PIZZA QUESADILLAS

https://scoutermom.com/531/pizza-quesadillas-recipe/

»

Equipment
e Fire
e Grill over fire
e Cast iron griddle or heavy duty aluminum foil
e Spatula or tongs to turn the quesadilla

Ingredients
e Large flour tortillas burrito size or bigger
e Pizza sauce
e Mozzarella cheese
e Pizza toppings of choice - pepperoni cooked
sausage, black olives, green bell peppers,
mushrooms, sweet onions, etc.

Instructions
1.Prepare your fire. If using a griddle, place it over the
heat to warm up.
2.Place the tortilla on a flat surface and spread a
couple of tablespoons of pizza sauce on half of it.
3.Sprinkle some mozzarella cheese over the sauce.
4.Top with your favorite pizza toppings

5.Fold half of tortilla without any toppings over the
topped half.

6.Place the tortilla on the hot griddle or on a piece of

aluminum foil on the grill.
7.Cook until bottom starts to brown.

y 8.Flip the tortilla over and cook until the other side
starts to brown.
/

9.Remove from heat, let cool for a minute, and enjoy!
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