
Ingredients:

GREAT TASTE BY MURRAY’S

Prep: 15 min. | Cook: 20 min. | Total: 35 min. | Serves 4

Smoked Chorizo and Gouda Quesadilla

A smoky, savory version of a classic dish

Directions:

1. Begin by removing the casing from the chorizo. Use a knife to cut the length of the sausage and remove the meat. 
Set aside in a small container.

2. Rinse and dry the scallions and bell pepper. Remove the root stem from the scallions and thinly slice. Remove the 
seeds and ribs from the bell pepper, then cut into medium dice. Set aside in a small container.

3. Heat a large non-stick skillet over medium high heat. Add 1/2 tablespoon of canola oil. Add the scallions and diced 
bell pepper and cook until just soft, about 2 minutes. Add the chorizo and continue to cook until the meat has 
browned, about 4 minutes. Mix in the salsa verde. Remove the filling and set aside. Wipe the pan with a paper towel.

4. To assemble the quesadillas, divide the grated cheese evenly and place onto one half of each of the tortillas. Add the 
filling to each, then fold the tortillas over to make a half-moon shape.

5. To cook the quesadillas, heat the oven to 300F and have a sheet tray ready. Heat the same pan used for the filling 
over medium heat and add 1/2 tablespoon of the canola oil. Carefully place two quesadillas into the pan and cook 
until browned on one side. Flip and let brown on the other side, about 2 minutes. Place onto a sheet tray and repeat 
the process for the other two.

6. Once all the quesadillas have browned, place the sheet tray into the oven and cook for another 4-5 minutes, or until 
the cheese has completely melted.

7. Once ready, cut each quesadilla into 4 pieces and serve with the sour cream and sliced avocado on the side.

• 1 pk. Olympia Provisions Chorizo, 12 oz.

• 2 ea. Scallions

• 1 ea. Red bell pepper

• 1 ½ tsp. Kosher salt

• 4 Tbsp. Tia Lupita Salsa Verde

• ¾ lbs. Marieke Aged Gouda, grated

• 4 ea. 10” Flour tortillas

• 2 Tbsp. Canola oil

• 1 ea. Avocado

• ½ cup Sour cream


