
OPEN MEXICAN SWEET POTATO & AVOCADO FAJITA 

Cook: 20 minutes

Serves: 4 

Prep: 20 minutes
Each serving contains

of your guideline daily amount

18%

Salt
1.1g

16%

Sugars
14.4g

15%

Saturates
3g

16%

Fat
11.1g

18%

Calories
354

If you take some types of medication that affect potassium levels, LoSalt and other reduced sodium salt alternatives may not be suitable for you. Check with your GP for advice

INGREDIENTS:
• 500g sweet potatoes, diced
• 1 red pepper, diced
• 1 onion, cut into chunks
• 1 tsp LoSalt
• 1 tsp mild chilli powder
• 1 tsp dried oregano
• ½ tsp smoked paprika

METHOD:
1. Preheat the oven to 200ºC, gas mark 6.

2. Place the vegetables in a roasting tin. Mix together the LoSalt, chilli powder, oregano, paprika and garlic and toss into the 

vegetables with the oil. Roast for 20 minutes until tender, stir in half the coriander.

3. Mix together the tomatoes, spring onions and remaining coriander.

4. Heat the tortillas according to pack instructions and spread with the avocado, top with the roasted vegetables and then tomato 

salsa and serve with a spoonful of soured cream.

• 1 clove garlic, chopped
• 1 tbsp olive oil
• 28g pack fresh coriander, chopped
• 3 tomatoes, chopped
• 4 spring onions, sliced
• 4 wholemeal flour tortillas
• 1 ripe avocado, mashed
• 4 heaped tsp reduced fat soured cream 


