
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Veggie quesadillas
25 min · 4 servings

INGREDIENTS LET’S GET COOKING

4 wheat tortillas

1 red pepper

1 green pepper

200 g cheddar

1 avocado

1 red onion

1 lime

100 g cherry tomatoes

1 tsp chilli powder

Salt and pepper

Olive oil

1. Finely chop the peppers, onion and tomatoes. Reserve a few tomatoes for
the guacamole.

2. Cook the vegetables in an oiled frying pan.

3. Season with salt, pepper and chilli.

4. Add a squeeze of lime.

5. Once golden, set aside.

6. Mash the avocado with lime juice. Stir in the reserved finely chopped
tomatoes and seasoning, then set aside.

7. Place a tortilla in the pan, scatter grated cheddar over it and let it melt.

8. Spoon vegetables onto one half.

9. Fold the tortilla over. Repeat with the remaining tortillas.

10. Transfer to a board and cut into triangles. Serve with the guacamole.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


