
Enchilada Style Quinoa, Black Bean and Sweet Potato Bake 
 
Prep time: 
10 minutes 
 
Yields: 
6 servings 
 
Prep Time: 
90 minutes 
Cook time: 
90 minutes 
 
Ingredients: 

Sauce 
● 1 poblano pepper, or green bell pepper 
● 2 teaspoons extra-virgin olive oil 
● 1 cup chopped yellow onion 
● 3 cloves garlic, minced 
● 1 teaspoon salt 
● 1/2 teaspoon ground cumin 
● 1/2 teaspoon chili powder 
● 1/4 teaspoon paprika 
● 1/8 teaspoon ground chipotle pepper, (optional) 
● 8 ounces tomatoes, roughly chopped 
● 1 cup vegetable broth, (see Note) 
● 1/2 cup packed fresh cilantro 

 
Filling 

1 cup cooked quinoa 
4 cup cubed sweet potato, about 2 large ones 
1 red pepper, diced 
1 green pepper, diced 
1 zucchini, diced 
1/2 red onion, diced 
1 (15 oz) can black beans, drained and rinsed 
1 cup corn kernels 



 

1 teaspoon ground cumin 
1 teaspoon paprika 
1 teaspoon garlic powder 
3 teaspoons olive oil, divided 
Salt and pepper to taste 

For the Topping 

1 avocado, small diced 

½ cup red onion, small diced 

¼ cup chopped cilantro 

Juice from half a lime 

 
Directions: 

1. Preheat oven to 400°F. 
2. To prepare sauce: Roast poblano (or bell) pepper directly over the flame of a gas burner, 

turning frequently with tongs, until evenly charred. (Alternatively, char under the broiler, 
turning once or twice, for 5 to 7 minutes total.) Transfer to a deep bowl, cover with plastic 
wrap, and set aside to steam for 10 minutes. 

3. Meanwhile, heat 2 teaspoons oil in a medium saucepan over medium heat. Add yellow 
onion, garlic, 1 teaspoon salt, cumin, chili powder, paprika and ground chipotle (if using) 
and cook, stirring, until the vegetables have softened, about 5 minutes. Remove from the 
heat. 

4. Peel the pepper, discard the stem and seeds, and chop. Add to the saucepan along with 
chopped tomatoes, broth and chopped cilantro. Return to medium heat and cook, 
uncovered, at a steady simmer, until the liquid has reduced slightly and the tomatoes 
have broken down, 10 to 15 minutes. Transfer to a blender and puree. (Use caution 
when pureeing hot liquids.) Set aside until ready to use. 

5. On a large baking sheet, toss together the cubed sweet potato with 2 teaspoons olive oil, 
salt and pepper.  Bake sweet potato for 20 minutes. 

6. While sweet potato is baking, add all the diced bell peppers, zucchini and onion to a 

bowl and toss with 1 teaspoon olive oil, salt and pepper.  

7. Add the vegetables to the sweet potatoes, stir and make sure they’re in an even layer. 

Place back into the oven 10 minutes.  



8. Increase the oven temperature to 400 degrees F.  Place the sweet potatoes and veggies 

into a large baking dish and stir in the cooked quinoa, black beans, corn, half the 

enchilada sauce and spices. Lay tortillas flat across the top covering entire dish. Top 

with the remaining sauce and place in the oven until heated through.  Top with garnish 

ingredients and serve. 
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