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Black Bean Burritos 
Adapted from the book Dinner: A Love Story by Jenny Rosenstrach 
 
Ingredients: 
 

• 3 Tbsp red wine vinegar 
• 2 Tbsp sugar 
• 1 teaspoon salt 
• 1 small red onion, thinly sliced 
• 3 Tbsp olive oil, plus more for frying 
• 1 garlic clove, minced 
• 3 scallions (white and light green parts), chopped 
• 1 teaspoon ground cumin 
• 1/4 small green pepper, minced (Or 1/2 jalapeno pepper, minced) 
• 2 15-ounce cans black beans, rinsed and drained 
• 1/2 cup frozen corn, or kernels from 1 ear fresh corn 
• 1 package Trader Joe's handmade flour tortillas, 8-ct (Or tortillas of your 

choice) 
• Handful finely chopped cilantro 

 
Instructions: 
 

1. Quick-pickle your onions: Bring vinegar, sugar, 2 cups water, and salt to a 
boil in a small saucepan. Add the onion and simmer, uncovered, about 3 
minutes. Drain and set aside.  

2. Heat the olive oil in a skillet over medium heat until hot but not smoking. 
Add the garlic, scallions, cumin, green pepper, and salt/pepper (if desired), 
and cook, stirring, about 1 minute.  

3. Stir in the beans, mashing them with a fork or potato masher. Add 1/3 cup 
water and cook, stirring until most of the liquid is absorbed, about 5 
minutes.  

4. Toss in corn and cook, stirring for a couple more minutes. Remove from 
heat.  

5. Spread the bean filling across the middle of each tortilla, leaving some 
space at both ends.  

6. Add a few slices of quick-pickled onions, and a little cilantro to each 
tortilla.  

7. Fold each tortilla into a burrito by folding the top flap down, then the 
bottom flap up. Finally fold in the side flaps, enclosing the filling tightly.  

8. Heat more olive oil in a skillet over medium-high heat, and add two 
burritos at a time, seam side down. Fry until lightly browned on the 
underside, 1-2 minutes. Turn over and fry until golden, another 2 minutes.  

9. Repeat with remaining burritos.  
 



Recipe	posted	on	gingerfriesen.com,	April	2017	

 Notes: 
 
*To make the burritos gluten-free, choose a corn or rice tortilla or other specialty 
gluten-free tortilla and follow the same instructions. Be aware that these types of 
tortillas do not fold into burritos so well, but do your best to keep the filling 
together with the broken tortilla semi-wrapped around it. It may not be pretty, 
but you won't know the difference as soon you start eating it (likely with a fork 
since it may fall apart too much to pick up as you would a regular burrito).  
 
*I used to use the jalapeño pepper, with seeds removed, which is what the 
original recipe calls for, but the grocery stores I frequent don't sell single 
jalapeños (and what would I do with a whole bag?) so I decided to sub green 
pepper now and it works great.  
 
 

 


