QUESADILLA MAKER




EL PASO CHILE COMPANY CLASSIC QUESADILLA 101

The quesadilla is a culinary blank canvas. This simple and delicious Mexican
classic loves to become anything its maker desires. Fill with any kind of melting
cheese and just about any filling on the plant earth. Flour tortilla, corn tortillas, fla-
vored tortillas...its all an interchangeable, interweavable tangle of dripping
cheese/meats/flavors....... dress it up, dress it down, serve it early, serve it
late....take it and run...... oh, and be sure to make extra.

6 (10 inch) flour tortillas

3/4 pound Monterey jack cheese, or any good melting cheese, shredded
3 (4 ounce) cans chopped green chiles, drained

2 green onions, chopped

Sour cream, if desired

Preheat El Paso Chile Company Quesadilla Maker. Lay out three tortillas. In a
medium bowl, stir together cheese, green chile and the green onion..... pat out and
spread evenly over each tortilla. Cover each with another tortilla. Press down to
compact and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to
4 minutes or until tortilla is lightly toasted. Remove and cut into wedges. Serve with
sour cream, guacamole and salsa.

BEAN AND CHEESE QUESADILLAS

1 (16 ounce) can refried beans

1/4 cup finely chopped red onion

1/4 cup chopped cilantro (optional)

1/4 cup chopped parsley (optional)

2 tablespoons fresh chunky salsa or pico de gallo
8 (10-inch) flour tortillas

2 cups grated jalapefio jack cheese

Preheat El Paso Chile Company Quesadilla Maker. In food processor fitted with
metal blade, process beans, red onion, cilantro, parsley and salsa until smooth.
Place half of the tortillas on work surface and spread with bean mixture. Sprinkle
each with cheese. Top each with another tortilla. Press down to compact and seal
edges. Place quesadilla on maker and close the lid. Cook for 3 to 4 minutes or until
tortilla is lightly toasted. Remove and cut into wedges. Serve with guacamole, sour
cream and tons of salsa.

BLACK BEAN AND CORN QUESADILLA

2 (10-inch) flour tortillas

1 cup cooked or canned black beans, drained and rinsed
1/2 cup whole kernel corn, fresh or frozen

1/2 cup chunky good quality salsa

1/2 cup shredded cheese Mexican blend

Preheat El Paso Chile Company Quesadilla Maker. On one tortilla, sprinkle beans,
corn, salsa and cheese and top with another tortilla. Press down to compact and
seal edges. Place quesadilla on maker and close the lid. Cook for 3 to 4 minutes or
until tortilla is lightly toasted. Remove and cut into wedges. Serve with guacamole,
sour cream and salsa.

HAM AND CHEESE QUESADILLAS

We call these quesadillas “gringas” on the border....they are a staple....topped
with guacamole they are the perfect meal.

8 (10-inch) tortillas

4 cups grated Monterey or jalapefio jack cheese (about 1 pound)
8 slices ham, diced

2 green onions, chopped (including green tops)

Preheat El Paso Chile Company Quesadilla Maker. Arrange 4 tortillas on work
surface. Sprinkle 1/2 cup cheese over each tortilla. Top with ham, leaving 1/4-inch
borders. Divide remaining cheese and sprinkle over tortillas. Top with onions and
remaining tortillas. Press down to compact and seal edges. Place quesadilla on
maker and close the lid. Cook for 3 to 4 minutes or until tortilla is lightly toasted.
Remove and cut into wedges.

SMOKED SAUSAGE AND RED PEPPER QUESADILLAS

Dash of olive oll

1 cup purchased pico de gallo or good quality fresh salsa

2 large ripe Hass avocados, halved, pitted, peeled, chopped

1/4 cup chopped fresh cilantro (optional)

8 ounces spicy smoked sausages (such as hot links or andouille), thinly
sliced

12 (5- to 6-inch) corn tortillas

2 cups (packed) grated Monterey Jack cheese (about 8 ounces)

1/2 cup crumbled feta cheese (about 2 ounces)

1 (7.25 oz.) jar roasted red peppers, well drained and thinly sliced

Preheat El Paso Chile Company Quesadilla Maker. Gently mix salsa, avocado
and cilantro in medium bowl. Sauté sausage slices in heavy, large skillet over
medium-high heat until just brown, about 2 minutes. Set aside. Layout 6 tortillas
and layer with half Monterey Jack cheese, feta cheese, sausage slices, red pep-
pers, then other half Monterey Jack cheese, dividing equally. Press each remaining
tortilla atop filling. Press down to compact and seal edges. Place quesadilla on
maker and close the lid. Cook for 3 to 4 minutes or until tortilla is lightly toasted.

