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We stuff fresh tortillas with roasted vegetables and creamy Chihuahua cheese for a lighter twist on this satisfying 
Tex-Mex classic. These crispy, flavor-packed quesadillas are topped with a cool, yet spicy, chipotle crema, and are an 
excellent way to get in two full servings of veggies. Kale in a quesadilla? Don’t knock it ‘til you’ve tried it.
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DIETARY

NUTRITION

DRINK PAIRING

Nothing goes better with a cheesy, 
crispy quesadilla than a cold 
beer and lime. Or, opt for a glass 
of Tempranillo. This savory, full 
bodied wine is native to Spain and 
pairs perfectly with this dish.

Calories: 852
Carbohydates: 105g
Fat: 31g
Protein: 39g
Sodium: 1933mg
per serving

Vegetable Quesadillas
With Chihuahua Cheese, Black Beans, and Chipotle Crema



INGREDIENTS
2 oz. Kale
4 Cilantro Sprigs
1 Oregano Sprig
1 Red Onions
1 Piece Green Bell Pepper
13 ½ oz. Canned Black Beans
4 oz. Sour Cream
1 tsp. Chipotle Powder
6 Flour Tortillas, 6”
4 oz. Chihuahua Cheese

WHAT YOU NEED
Olive Oil
Salt
Pepper
Cooking Spray 

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Baking Sheets
Mixing Bowl
Colander

Prepare the Ingredients
Preheat oven to 400 degrees and prepare a baking sheet 
with foil. Thoroughly rinse produce and pat dry. Stem and 
slice kale into thin ribbons. Stem and coarsely chop cilantro. 
Stem and coarsely chop oregano Peel, halve, and slice onion 
into thin strips. Stem, seed and slice the green pepper into 
thin strips. Drain and rinse black beans.

Roast the Vegetables
Place onion, green peppers, 1 tsp. olive oil, oregano, and a 
pinch of salt and pepper on baking sheet and toss, ensur-
ing vegetables are evenly coated with oil and spices. Roast 
for 7-10 minutes, or until vegetables are soft and slightly 
caramelized. Transfer vegetables to a plate and allow baking 
sheet to cool. Replace with a new sheet of foil.

Prepare the Chipotle Crema
Combine sour cream and chipotle powder (to taste- it’s 
spicy) in a mixing bowl. Season to taste with salt and pep-
per. Chill in refrigerator until ready to serve. Chipotle powder 
is made from smoked, dried, and ground jalapeño chiles and can 
pack a punch, use judiciously.

Assemble the Quesadillas
Place 6 tortillas on work surface. Add cheese, black beans, 
roasted green peppers, roasted onion, and kale equally 
into tortillas. Fold tortillas in half and transfer to foiled baking 
sheet.

Bake the Quesadillas
Lightly coat top of the folded tortillas with cooking spray 
and cover with foil and another baking sheet. Place a casse-
role dish or heavy pan on top of baking sheet to “press” que-
sadillas as they cook. Bake for 7-10 minutes, or until cheese 
is melted and quesadillas are warm throughout.

Plate the Dish
Cut quesadillas in half and arrange 6 triangles against one 
another in middle of a plate. Garnish with a dollop of chilled 
chipotle crema and chopped cilantro.


