
Sweet Chicken Quesadillas
Preparation: 20 min, Cook Time: 20 min Yield: 6 servings

Spanish Jack's Cookbook
Mustard Barbeque Sauce Recipes: Chicken

I wanted to give my chicken quesadillas a bit of a sweet flavor without adding any
sugar. Besides adding red bell peppers and sweet onions to this dish, I decided to add
some of Spanish Jack's Mustard Barbeque Medium Sauce. This recipe provides the
chicken quesadillas with such a sweet and tangy flavor that you ask for more.
Source: Connie- Ohio

1 1/2 tablespoons Olive Oil
2 pounds skinless Chicken Breasts,

cut into bits
8 tablespoons Medium Spanish

Jack's Mustard Barbeque Sauce
Kosher Salt & ground black Pepper
1-2 tablespoon dried Thyme
2 tablespoons Taco Seasoning Mix
1/4 vidalia onion, cut in half and then

into bits
2-3 sliced Mushrooms,

1/2 Red Bell Pepper, thin slices then into
bits

1-1/2 tablespoon Paprika
Kosher Salt & ground black Pepper
6 tablespoons Butter, for frying
12 large Flour Tortillas
4 cups grated Mexican cheese blend,

Monterey Jack-Colby cheese
sprinkle dried or freshly chopped

Cilantro

Directions:

1. Heat 1 tablespoon of the olive oil in a skillet over medium heat.



2. While the skillet is heating up, cut the chicken breast from the side into half. Then cut
each chicken halves into thin strips. Now cut each strip of chicken into small pieces and
place them into a large bowl.

3. Sprinkle the chicken with kosher salt, fresh ground black pepper, taco seasoning and
thyme. Now add Spanish Jack's Mustard Barbeque Sauce and stir until all the
ingredients are blended. Set the bowl aside.

4. Add sliced onions, mushrooms and red bell peppers into the hot skillet. Sprinkle
paprika, kosher salt and ground black pepper on top of the veggies. Stir until the
veggies are cooked.

5. Now add the chicken mixture to the skillet with the veggies. Turn up the heat to
medium-high heat until the chicken is well done.

6. In a separate skillet add 1/2 -1 tablespoon of butter or flat griddle over medium heat.
Lay a flour tortilla in the skillet.

7. Start to build the quesadillas quickly.

8.  First, put a layer of grated cheese on the top of the bottom tortilla.  Next scoop the
cooked chicken mixture on top of the grated cheese. Sprinkle some cilantro on top of
the chicken mixture before topping it off with a little more grated cheese. Now add the
second tortilla on top. Press slightly on top of the tortilla.  Cook for about 1-2 minutes or
until the bottom tortilla becomes golden brown.

9. Now flip the entire quesadillas over. Add another 1/2 tablespoon of butter to the
skillet if needed. Cook the quesadilla for another 1-2 minutes or until golden brown.

10. Remove the quesadillas to a cutting board. Cut each quesadilla into wedges.
Repeat with the remaining tortillas and fillings.

11. You can serve salsa or Pico de Gallo with the dish.
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