Remove and cut into wedges.

SMOKED TURKEY, BRIE AND DRIED CRANBERRY
QUESADILLAS

4 (10-inch) flour tortillas

8 ounces ripe Brie cheese, rind cut off

5 ounces smoked turkey breast, thinly sliced
1/2 cup dried cranberries

Preheat El Paso Chile Company Quesadilla Maker. Place Brie, turkey and cran-
berries on two tortillas. Top with remaining tortillas. Press down to compact and
seal edges. Place quesadilla on maker and close the lid. Cook for 3 to 4 minutes
or until tortilla is lightly toasted. Remove and cut into wedges.

THREE PEPPER AND MONTEREY JACK QUESADILLAS

3 tablespoons olive oil

3 (one of each) red, green and yellow bell pepper, seeded, thinly sliced
3 garlic cloves, minced

1/2 cup chopped fresh cilantro

8 (10-inch) flour tortillas

1 pound Monterey or jalapefio jack cheese, grated

8 tablespoons purchased fresh chunky tomato salsa

Preheat El Paso Chile Company Quesadilla Maker. Heat 3 tablespoons oil in
heavy large skillet over medium heat. Add peppers. Cover and cook until peppers
are soft, add water by tablespoonfuls if peppers become too dark, stirring occasion-
ally, about 10 minutes. Uncover. Add garlic and sauté 1 minute. Transfer to medium
bowl. Stir in cilantro. Season pepper mixture to taste with salt and pepper. Layout
four tortillas and top with pepper mixture, cheese and salsa. Press down to compact
and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to 4 min-

utes or until tortilla is lightly toasted. Remove and cut into wedges.

GOAT CHEESE WITH OLIVES, RED ONION AND WALNUTS

4 (10-inch) tortillas

4 ounces mild goat cheese, room temperature
1/2 cup pitted kalamata olives, coarsely chopped
1/2 medium red onion, thinly sliced

1/2 cup chopped walnuts

Preheat El Paso Chile Company Quesadilla Maker. Mix cheese, olives, onions
and walnuts. Spread mixture evenly over two tortillas and top with remaining tor-
tillas. Press down to compact and seal edges. Place quesadilla on maker and close
the lid. Cook for 3 to 4 minutes or until tortilla is lightly toasted. Remove and cut
into wedges.



VEGGIE QUESADILLAS

Veggie quesadillas are a pallet of opportunity.....all kinds of squash, beans and
spicy grilled tofu are excellent additions....

6 (10-inch) flour tortillas

1 large red onion, diced

1 medium zucchini, finely cubed

1 large ripe tomato, diced

2 Anaheim (green chile) peppers, seeded and diced or two small (4 0z.)
cans of diced green chiles, well drained

1 teaspoon chili powder

4 tablespoons Italian dressing

1/4 cup chopped cilantro (optional)

3 cups grated Monterey or pepper jack cheese

Preheat El Paso Chile Company Quesadilla Maker. Combine onion, zucchini,
tomato, chiles, chili powder and Italian dressing in microwavable bowl; microwave 4
minutes or until vegetables are tender. Stir in cilantro. Spread mixture on three
tortillas, sprinkle evenly with cheese and top with remaining tortillas. Press down to
compact and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to
4 minutes or until tortilla is lightly toasted. Remove and cut into wedges.

SOUTHWEST LAYERED BEAN DIP

Spread Spicy Black Bean Dip in bottom of 2-quart serving dish. Spread “Killer
Guacamole” on top. Spread 1 cup sour cream on top. Garnish with chopped, cored
and seeded tomatoes, chopped cilantro, chopped olives and shredded Monterey
Jack or cheddar cheese.

