BAKED BLACK BEAN TAQUITOS
 

Taquitos

1 
T coconut oil

1 
small onion, diced

1 
poblano (pasilla) pepper , seeds removed and diced

1 
tsp. minced garlic

1 
cup frozen corn

1 
tsp. cumin

1 
tsp. Mexican chili powder

1 
tsp. paprika

1 
tsp. salt

2 
15oz. cans of black beans

1 
Tbsp. lime juice

1 
cup monterey jack cheese

2 
Tbsp. chopped cilantro

2 
Tbsp. olive oil

Dipping Sauce

1 
large avocado

½
cup plain yogurt

1 
Tbsp. lime juice


Handful (about ½ cup) cilantro leaves

Preheat oven to 425 degrees F.

Heat coconut oil over medium-high heat. Add onion and poblano pepper and sauté for 6-8 minutes until they start to brown.

Add garlic and corn and cook 2 minutes longer.

Add beans, cumin, chili powder, paprika and salt to food processor and pulse until about ? of the beans are pureed. Add bean mixture to cooked vegetables, along with the cheese, lime juice, and cilantro and mix together.

Heat tortillas in microwave covered by a damp paper towel, 5 at a time. Microwave 15 - 30 seconds until warm.

Remove tortillas from microwave and assemble each taquito by adding about 2 Tbsp. of filling onto the right side of a tortilla and rolling (process shown in blog post). Brush the seam with olive oil to seal. Brush outside of rolled toquito in oil. Assemble flat side down in baking dish.*

Bake for 18 - 20 minutes until outside is crispy and starting to brown.

While taquitos are baking, add all dipping sauce ingredients to food processor and blend until smooth and creamy. Serve taquitos with dipping sauce. Serving size is three taquitos and the recipe makes about 18 total.

notes

*Prepared taquitos can be frozen for later use. After assembling, put taquitos into a zip lock bag and lay flat in the freezer until frozen.

Please note that these nutrition facts are for 3 taquitos per serving.
These baked black bean taquitos are both vegetarian, packed with veggies, and way lighter than the store bought kind without sacrificing any flavor.

Serves: 6 









Appetizer
