Sweet Potato and Black Bean Enchiladas

You can choose to cook these with the optional enchilada sauce or skip the sauce and have them more like burritos.  The enchiladas cooked with the sauce have a bit more spice than the ones without but both ways are very tasty.
1 19-oz.can of black beans, rinsed and drained

2 cloves garlic, minced

fresh lime juice from 1 lime

2 cups cooked sweet potatoes, smashed (mashed but with some small chunks still)

1 tbsp. chopped canned green chiles

¼ tsp. ground cumin

¼ tsp. curry powder (or chili powder)

salt and pepper

8 corn tortillas

Sauce (optional):

1 cup vegetable broth

1 tbsp. flour

1 cup salsa verde (green salsa) or chopped canned green chiles

cumin or chili powder to taste

Preheat the over to 350 degrees F.  Lightly grease a 9 x 13 lasagna pan.

In a mixing bowl, combine the beans, garlic and lime juice.  Ensure that all beans are coated and set the mixture aside.

In a separate bowl, combine the smashed sweet potatoes with the chopped green chiles and then add the cumin and curry powder (or chili powder). 

Fill the tortillas by first laying them flat on a cutting board.  Spread 1/8 of the sweet potato mixture down the centre of each tortilla and top with 1/8 of the black bean mixture.  

If you’re using the sauce, combine the sauce ingredients together in a bowl.  Pour ¼ cup of the sauce into the bottom of the pan and spread it around.  

Wrap and roll the tortillas to create the enchiladas and place them in the pan.  

If using sauce, spread the rest of the sauce on top of the enchiladas in the pan.

* As another option, you can add grated cheese in the enchiladas or spread it on top of them in the pan.

Bake for 20-25 minutes.   
