	Chicken Quesadillas with Tupperware!  

Cooked chicken

2 cups cheddar cheese shredded (or your favorite Mexican blend)

Tupperware Southwest Chipotle Seasoning

Cooking Oil

12-24 Soft flour tortillas 

Optional Fillings:  Garlic, Onions, Bell Peppers, Mushrooms, Jalepenos, any hot peppers, corn… Optional Sides:  Salsa, Gaucamole, Sour Cream

Heat a thin layer of oil in Tupperware’s Chef Series frying pan over medium-low heat. Place a tortilla in the pan and sprinkle with 1/4 cup cheese.
Add about 3 tablespoons of the strained chicken mixture, your favorite filling and top with another 1/4 cup cheese. Cover with another tortilla and cook for two to three minutes or until golden brown.  Flip the chicken quesadillas over and cook for an additional two minutes.

Remove from heat and cut into wedges. Keep warm while frying the remaining chicken quesadillas.
For more Tupperware & recipes call Your Tupperware Connection!


	Chicken Quesadillas with Tupperware!  

Cooked chicken

2 cups cheddar cheese shredded (or your favorite Mexican blend)

Tupperware Southwest Chipotle Seasoning

Cooking Oil

12-24 Soft flour tortillas 

Optional Fillings:  Garlic, Onions, Bell Peppers, Mushrooms, Jalepenos, any hot peppers, corn… Optional Sides:  Salsa, Gaucamole, Sour Cream

Heat a thin layer of oil in Tupperware’s Chef Series frying pan over medium-low heat. Place a tortilla in the pan and sprinkle with 1/4 cup cheese.
Add about 3 tablespoons of the strained chicken mixture, your favorite filling and top with another 1/4 cup cheese. Cover with another tortilla and cook for two to three minutes or until golden brown.  Flip the chicken quesadillas over and cook for an additional two minutes.

Remove from heat and cut into wedges. Keep warm while frying the remaining chicken quesadillas.
For more Tupperware & recipes call Your Tupperware Connection!



	Chicken Quesadillas with Tupperware!  

Cooked chicken

2 cups cheddar cheese shredded (or your favorite Mexican blend)

Tupperware Southwest Chipotle Seasoning

Cooking Oil

12-24 Soft flour tortillas 

Optional Fillings:  Garlic, Onions, Bell Peppers, Mushrooms, Jalepenos, any hot peppers, corn… Optional Sides:  Salsa, Gaucamole, Sour Cream

Heat a thin layer of oil in Tupperware’s Chef Series frying pan over medium-low heat. Place a tortilla in the pan and sprinkle with 1/4 cup cheese.
Add about 3 tablespoons of the strained chicken mixture, your favorite filling and top with another 1/4 cup cheese. Cover with another tortilla and cook for two to three minutes or until golden brown.  Flip the chicken quesadillas over and cook for an additional two minutes.

Remove from heat and cut into wedges. Keep warm while frying the remaining chicken quesadillas.
For more Tupperware & recipes call Your Tupperware Connection!


	Chicken Quesadillas with Tupperware!  

Cooked chicken

2 cups cheddar cheese shredded (or your favorite Mexican blend)

Tupperware Southwest Chipotle Seasoning

Cooking Oil

12-24 Soft flour tortillas 

Optional Fillings:  Garlic, Onions, Bell Peppers, Mushrooms, Jalepenos, any hot peppers, corn… Optional Sides:  Salsa, Gaucamole, Sour Cream

Heat a thin layer of oil in Tupperware’s Chef Series frying pan over medium-low heat. Place a tortilla in the pan and sprinkle with 1/4 cup cheese.
Add about 3 tablespoons of the strained chicken mixture, your favorite filling and top with another 1/4 cup cheese. Cover with another tortilla and cook for two to three minutes or until golden brown.  Flip the chicken quesadillas over and cook for an additional two minutes.

Remove from heat and cut into wedges. Keep warm while frying the remaining chicken quesadillas.
For more Tupperware & recipes call Your Tupperware Connection!




