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Ingredients

cooked and

shredded . .
¢ dbsp olive i Chicken Quesadilla

« 1 small onion, finely diced

« 2medium chicken breasts,

y
Lnjq Serves ® Prep Time: 1o mins | Cook

Time: 1o mins | Total Time: 20

mall red bell pepper, chopped

1 tsp smoked paprika .
min
o 2 tsp cumin Method

alt and black pepper, to tas

1 Prepare che Filling

2.Heat olive oil in a pan over medium heat. Add onions and red pepper; sa

4 large flour tortillas

for 34 minutes until soft
« 1 cup shredded cheddar cheese M

J Add Chicken and Spices:
+ 1 cup shredded mozzarella cheese 4.Stir in the shredded chicken, smoked paprika, cumin, salt, and pepper. Cook

1 thsp butter (for cooking) for 2-3 minutes until the flavors combine. Remove from heat.

« Fresh coriander (optional, for garnish) 5 Assemble the Quesadi

s : Isa (& 6.Lay a toreilla flat and sprinkle a mix of cheddar and mozzarella on half, Add
e dour cream, guacamole, or salsa (for
8 the chicken mixture, then top with more cheese. Fold the tortilla in half.
serving) 7.Cook Until Golden:

8.Mele buter in a skiller over medium heat. Cook each quesadil
per side until golden brown and cheese is meled

9.Slice and Serve:

10.Cut into wedges and serve warm with sour cream, guacamole,

[ sh with fresh coriander if de:

CHEFWILLS TiPs:

« ChefWills Tip

\lways use oo types of cheese — ane for melc, one for flavor
The mix of cheddar and mozzarella gives the perfct goocy bite
with ashap finich

+ Chef William Smich Local

wwwwvillsmithkicchen.com

« W WillsmithKirchen “Bringing Local Flavor to Every Table




