
Take 2 portobello mushrooms, rinse them well and slice them. Take a pan and add 2 
tablespoons of olive oil (or use butter if you prefer). Once the oil is nice and hot add 
the mushrooms and sauté. Add a pinch of salt & pepper and keep stirring until 
cooked through. 

Take a flour tortilla and fill with your chosen ingredients (we used mixed grated 
cheese and brie but you could add jalapenos and herbs or go for something com-
pletely different like cheese, fresh mangos and chorizo). Sprinkle on another layer of 
cheese then fold into a half moon shape and press down the edges.

You can grill your quesadillas, fry them in a pan or in the summer try them on a BBQ. 
Heat on both sides so the cheese can melt properly and stick together.

Your quesadilla is ready, serve with the salsa from a previous cook along, garnish 
with coriander and enjoy!

2 x portobello mushrooms
olive oil or butter to sauté
salt & pepper
tortillas
cheese (as for your taste)
jalapeno peppers (optional)
fresh coriander to garnish
salsa to serve

Don’t forget to cookalong at:  www.iguanas.co.uk/food.asp


