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Chipotle Sweet Potato and Spinach Tacos 
Makes eight servings

Ingredients (for the sweet potatos)

2 tablespoons cooking oil (something that can handle high heat, 
peanut is a good one)
1 medium-sized onion, peeled, halved, then cut into very thin 
slices
1 massive sweet potato (or two normal-sized ones), peeled and 
diced small
6 cloves garlic, peeled and minced
3 tablespoons maple syrup
1 tablespoon soy sauce (or Dr. Braggs amazing Amino Acids)
1/2 teaspoon chipotle chili powder
1 teaspoon chili powder
1/2 lemon

Directions

1. Heat the oil in a large skillet (cast iron if you’ve got it) over medium heat.
2. Add the onions to the hot pan and saute for about five minutes, stirring occasionally.
3. Add the sweet potatos and saute for another five minutes, stirring occasionally.
4. Add the garlic, and saute for another five minutes, stirring occasionally.
5. Add the maple syrup, soy sauce, and chili powders. Stir together.
6. Saute for another five to ten minutes, just until the sweet potatos become soft.
7. Squirt the potatos with lemon, then remove them from the pan.

Ingredients (for the spinach)
• 2 bunches (or 16 ounces bagged) fresh spinach
• a big pinch of salt
• 1/2 a lemon

A note on prepping the spinach: Spinach can be really dirty and sandy. To remove all of the sand, cut 
off the stem of the bunch and soak the spinach in a large bowl of water or a clean sink full of water 
for a good five minutes. Swish the spinach around, then pull it out of the water, and drain it in a col-
ander.

Directions
1. Keep the same pan that you used to cook the sweet potatos hot over medium heat.
2. Add a handful of spinach and toss it around until it wilts and softens. This should just take a min-

ute or two. 
3. Add another handful of spinach, and keep tossing. When that wilts, add another, and another until 

you’ve added it all.
4. Turn off the heat, then sprinkle the spinach with salt, and squirt with lemon. 

Now make tacos! Serve the fixin’s piping hot on flour or corn tortillas with big fat slices of fresh 
avocado, crumbled or shredded cheese, sour cream, or whatever other goodies your heart desires. 
Some rice and beans on the side would be nice too.
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Questions, comments? 
Contact Mary Helen at MaryHelen@MaryMakesDinner.com


