Mini Chicken Quesadillas
Serves 8

210 g finely shredded chicken

125 g shredded cheese

75 g salsa

Y, C chopped cilantro leaves

Salt and freshly ground black pepper, to taste
1 C (260 g) refried beans

16 flour tortillas

3 T canola oll, divided

Serving with:

e 1 C (245 g) guacamole

e 1C (250 g)salsa

e Y, C (58 g) sour cream or Greek yogurt

Preheat oven to 90°C.

Chicken mixture:

1. In a medium bowl, combine chicken, cheese, salsa and cilantro; season with salt and
pepper, to taste.

2. Spread refried beans on half of the tortilla; top with chicken mixture, folding over to
seal. Repeat with remaining tortillas to make 16 quesadillas.

3. Heat 1 T canola oil in a large skillet over medium low heat. Working in batches, add
guesadillas to the skillet in a single layer and cook until golden brown, about 1-2 minutes
per side; keep warm in oven up to 30 minutes. Repeat with remaining canola oil and
guesadillas.

4. Serve immediately with desired toppings.

POULTRY - 12


https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a110e&subid2=https%3A%2F%2Fdamndelicious.net%2F2022%2F07%2F22%2Fmini-chicken-quesadillas%2F&sharedid=Damn%20Delicious&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flodge-12-cast-iron-skillet%2F-%2FA-10291923&u=https%3A%2F%2Fwww.target.com%2Fp%2Flodge-12-cast-iron-skillet%2F-%2FA-10291923#donotlink

