CHICKEN AND CHEESE QUESADILLA PIE



CHICKEN AND CHEESE QUESADILLA PIE Serves4

WHY THIS RECIPE WORKS: By odding a batter of eggs. milk, flour, and
baking powder, we turned a simple quesadillo filing into & quick
Southwestern-inspired quiche. The “crust” is simply o greased fiour tortilia.

1 (10-inch) flour torfilla (see note below)

1 rotisserie chicken, skin discorded, meat shredded
Into bite-sized pieces (about 3 cups)

cup finely chopped fresh cllantro

cup drained jorred pickled jolapedios, chopped
cups slvedded sharp cheddor cheese

Salt ond pepper

lorge eggs

cup whole milk

- cup all-purpose flour

1 teaspoon boking powder
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1. Adjust oven rack to middie position and heat oven to 450 degrees.
Grease 9-inch pie plate. Press tortilia into prepared pie picte and spray
lightly with cooking spray. Toss chicken, cilantro, jclapenos, 1 cup cheese,
¥a teaspoon salt, and ¥ teaspoon pepper in lorge bowl until combined.
Spread liling over tortilla.

2. Whisk eggs, milk. fiour, baking powder, ond Y2 teaspoon salt in bowd until
smooth. Slowly pour over filing. then sprinkle with remaining cheese. Boke
untii surfoce is golden brown, about 20 minutes. Let cool § minutes, Cut
Into wedges ond serve.

TEST KITCHEN NOTE: You will need one 10-inch fliour tortiio (sometimes
labeled “burrito size”) for this recipe. Serve with sour cream and saisa,
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