
Black Bean and Cheese Yamadillas 
The following recipe was provided by Carolyn Hodges of The Dinner Shift. 

Prep Time: 20 minutes  

Cook Time: 10 minutes 

Total Time: 30 minutes  

Serves: 4 

Ingredients 

 2 large sweet potatoes or yams, peeled and cubed 

 1 Tbsp. Heinen’s Organic Chili Powder 

 1 tsp. Heinen’s Organic Cumin 

 1 15 oz. can Heinen’s Organic Black Beans, drained and rinsed 

 Salt to taste 

 4 large whole grain burrito-size wraps or tortillas 

 2 cups Heinen’s Organic Mexican Blend Shredded Cheese 

 ½ cup Willy’s Fresh Salsa 

 1 avocado, sliced 

 Fresh cilantro 

Instructions 

1. Place cubed sweet potatoes or yams in a microwave-safe dish. Add ¼ inch of water to the bottom of the 

dish and cover tightly with plastic wrap. Microwave on high for 5-6 minutes, or until sweet potatoes are 

very tender. Be careful when removing plastic wrap. The steam will be hot! Drain water from dish and 

allow sweet potatoes to cool for 5-10 minutes. You can also steam sweet potatoes in a steamer pot on the 

stove for 6-8 minutes, or until tender. 

2. Transfer steamed sweet potatoes/yams to a large bowl and mash using a potato masher. Stir in the chili 

powder, cumin and black beans. Add additional salt to taste and set aside. 

3. To assemble yamadillas, spread ¾-1 cup of the yam and black bean mash on one half of the wrap or 

tortilla. Top with ½ cup cheese and cover with the other half of the tortilla to create a half-circle. 

4. Heat a large nonstick skillet over medium heat. Working in batches, carefully place a yamadilla in the 

pan and cook until the outsides are toasted and the cheese has melted, about 3 minutes per side. 

5. Cut each yamadilla into 3 wedges. Serve topped with salsa, sliced avocado and cilantro. 
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