
 Black Bean Burritos
INGREDIENTS:

 
Remove sausage from casing and brown in a large skillet if using. 
Remove from the pan and place on paper towels to drain. 
 
Add peppers and onions to the pan and cook on medium heat until 
slightly softened. Add garlic, chili powder, cumin, oregano and cook for 1
min. Add the black beans and salsa. Using a fork slight mash the beans 
and cook for an additional 2-3 minutes until the mixture is slightly 
thickened. Add chorizo and lime, mixing until combined. Remove from 
heat.   
 
Arrange tortillas on a surface and place the mixture in the middle of 
each, dividing the mixture evenly. Top with cheese and avocado. Fold 
from one side lengthwise, then fold the sides in, rolling up burrito style. 
 
You can add other ingredients if you have leftover chicken or beef 
instead of the chorizo (about 1 cup of meat), or cooked rice, different 
types of beans, extra veggies like corn or sweet potatoes. Make it your 
own! 
 

DIRECTIONS:

MAKES 8 BURRITOS1 tbsp cumin powder 1 
tbsp oregano 
salt and pepper 
juice of half a lime 
8 10 inch tortillas, 
(whatever kind you 
usually buy - flour, 
gluten free, etc) 
1/2 cup chopped cilantro 
1 cup cheddar cheese 
1 avocado 

2-3 mild chorizo 
sausage (optional) 
1 -17oz can black 
beans, rinsed and 
drained 
1 bell pepper (red, 
green or yellow), diced 
1 large onion, diced 
1 clove garlic, minced 
1/2 cup mild salsa 
1 tbsp mild chili 
powder 
 

Quick Tip: Wrap individually 
in parchment paper  to freeze. 
Thaw overnight and reheat in 
the microwave for 2 min or 
oven at 350* for 15-20 min .
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