Cheddar Quesadilla with Broccoli Pesto and Tomato











                                     Serving: 1 quesadilla


	Ingredients

	   50 servings

_______________________

   weight    measure
	100 servings

______________________weight  measure
	Directions

	Broccoli bunches
If using only florets, no stems
	
	3 lbs
About 3 bunches
3 lbs 6oz.


	
	6lbs
About 6 bunches
6 ¾ lbs
	1. Cut broccoli crowns into florets.  Reserve.  (If you are using the broccoli stems, remove and discard 2 inches from their ends.  Trim the outer fibrous stems with a large knife.  Slice thinly.)

2. Steam the broccoli until just soft enough to blend, about 7 minutes.
3. Blend the broccoli, garlic and parsley in a food processor until smooth.  (It is unnecessary to chop parsley before adding, and the stems can be included.)
4. Blend or stir in the Parmesan.

	Garlic, fresh, minced
Parsley, chopped,

both leaves and stems

Parmesan, grated

Tortillas, flour, 6 inch
	
	1 Tbsp.

About 3 cloves

3 ½ oz.

1 small bunch

8oz.

100
	
	2 Tbsp.

About 6 cloves

7oz.

1 large or 2

Small bunches

1 lb

200
	5. Spray sheet pans generously with oil and top with tortillas (6 to a pan).
6. Top each tortilla with heaping 1oz. scoop of pesto, ½ cup cheese and 3 slices of plum tomatoes (or 2 of regular tomatoes).

7. Cover each tortilla with a second tortilla and spray generously.
8. Bake until lightly brown and crisp.  Convection oven: 375( about 6-10 minutes; Conventional oven: 400( about 8-12 minutes.
9. CCP: Hold for hot service at 140( or higher.

	Cheddar cheese, medium
(reduced fat or standard)


	
	3 lbs 2oz.
	
	6 lbs 4oz.
	

	Tomatoes, preferably plum, sliced

	
	5 lbs
	
	10 lbs
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                                     Serving: 1 quesadilla
Main and Vegetable (if using tomatoes)
Preparation Tips

· Prep: Although simple to assemble, if time is limited, prep can be spread over 2-3 days: Make pesto mixture, assemble quesadillas and cook them off just before services.

· Broccoli: For florets, remove crowns from stems and cut into florets. OR use this quick technique: Hold broccoli bunch securely by stems, off the cutting board.  Cutting away from you and holding the knife diagonally, use a chopping motion to remove the florets.  To use stems remove bottom 1-2 inches and discard.  Peel with a sharp knife or vegetable peeler.  Slice thinly.

· Garlic: For an alternative to fresh garlic, use whole peeled cloves or minced garlic.  To use fresh garlic, pull cloves from garlic bulb.  (If the bulb is too tight, wrap in towel and whack on counter to loosen.)  To remove skins, crush cloves with the flat of a large knife, then peel.  To mince, use a food processor or mince by hand. By hand, crush cloves with the flat of knife.  Mince, keeping the point of the knife on the counter and rotating as you chop.

· Parsley: Using a large knife, and holding the bunch as closely together as possible, slice across from leaves to stem, using both.  To chop finely, keep the point end down and rotate the knife OR chop by quickly raising and lowering the knife onto the parsley.  When using a food processor DO NOT over chop and wrap in towel to keep dry.
	Nutritional Analysis Per Serving
	

	Calories                                               242
Cholesterol (Mg)                                 34
Sodium (Mg)                                      458
Fiber (G)                                             3.32
Iron (Mg)                                            1.76
Calcium (Mg)                                     335.08

	Vitamin A (IU)                                 1019
Vitamin C (Mg)                                32.73

Protein (G)                                         13.04

Carbohydrate (G)                               20.31

Total Fat (G)                                      13.4

Saturated Fat (G)                               7.79



