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1. Preheat your oven to 425ᵒF. Peel your 

onion then, thinly slice it lengthwise into 

long strips. Grate the mozzarella. 

3. Place the butter in a large pan and 

melt over medium-high heat. Add the 

onion and cook stirring every now and 

then until the onions begin to brown 

and caramelize, about 5 minutes (If this 

is happening too fast, turn down the 

heat to medium-low). Add the brown 

sugar, season with salt and pepper, and 

continue to cook for 5-10 minutes more. 

 

5. Make your quesadillas. Divide half 

your mozzarella evenly between two 

tortillas then top with caramelized onions 

and butternut squash. Sprinkle each 

tortilla with the rest of the mozzarella. 

Place a tortilla on top of the filling for each 

quesadilla.  

2. Next, in a small bowl, toss the 

butternut squash with 1 Tbsp. olive oil 

and season with salt and pepper to taste. 

Spread, in a single layer, onto a tinfoil-

lined baking sheet and roast in the oven 

for 15 minutes, or until fork tender. 

4.  Meanwhile, make your chipotle 

crema. In a small bowl, stir together the 

sour cream, heavy cream, and chipotle 

hot sauce until smooth. Set aside. In a 

large bowl, toss the mixed greens with 2 

tsp. oil, lemon juice and a pinch of salt 

and pepper. 

6. Heat 1 Tbsp. oil in a large pan and 

place one quesadilla in the pan. Cook until 

the cheese is melted and the tortilla is 

browned, then flip the quesadilla, and 

brown the other side. Repeat with the 

remaining quesadilla. To serve, slice the 

quesadillas into wedges and serve 

alongside the chipotle crema and greens. 

Enjoy! 

 

 

  

 

BUTTERNUT QUESADILLAS  
WITH CARAMELIZED ONIONS AND 

CHIPOTLE CREMA 

 
 

 

 

Ingredients (2 Servings - 810 Calories Per Serving) 
 

Sour Cream   ¼ Cup 

Heavy Cream   2 Tbsp. 

Chipotle Hot Sauce  1 ½ Tbsp. 

Yellow Onion   1 Small 

Salted Butter   14 g 

Brown Sugar   1 tsp. 

Butternut Squash  300 g 

 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Olive Oil   2 Tbsp. + 2 tsp 

Mozzarella Cheese  120 g 

Whole Wheat Tortillas  4 

Mixed Greens   60 g 

Lemon Juice   2 tsp. 

Salt and Pepper  To taste 

 


