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Try these other great Phillips, Chef’s Advantage products.

Phillips Gourmet Inc.
1011 Kaolin Rd. Kennett Square, PA 19348  •  (610) 925-0520  •  www.phillipsgourmetinc.com

Mini Portabella Quesadillas
Ingredients
• 1 6oz. package Chef’s Advantage Sautéed Portabella Mushrooms
• 1 cupChihuahua melting cheese, grated
• 1/2 cup Onion, chopped
• 2 tablespoons Cilantro, fresh chopped
• 1/4 cup Sour cream• 1/4 cup Sour cream
• 1/4 cup Salsa
• 8 each Small corn or flour tortillas

Preparation
Place one tortilla in a small frying pan, over medium heat, top the tortilla with 
mushrooms, cheese, onion and cilantro and place another tortilla directly on top.
Cook until cheese begins to melt, bottom should be golden brown, flip and cook 
until cheese is melted and tortilla is crispuntil cheese is melted and tortilla is crispy, about 2-3 minutes per side.Slice into 
pie shaped wedges and serve with sour cream and salsa.

Yield 8 each


