
Stuffed Sweet Potatoes

• 2 Sweet potatoes, washed and dried

• 1 Pound lean ground beef, turkey or chicken

• Black Beans

• Tomatoes

• Shredded lettuce

• Chopped onion

• Taco seasoning of choice (use the 
   recommended portion for 1 pound of meat)

• ¼ Cup water

• Shredded cheese of choice or crumbled 
  goat cheese

• Sour cream or plain Greek yogurt

• Avocado

• Salsa or Pico de Gallo
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INGREDIENTS:

Suggested toppings:



• Preheat the oven to 425 degrees. Using a fork, poke holes into the 
  sweet potatoes. Bake on a parchment or aluminum foil-lined baking 
  sheet for 40 to 50 minutes or until a fork can be easily inserted into 
  the potato.

• While sweet potatoes are cooking, prepare ground meat in a skillet 
  over medium-high heat, breaking the meat into small pieces until 
  cooked thoroughly to the proper temperature. Add the taco seasoning 
  and water, and cook on low heat until the water is absorbed.

• Cut the sweet potatoes in half. Top each half with the desired amount 
  of meat and toppings.

• Enjoy!

DIRECTIONS:
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