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Breakfast Quesadillas with Chicken, Spinach, and Avocado 

2 -4 Servings 

Ingredients: 

1 skinless, boneless chicken breast half, about 5 oz. 
Kosher salt and freshly ground black pepper 
4 large eggs 
1 tbl. olive oil 
1 cup coarsely chopped baby spinach 
½ cup seeded and chopped tomatoes 
2 large flour tortillas, each about 10 inches in diameter 
2/3 cup shredded sharp Cheddar cheese 
¼ cup sour cream 
1 avocado, pitted, peeled, and sliced 
¼ cup Pico de Gallo 

Preheat the broiler. Lightly pound the chicken breast half with a flat meat pounder until ½ inch thick. Season with ¼ tsp. salt 
and 1/8 tsp. pepper. Lightly oil a broiler pan. Broil the chicken breast, turning at the halfway point, until lightly browned and 
firm when pressed in the center, about 10 minutes. Transfer to a chopping board and let cool for 5 minutes. Cut into ½ inch 
dice. Place in a bowl and set aside. 
 
Preheat the oven to 200°. In a bowl, whisk together the eggs, ¼ tsp. salt and 1/8 tsp. pepper. In a frying pan, preferably non-
stick, heat the oil over medium heat. Add the egg mixture to the pan and cook until the edges begin to set, about 20 seconds. 
Stir with a heatproof spatula, scraping up the eggs on the bottom and sides of the pan and folding them toward the center. Add 
the chicken, spinach, and tomatoes, and continue cooking, stirring frequently, until the eggs are barely cooked into moist curds, 
about 1 minute. Remove the pan from the heat and set aside. 
 
Heat another frying pan over medium heat. Have ready a rimmed baking sheet. Place 1 tortilla in the pan and heat until 
warmed, about 1 minute. Flip the tortilla and sprinkle the bottom half with 1/3 cup of the cheese. Top the cheese with half of 
the egg mixture. Fold the tortilla in half in the frying pan to cover the cheese and egg mixture. Continue cooking until the 
underside begins to brown, about 1 minute. Flip and cook the other side until it begins to brown, about 1 minute more. 
Transfer to the baking sheet and keep warm in the oven. Repeat to make the second quesadilla. 
 
Cut each quesadilla into wedges and divide between individual plates. Top each serving with a dollop of sour cream, some 
avocado slices, and a spoonful of pico de gallo. Serve at once. 
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