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‘ﬁp&oma éﬂ:g Chicken and Zucchini

INGREDIENTS

1 medium zucchini

1/4 cup fresh cilantro, finely chopped

1/4 cup fresh basil, finely chopped

1 Deli rotisserie chicken

1 cup chipotle-ranch dressing, divided

6 large flour tortillas (8-10 inches)

4 cups shredded Monterey Jack cheese

1 1/2 teaspoons garlic-sriracha seasoning
3 tablespoons canola oil, divided

3 tablespoons unsalted butter, divided

STEPS

1. Cut zucchini into thin, lengthwise strips using vegetable peeler, into bowl. (Peel until reaching core with seeds;
discard inner portion.) Chop cilantro and basil. Shred chicken finely, breast meat only (about 2 cups); combine
with 1/2 cup dressing.

2. Place on one-half of each tortilla: 1/3 cup cheese, then even amounts of chicken, zucchini, basil, cilantro, and
another 1/3 cup cheese. Sprinkle with 1/4 teaspoon seasoning; fold tortillas in half.

3. Preheat large, nonstick sauté pan on medium 2-3 minutes. Place 1 tablespoon each oil and butter in pan. Add 2
quesadillas to pan; cook 1-2 minutes on each side or until hot and crispy. Repeat with remaining oil and butter to
cook all quesadillas. Cut quesadillas into wedges; serve with remaining dressing for dipping.

NUTRITIONAL INFORMATION

CALORIES (per 1/6 recipe) 890kcal; FAT 72.00g; SAT FAT 26.00g; TRANS FAT 0.00g; CHOL 140mg; SODIUM
1360mg; CARB 29g; FIBER 0.00g; SUGARS 3g; PROTEIN 23g; CALC 45%; IRON 6%



