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1. Start by prepping your ingredients. 

Thinly slice the zucchini into half moon 

slices. De-seed and slice the mini peppers 

into thin strips. Peel the onion and then 

thinly slice half of it and finely chop the 

other half. Finely dice the tomatoes. 

 
 
 

3. Meanwhile, in a small bowl combine 

the goat cheese with the cream and mix 

until everything becomes homogenous. 

  

5. Assemble the quesadillas. Lay the 

tortillas out flat and then brush the goat 

cheese evenly over each one. Fill half the 

tortillas with the vegetables and fold the 

tortillas in half. Use the same pan your 

veggies were in, and cook the tortillas 

over medium-high heat, for 1-2 minutes 

per side, or until golden brown. 

 

2.  In a pan heat 1 Tbsp. olive oil over 

medium heat, then add the sliced onion, 

mini peppers, zucchini, and ¾ of your 

Spice Mix (Paprika, Onion Powder, and 

Garlic Powder). Season with salt and 

pepper to taste and cook for 5-7 minutes, 

or until browned and tender. Remove 

from the pan. 

4. In a separate bowl, add the 

tomatoes with the remaining spices, 

chopped onion to taste, zest from your 

lime, juice from half the lime, 1 Tbsp. 

olive oil, and salt and pepper to taste. 

Mix to combine. 

6. To serve, cut the quesadillas in to 

wedges and serve alongside the tomato 

salsa. Enjoy! 

 

 

  

 

GOAT CHEESE AND VEGGIE 

QUESADILLAS 
WITH HOMEMADE TOMATO SALSA 

 
 

 

 

Ingredients (2 Person Serving – 567 Calories Per Serving) 
 

Olive Oil   2 Tbsp. 

Whole Grain Tortillas  2 Large 

Goat Cheese   100 g 

Red Onion   1 Small 

Zucchini   1 Small 

Mini Peppers   2 

Roma Tomatoes  2 

 

 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Lime    1 

Half and Half Cream  3 Tbsp. 

Paprika   1 tsp. 

Onion Powder   1 tsp. 

Garlic Powder   1 tsp. 

Salt and Pepper  To taste 

 


