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Chicken Chili Sheet Pan
Quesadilla
Recipe courtesy of Ree Drummond
Show: The Pioneer Woman Episode: Home Sweet Home: One-Pan Winter
Level: Easy
Total: 40 min
Active: 15 min
Yield: 6 to 8 servings

Directions:

Ingredients:

2

3 tablespoons salted butter, melted
8 burrito-size ﬂour tortillas
4 cups shredded Cheddar cheese
4 cups shredded rotisserie chicken
1 teaspoon taco seasoning
One 4-ounce can diced green chiles, drained
1 cup frozen corn, thawed
1/2 cup sliced black olives
1/2 cup salsa
Serving suggestions: 1 avocado, diced, sour
cream, 1 lime, cut into eighths and several
sprigs fresh cilantro

1

Preheat the oven to 450 degrees F.
Brush a half sheet pan or rimmed
cookie sheet with half of the butter.
Arrange 2 tortillas along the longest
side of the sheet pan with half
hanging over the rim; repeat with the other
long side of the pan. Place one tortilla, also
half hanging over, at each end. Place 1 tortilla in the center so the whole bottom of
the sheet pan is covered.

3

Sprinkle evenly with half of the shredded cheese, all of the chicken, taco
seasoning, chiles, corn and olives. Place spoonfuls of the salsa over the top and
spread evenly. Top with the remaining cheese.

4

Place 1 tortilla in the center of the pan, on top of the ﬁlling, and then fold up the
overhanging tortillas so that the ﬁlling is completely covered. Brush with the
remaining butter, top with another sheet pan and press down ﬁrmly.

5
6

Bake until the tortillas are crispy and the inside is melted and hot, 20 to 25
minutes.
Carefully remove the top sheet pan. Slice the quesadilla into squares and serve
with avocado, sour cream, lime and cilantro.
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