Yankee Grilled Quesadilla

This will make one large quesadilla (8 slices)

1 Red Pepper

1 Green Pepper

1 Red Onion

1 sweet & 1 hot Italian sausage

2 Burrito size flour tortillas

2 cups shredded cheese (extra sharp cheddar or Monterey Jack)

Olive oil as needed

Roast peppers on medium hot grill in the usual manner getting a good char on the skin. Peel and seed. Slice peppers into strips and set aside. Slice onion crosswise about ¼” thick. Lightly oil onion slices with olive oil and grill on both sides until soft. Be careful not to burn onion but do make nice grill marks. The sausage can be grilled at the same time.

To assemble:

Lightly oil 1 tortilla and place oiled side down on a plate. Spread ½ of the cheese over tortilla. Slice sausages and spread them evenly. Place ½ of each pepper on top of sausage. Use 1 slice of the onion. Pull it apart and evenly spread it on top of the peppers. Spread the rest of the cheese and put the other tortilla on top. Lightly brush it with olive oil. Slide the quesadilla onto the preheated grill at medium heat. Grill until the tortilla is medium brown and has nice grill marks. To flip this masterpiece, slide it onto a rimless cookie sheet and place another cookie sheet on top. Carefully flip the whole thing over and slide onto the grill to finish cooking. Take the quesadilla off the fire and let it rest for a few minutes. This will give the cheese a chance to set and glue the whole thing together. 

Slice into 8 slices for serving.

A vegetarian version can be made by substituting the sausage with portabella mushrooms which have been grilled and sliced.

