
SWEET POTATO 
ADOBO TACOS
A hearty vegetarian dish using a classic Filipino Adobo cooking technique

SERVES  4

INGREDIENTS

2  Sweet  Potatoes  /  Yams

3  Garl ic  Cloves

2  Tbsp  Liquid  Aminos

1  Tsp  Vinegar

1  Bay  Leaf

1/4  Tsp  Cracked  Black  Pepper

1  Tsp  Turmeric

1/2  Cup  Butter  or  Oil

Corn  Tort i l las

Optional :  Queso  Fresco,  Ci lantro

Wash  and  r inse  sweet  potatoes
 
Place  in  microwave  safe  container  wrapped  in
plast ic,  microwave  for  5  minutes.  
   
Alternatively,  chop  sweet  potatoes  to  1in  dice
and  place  in  water.  Cook  for  10  minutes.  

Peel  and  chop  garl ic .

Combine  vinegar,  l iquid  aminos,  bay  leaf ,  and
garl ic .

In  a  sautee  pan,  heat  to  medium  heat.  Add  the
l iquid  and  let  i t  s immer  for  1  minute.

Add  sweet  potatoes.  Season  with  turmeric.  Set
aside.

Serve  with  corn  tort i l las ,  queso  fresco,  and
ci lantro.

INSTRUCTIONS

LEARN  MORE  AT  AVITALTOURS .COMVIRTUAL  CULINARY  EXPERIENCES


