
Sweet Potato Black Bean Pizza 
Recipe from Peaches and Cake, 2012 
www.peachesandcake.com  
Inspired by a quesadilla recipe from Cabot Creamery  
Makes 2 pizzas 

1 recipe homemade pizza dough 
1 14.5 oz. can black beans 
8 scallions, white part only, minced 
2 cloves garlic, minced 
1 teaspoon olive oil 
2 sweet potatoes, peeled and diced 
2 large roasted red bell peppers from a jar, diced 
About 1 cup shredded reduced-fat white cheddar cheese (I used Cabot) 
¼ cup minced fresh cilantro 
reduced-fat sour cream, for serving 
hot sauce, for serving (optional) 
cornmeal, for dusting pizza peel 

1. Preheat oven to 450 degrees F with a pizza stone on the center rack for at least 30 minutes.  

2. Heat a nonstick skillet over medium heat. Add the diced sweet potatoes and sauté until cooked 
and lightly browned on edges, about 15 minutes, tossing occasionally.  
 
3. In a skillet or sauce pan over medium heat, combine half of the scallions, garlic and oil; cook, 
stirring, until softened, 2 to 3 minutes. Add beans and bring to a boil, then lower the heat and 
simmer for a few minutes. Transfer beans to a bowl and mash with a potato masher.  
 
5. Separate dough into two balls, roll into a circle and carefully transfer 1 circle to a pizza peel 
dusted with cornmeal (or a pizza pan). Spread half of bean mixture over dough, followed by half of 
sweet potatoes, half of red bell pepper, and half of cheese. Tuck the edges of the dough in to make a 
neat crust.  
 
6.  Shimmy pizza onto a pizza stone and cook for about 15 minutes until edges are lightly golden 
brown and cheese is melted. Sprinkle with half of the minced fresh cilantro and half of the rest of 
the minced scallions. Slice into wedges. Repeat to make a second pizza.  

7. Serve topped with sour cream and hot sauce, if desired.  

 

http://www.peachesandcake.com/
http://www.cabotcheese.coop/pages/recipes/recipe.php?id=223
http://www.simplecomfortfood.com/2009/05/25/great-pizza-dough-recipe/

