


3 ASSEMBLE QUESADILLAS

 • Place tortillas on a clean work surface. Evenly sprinkle 
pepper jack onto one half of each tortilla. Top with 
chicken filling, then sprinkle with Monterey Jack. Fold 
tortillas in half to create quesadillas.

 • Heat a large drizzle of oil in pan used for filling over 
medium heat. Add quesadillas and cook until tortillas 
are golden brown and cheeses have melted, 3-4 minutes. 
TIP: Depending on the size of your pan, you may need to 
work in batches.

4 FINISH & SERVE

 • Cut quesadillas into wedges and divide between plates. 
Sprinkle with scallion greens and drizzle with hot sauce if 
desired. Serve with smoky red pepper crema on the side.

1 PREP SCALLIONS

 • Wash and dry produce. 

 • Trim and thinly slice scallions, separating whites from 
greens. 

2 COOK FILLING

 • Pat chicken* dry with paper towels. Thinly slice crosswise 
into strips. 

 • Heat a drizzle of olive oil in a medium pan over 
medium-high heat. Add chicken, scallion whites, and 
Southwest Spice. Cook until chicken is warmed through 
and scallions are slightly softened, 2-3 minutes. Season 
with salt and pepper.

 • Turn off heat; remove from pan and set aside. Wash out 
pan.

Our secret for perfectly 
constructed quesadillas? 

Sandwiching the chicken filling 
between two layers of cheese, as 
you’ll do in step 3. This helps the 

cheeses meld to both the tortillas 
and the chicken mixture, so 

everything stays in place when it 
comes time to eat. 

CHEESY DOES IT

 • Paper towels

 • Medium pan

 • Kosher salt

 • Black pepper

 • Olive oil (1 tsp | 1 tsp)

 • Vegetable oil (2 tsp | 2 tsp)

BUST OUT

* Chicken is fully cooked when internal temperature reaches 165º.

GET SOCIAL

Share your #HelloFreshPics 
with us @HelloFresh

(646) 846-3663
HelloFresh.com

W
K

 19
-1

8

HFRC_19.18_R15373A_EASY BEIN’ CHEESY CHICKEN QUESADILLAS.indd   2HFRC_19.18_R15373A_EASY BEIN’ CHEESY CHICKEN QUESADILLAS.indd   2 4/22/21   11:45 AM4/22/21   11:45 AM


