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SLOW COOKER MEXICAN FIESTA STEW 
 

Easy peasy, chuck it on before going to work and you have a delicious dinner ready for when you get home. 
 

    
 
WHAT YOU NEED: 
 

! 500g dried black beans 
! 1 pack vegan sausages (roughly 400g) 
! 1 onion, diced 
! 1 Tbs minced garlic 
! 2 carrots, peeled and diced 
! 1 cup salsa 
! 1 Tbs Mexican chili powder  
! 1 tsp ground cumin 
! 1 tsp dried oregano 
! 4 cups vegetable stock 
! 3 cups water 
! 1 tsp salt 
! Diced avocado, for garnish 

 
HOW YOU DO IT: 
 

1. Check the black beans for pebbles and rinse 
thoroughly. 

2. Sear the onion and garlic together; add a little 
water to prevent from sticking to the pan. 

3. Add all the ingredients into the slow cooker, stir 
and cook on low for 8 hours. 

4. Serve with brown rice and top with diced 
avocado. 

 
 


