QCOOK

Sweet Potato Burrito Bowl

with a fresh avocado salsa & charred corn

If you don’t like messy food, you will love this
burrito-wrap-turned-into-a-bow! recipe, Chef!
Featuring the same popular flavours, grab a
fork and dig into a bow! of jasmine rice
topped with Mexican-spiced roasted sweet
potato. Completing the dish are a charred corn
& bean medley and tomato-avo salsa.

Hands-on Time: 35 minutes

Overall Time: 55 minutes

Serves: 4 People

Chef: Kate Gomba
Veggie

Stettyn Wines | Stettyn Family Range Shiraz
2021

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook




Ingredients & Prep

300ml  Jasmine Rice

kg Sweet Potato

40ml Old Stone Mill Mexican
Spice

2 Onions

200g Corn

480g Black Beans

2 Avocados

40ml Lime Juice

2 Tomatoes

10g Fresh Coriander

125ml Cashew Nut Yoghurt

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper
Water

Preheat the oven to 200°C. Place the rinsed rice in
a pot with 600ml of salted water. Cover with a lid and bring to a boil.
Reduce the heat and simmer until the water has been absorbed, about
10 minutes. Remove from the heat and steam, 8-10 minutes. Fluff with a
fork and cover.

Spread the sweet potato pieces on a roasting
tray. Coat in oil, the Mexican spice, and seasoning. Roast in the hot oven
until golden, 30-35 minutes (shifting halfway).

Place a pan over medium heat with a drizzle
of oil. When hot, fry ¥4 the diced onion until golden, 6-7 minutes (shifting
occasionally). Add the corn and the drained beans. Fry until charred, 4-5
minutes (shifting occasionally). Remove from the heat and season.

Halve the avocados and remove the pips. Peel the skin
off, keeping the flesh infact. Dice the avocado and place info a bowl.
Drizzle with lime juice and season.

To the bowl with the avo, toss through the remaining
diced onion (to taste), the diced tomato, 2 the chopped coriander, a
drizzle of olive oil, and seasoning. Set aside.

Make a bed of the steaming rice.
Top with the roasted sweet potato and the charred corn & bean mixture.
Side with the fresh tomato & avo salsa. Drizzle over the cashew yoghurt
and garnish with the remaining chopped coriander!
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