e DINNER TWIST
Product Spotlight:
..,, Corn

Corn falls into two food categories!

Fresh sweet corn kernels are
vegetables, but if you dry them and
make popcorn, they are a grain!

. Switch it vyl
ChIPOtle Beqn Sthfed Sweet Pthtoes You can transform this dish into loaded

wedges or sweet potato nachos. For a
heartier dish, dice sweet potatoes and

Roasted sweet potatoes stuffed with mixed chipotle beans and corn kernels, served with a zingy lime simmer with beans, tomatoes and
avocado, shallot, tomato and coriander salsa. chipotle spice mix. Serve on a bed of rice.

é 30 minutes ?1 4/6 servings \’ Plant-Based

Per serve PROTEIN TOTAL FAT CARBOHYDRATES
ap/ep: 158 l4g 60g/65g



FROM YOUR BOX

4PERSON 6 PERSON
SWEET POTATOES kg 1kg + 500g
CORN COBS 2 3
TINNED MIXED 2% 400g 2% 400g
BEANS
CHIPOTLE SPICE MIX 1tub 1tub
TOMATO SALSA 1jar 1jar
SHALLOT 1 1
AVOCADOS 2 3
TOMATOES 2 3
CORIANDER 1packet 2 packets
LIME 1 2

FROM YOUR PANTRY

oil for cooking, olive oil, salt, pepper

KEY UTENSILS

oven tray, large frypan

NOTES

If you have smaller sweet potatoes you can slice
them into rounds to make nachos or cut into
wedges and spoon the filling on top instead.

Chipotle spice mix ingredients: smoked paprika,
brown sugar, dried oregano, ground Chipotle,
garlic, ground coriander and ground cumin.

Scan the QR code to
submit & Google review!

1. ROAST SWEET POTATOES

2. SIMMER THE BEANS

3. PREPARE THE SALSA

Set oven to 220°C.

Halve sweet potatoes lengthways (see
notes). Add to a lined oven tray and coat
with oil, salt and pepper. Roast for 20-25
mins until tender.

4. FINISH AND SERVE

Serve potatoes cut-side up on plates. Use
a fork to press down the centre of the
potatoes. Spoon in chipotle beans. Top
with avocado salsa. Serve with lime
wedges and coriander leaves.

How did the cooking go? We'd love to know - help us by sharing your thoughts! Go to the My Recipes tab in
your Profile and leave a review! Text us on 0481072 599 or send an email to hello@dinnertwist.com.au

Remove corn kernels from cobs. Drain
beans. Add to a frypan over medium-high
heat with oil. Stir in chipotle spice mix for
1 minute until fragrant. Stir through salsa
and simmer for 5 minutes. Season with
salt and pepper.

Finely dice shallot. Dice avocados and
tomatoes. Chop coriander (reserve
leaves for garnish). Toss all together with
lime zest, 1/2 lime juice (wedge
remaining) and 1 tbsp olive oil. Season
with salt and pepper.

6P - Toss salsa together with zest and

juice from 1lime.

[1©



