
Chicken Quesadillas
with sour cream and pico de gallo

IN YOUR BOX
2 Limes
1 Red Onion
1 Jalapeño Pepper
2 Roma Tomatoes
4 Boneless Skinless Chicken 

Breasts
2 Tbsp. Taco Seasoning
4 Large Flour Tortillas
8 oz. Shredded Chihuahua 

Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
2 Baking Sheets
Large Non-Stick Pan
Mixing Bowl

www.homechef.com/3614

25-35 min. Easy5 days Medium980
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 67g carbohydrates 49g fat 68g protein 1489mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Whether it’s a baking sheet in the 
oven or a pan on the stove, you 
never want to overcrowd your pan. 
Add a second baking sheet or cook 
in batches when necessary for 
delicious, golden-brown results.

Make tortillas more pliable and 
easier to fold by removing from 
packaging and microwaving for 30 
seconds.

Did you know... 
You can make your own taco 
seasoning blend with equal parts garlic 
powder, chile powder, oregano, and 
cumin.

Prepare the Ingredients
Halve one lime and juice. Cut second lime into 
eighths. Peel and halve onion. Cut halves into ¼” 
dice. Cut rounds from pointed end of half the jala-
peño. Seed and mince remaining jalapeño. Cut Roma 
tomatoes into ¼” dice. Rinse chicken breasts and 
pat dry. On a separate cutting board, cut chicken into 
¼” strips across width. Sprinkle seasoning blend on 
chicken pieces and toss to coat.

Cook the Quesadillas
Return pan used to cook chicken to medium heat. 
Add 1 Tbsp. olive oil and two quesadillas to hot pan. 
Cook until lightly browned, 2 minutes. Flip and repeat 
on second side. Remove to prepared baking sheet 
and repeat with remaining quesadillas. Bake until 
browned and heated through, 6-9 minutes. While 
quesadillas bake, make pico de gallo.

Cook the Chicken
Heat 2 tsp. olive oil in a large non-stick pan over 
medium-high heat. Add chicken to hot pan and 
cook, stirring occasionally, until chicken reaches a 
minimum internal temperature of 165 degrees, 8-10 
minutes. Season with 1 tsp. salt and ¼ tsp. pepper. 
Remove to plate. Wipe pan clean and reserve.

Make the Pico de Gallo
In a medium mixing bowl, combine tomatoes, ½ cup 
red onion, 2 Tbsp. lime juice, remaining minced jala-
peño (to taste), ¼ tsp. salt, and a pinch of pepper.

Assemble the Quesadillas
Place tortillas on cutting board. Cover half of each 
with chicken pieces, Chihuahua cheese, 1 tsp. red 
onion (reserve remaining for pico de gallo), and ½ 
tsp. minced jalapeño (reserve remaining for pico de 
gallo). Fold over into half-moon shape.

Plate the Dish
Cut each quesadilla in quarters and arrange on a 
plate. Garnish with sour cream, lime quarters, and 
jalapeño rounds. Serve with pico de gallo. 
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WHILE YOU COOK
• Salt refers to kosher salt in 

this recipe. If using regular 
table salt, reduce measured 
amounts by half.

• Removing seeds and ribs from 
jalapeño greatly reduces its 
spiciness. Control the spice 
level of this dish by using less 
jalapeño or omitting entirely 
for a mild-but-still-delicious 
meal. Be sure to wash hands, 
utensils, and cutting board 
after working with jalapeño.

• Heads Up! Jalapeño is used 
three times. ½ tsp. minced 
goes in quesadillas, remaining 
minced is added to pico de 
gallo, and rounds garnish dish.

• Red onion brings a nice kick to 
pico de gallo, but feel free to 
use less if desired.

• Heads Up! Red onion is 
used twice. A pinch goes in 
quesadillas, and 3 Tbsp. goes 
in pico de gallo.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray


