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Cheese Quesadillas

Ingredients:





Amount:

Tortillas





1 per Person

Pam Spray





2 Second Spray


Butter





1 Tablespoon


Shredded Cheddar Cheese


Approx. ¼ cup per Person


Sour Cream





Use as Desired


Salsa






Use as Desired

Optional:





Cut into 4 Triangles:

Onions


Cooked Chicken


Red or Green Peppers


Cooked Bacon

Directions to Sauté the Onions:

1. Turn the appropriate burner to #7 (or Medium Heat).

2. Place the chopped onions in the skillet.

3. Continue stirring the onions until they appear light brown.

4. Remove the onions from the skillet and place on the side.  Use as desired.

Directions for the Quesadilla:
1. Coat the bottom of the pan with Pam spray.

2. Place the stove on medium heat (or the griddle on 300 degrees)
3. Place your tortilla in the skillet or on the griddle.
4. Add in the cheese and any optional ingredients you wish.

5. Fold the remaining tortilla in half, covering the cheese.  (This will look like a ½ circle).

6. Wait 2 minutes before you flip over your quesadilla.

7. Continue flipping every 30 seconds until your quesadilla is brown and your cheese is melted.

8. Remove the quesadilla from the skillet.

9. Using a pizza cutter or knife, cut the quesadilla into 4 triangular pieces.

10.  Serve with sour cream and salsa.

11.  Repeat steps 1-10 to make more quesadillas.

12.  Remember to TURN OFF the GRIDDLE & STOVE when you are finished!
ENJOY (
