
Buffalo Chicken Quesadilla 

Makes: 10 each 

Ingredients: 

Chicken Breast: 1 pound 

Buffalo Sauce: 1 tbsp + ½ tsp (like Franks Red Hot Buffalo Wing Sauce) 

Shredded Pepper Jack Cheese: 2 ½ cups 

6 ¼ inch Flour Tortilla: 20 each 

Margarine: 6.75 oz 

Thick Chunky Salsa (as a topping) 

Sour Cream (as a topping) 

 

Instructions: 

1. Grill or roast chicken breasts until completely cooked. Cool and cut into small pieces. Mix with 

buffalo sauce. 

2. Mix cooled chopped chicken with shredded pepper jack. 

3. Place ¼ cup filling on one tortilla and spread to the edges. Top with another tortilla. 

4. Melt about 1 tablespoon of margarine on 325°F grill. Grill on both sides until cheese is melted 

and filling is hot, about 90 seconds each side. 

5. Cut in quarters and serve with salsa and sour cream. 

 


