
Crispy tortillas stuffed with refried beans, perfectly spiced pulled
jackfruit, sautéed peppers and shallots, fresh jalapeño and vegan
shredded cheese. Served with our cashew sour cream, salsa, cilantro
and fresh lime for a flavour-packed meal.

JACKFRUIT QUESADILLAS

- Large pan
- Medium pan

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 740/SERVING
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Prep ingredients: shred the
jackfruit, dice the shallot,
remove the seeds from the
jalapeño and finely chop, dice the
bell pepper, remove the cilantro
leaves from stems, chop and add
to salsa, and slice the lime into
wedges.

Warm a large pan over medium-
low heat. Place a tortilla in the
skillet and spread 1/4 cup of
refried beans on one half. Top
with the jackfruit mixture, a
sprinkle of cheese, and as
much jalapeño as desired.

Fold the tortilla over and cook
for 2-3 minutes then flip and cook
for another couple minutes until
both sides are golden brown and
the cheese has melted. Repeat
with remaining tortillas. Keep
quesadillas in a warm oven or
toaster to keep warm. Cut into
wedges and serve with salsa,
sour cream, cilantro, lime, and
any remaining jalapeño.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Large tortillas
Jackfruit
Spice blend
Vegan shredded cheese
Shallot
Jalapeño
Red pepper
Refried beans
Salsa
Cashew sour cream
Cilantro
Lime

3
400 ml
2 tsp
1/2 cup
1
1
1
3/4 cup
1 cup
1/2 cup
1/8 bunch
1

6
800 ml
4 tsp
1 cup
2
2
2
1.5 cups
2 cups
1 cup
1/4 bunch
2

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a medium pan over
medium heat. Once hot, add the
shallot and bell pepper and sauté
until they soften. Add the jackfruit
and cook for another few minutes.
Add the spice blend and 1 tbsp of
water (2 tbsp for 4 servings) and mix
to combine well. Sauté for another
few minutes.


