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Delicious Quesadilla
(a Mexican cheese toastie)
Quesadilla fillings:

Sliced green and red pepper

Finely Chopped spring onion

Grated Cheddar cheese

Chopped coriander leaves
Alternative fillings;

Green beans blanched in boiling water with goats cheese

Tuna, cheese and sweetcorn

Tomato paste, cherry tomatoes, mozzarella and basil

Cheese and ham

Roasted pepper, roasted, courgette, roasted onion and humus 
Directions:

Between two tortillas place the desired ingredients evenly. In a dry large frying pan on a medium heat fry the tortilla for a minute on each side (important to remember that you should use no oil in the pan). The tortilla can now be sliced into portions and served.
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