
 

 

 

 

Healthy Children, Healthy Family 
Southwest Tacos 

 

 
Makes: 3 cups (12 small tacos) 
Preparation time: 30 minutes 
Ingredients: 

1 large sweet potato 

1 small onion  

2 Tbsp. olive oil 

1 Tbsp. lemon juice  

1-3 tsp cumin  

1 tsp chili powder 

1/8 tsp cayenne pepper 

2 cups cooked black beans 

Salt and pepper to taste 

Instructions: 
1. Peel and cut the sweet potato into 

cubes. 

2. Boil sweet potato in small pot of 
water for 5 minutes. Drain.  

3. Cut onion into small pieces. Cook 
in pan with oil for 5 minutes (until 
yellow). 

4. Add sweet potatoes, lemon juice, 
chili, and cayenne to pan. Mix and 
continue cooking at low heat. Add 
beans and simmer until hot. Add 
salt and pepper to taste. 

Note: Serve with warm, corn tortillas. 

 

 
 

My Family’s Goal:  We will try our best to 

 

 

 

 

Recipe from the family of Mayra Muñoz Gomez 
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