Makes about 2 quarts dip.
SALMON QUESADILLAS

2 garlic cloves, minced

1 teaspoon olive oil

1 (16 oz.) salmon filet, skin removed and cubed
fresh minced parsley or scallion

1/2 teaspoon pepper

4 (10-inch) flour tortillas

2 cups shredded mozzarella or Swiss cheese

guacamole, salsa, and sour cream

Preheat El Paso Chile Company Quesadilla Maker. In a skillet, sauté garlic in oil,
stir in salmon and pepper. Cook over medium heat until cooked through.
Sprinkle two tortillas with 1/2 cup of the cheese. Spread 1/2 cup of salmon mixture
over cheese and top with another tortilla. Press down to compact and seal edges.
Place quesadilla on maker and close the lid. Cook for 3 to 4 minutes or until tortilla
is lightly toasted. Remove and cut into wedges. Serve with guacamole, salsa, and
sour cream.

CHILE CON QUESO

24 Anaheim chiles (about 4 pounds)

1 Ib. Velveeta cheese, cubed

1/2 Ib. Monterey Jack cheese, shredded (about 3 cups)
1 cup heavy cream

4 cups finely chopped white onion

2 cups chopped cored and seeded tomatoes

4 cloves garlic, minced

Cut chiles in half lengthwise; remove stems. Place cut-side down on foil-lined
baking sheet and flatten with palm of hand. Broil 3 inches away from heat until skins
are mostly blackened. Transfer to paper bag; seal and let steam 10 minutes to soft-
en skins. Remove and discard skins; chop chiles (you should have about 3 cups
chopped chiles). Set aside. In 4-quart saucepan over very low heat (or use a double
boiler), melt Velveeta and Monterey Jack cheeses, stirring constantly. Stir in cream,
continue to cook and stir until almost smooth. Stir in chiles, onion, tomato and gar-
lic. Heat thoroughly. Serve in chafing dish or fondue pot.

Makes about 2-1/2 quarts.

CRAB QUESADILLAS

These crab quesadillas are delicious cocktail party fare. Bay shrimp, lobster or a
combo of the two are delicious stuffed between two tortillas as well. Marinated sliced
artichokes are a frisky addition to this quesadilla.

4 (10-inch) flour tortillas

1 cup shredded pepper jack cheese or Monterrey jack

2 (6 ounce) cans crab meat, well-drained (shrimp, lobster, and fresh crab
are great too)

1 (4 ounce) can diced mild green chiles, well drained

3 tablespoons minced cilantro (optional)

3 green onions, chopped

garnish: sour cream, guacamole and salsa

Preheat El Paso Chile Company Quesadilla Maker. In a bowl mix together the
cheese, crab, green chile, cilantro and green onion. Sprinkle two tortillas with half each
of the mixture, evenly sprinkle with cheese. Top with tortilla and press down lightly to
compact and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to

4 minutes or until tortilla is lightly toasted. Remove and cut into wedges.
BACON, CHIVE-ONION CREAM CHEESE QUESADILLA

4 (10-inch) flour tortillas
3/4 cup of chive-onion-flavored cream cheese (light or regular)
8 slices bacon, cooked until crisp, drained on paper towels, then crumbled

Preheat El Paso Chile Company Quesadilla Maker. Spread cream cheese on two
tortillas and add crumbled bacon. Top with remaining tortillas. Press down to com-
pact and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to 4
minutes or until tortilla is lightly toasted. Remove and cut into wedges.

EL REUBEN QUESADILLA

This is “el ultimo” cross cultural fusion and a sure fire hit....plus, what could be
better than a crispy hot Reuben wedge diving into Russian dressing (you really think they
make this dressing in Russia?) or 1000 Island dressing.

1 medium onion, cut in half, then thinly sliced
1 tablespoon vegetable oil

1/2 pound (1 cup) sauerkraut very well drained
2 cups sharp Swiss cheese, shredded

3/4 pound thinly sliced corned beef

6 (10-inch) flour tortillas

Preheat El Paso Chile Company Quesadilla Maker. In sauté pan, cook the onions in 1
tablespoon oil until translucent. Add well drained sauerkraut (watch out for splattering) and
cook for 8 minutes more until dried. Spread three tortillas with half of the cheese. Coat with
single layer of corned beef, sauerkraut and top with more cheese. Press down to compact
and seal edges. Place quesadilla on maker and close the lid. Cook for 3 to 4 minutes or
until tortilla is lightly toasted. Remove and cut into wedges. Serve with lots of homemade
or store bought Russian or 1000 Island Dressing.

RUSSIAN DRESSING

1/2 cup mayonnaise

1/2 cup ketchup

1/4 cup minced scallions

2 tablespoons drained chopped capers

Mix all ingredients together well, and chill until needed.



