Smoked Turkey Quesadillas

Ingredients

2 Flour Tortillas

1 Cup grated Mild Gouda 

¼ Cup Baby Arugula

½ Cup julienne Smoked Turkey Breast

1/8 Cup diced cherry tomatoes

1 Tbsp. chopped Scallions

¼ Tsp. Kosher Salt

Pinch Black Pepper

Butter

Method

Preheat a non-stick pan on stove top to medium heat.  Brush the pan with butter.  Place one flour tortilla on the bottom of the pan.  Next, evenly spread 1 cup of grated mild Gouda cheese, julienne smoked turkey breast, chopped cherry tomatoes, chopped scallions, and arugula on top of the flour tortilla.  Season with ¼ tsp. kosher salt and a pinch of black pepper.  Cover with the other flour tortilla and brush with butter.  Cook 3 minutes on each side until the cheese melts and the tortilla slightly browns.  Cut into six pieces.

Tequila Sour Cream

½ Cup Sour Cream

½ oz. Gold Tequila

¼ Tsp. chopped Scallions 

¼ Tsp. Kosher Salt

Pinch Black Pepper

Method
In a stainless steel bowl mix sour cream, tequila, ¼ tsp. chopped scallions, and a pinch of kosher salt and black pepper.

Serve quesadillas with tequila sour cream.

