
Rolled Quesadilla 
 
 

1 TBSP vegetable oil 
1 clove garlic, minced 
½ Poblano chili pepper, small dice 
½ red pepper, small dice 
3 scallions, sliced (including white part) 
2 TBSP cilantro, chopped 
¾ C frozen corn, thawed 
1 C shredded Mexican blend cheese 
8  6” flour tortillas 
Cooking spray 
 
 

1. Heat oil in a medium skillet over medium high heat.                                           
Add diced peppers, cook for 5 minutes, stirring occasionally, it’s desirable to char 
them a bit. 

2. Reduce burner to medium heat, add the green onion and garlic, cook for 2 
minutes, stirring occasionally. 

3. Add the cilantro and mix. 
4. Add the corn, cook for 2 minutes. 
5. Allow mixture to cool a little. 
6. Preheat oven to 375 degrees. 
7. Begin with a tortilla, put 2 TBSP of cheese down the center, leaving a border on 

top and bottom. 
8. Put 2 TBSP of peppers corn mixture on top of the cheese. 
9. Fold left side of the tortilla onto the cheese and vegetable mixture.                   

Fold the right side of the tortilla on top of the first folded side.                          
Push any filling that’s showing back into the tortilla. 

10. Hold the rolled tortilla together, place on a parchment lined baking sheet and 
spray seam side with oil spray (have a paper towel handy as your fingers will get 
sprayed). Carefully flip the tortilla so the seam side is down.  

11. Repeat with the rest of the tortillas.                                                                   
Spray the top of each tortilla with the cooking spray. 

12. Bake in the oven for 10 minutes.                                                                              
Flip each quesadilla to seam side up (the seam will now be sealed).                                
If any filling comes out, either carefully push it back in or just leave it exposed. 

13. Bake for another 5 minutes, until light golden. 
14. Serve whole, or cut each quesadilla in half diagonally. 
15. Delicious as is, or served with salsa and/or guacamole. 

 
 

Makes 8 


