crema over your potatoes. Extra crema can be refrigerated and tastes great on 
sandwiches or as a condiment for eggs.

Assemble dish:  Split potatoes lengthwise, scoop about a half a cup of quinoa to fill sweet 
potatoes. Drizzle with crema (I use a squirt bottle for this) and garnish with cilantro if 
desired. Serve hot or at room temperature.


