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Spinach, Mushroom, and Goat Cheese Quesadilla 
 
 
Ingredients: 
Olive Oil 
8oz container sliced white mushrooms 
9oz bag fresh spinach 
Salt 
Red pepper flakes 
4 Flour tortillas (fajita or burrito size) 
2 cups shredded Monterey Jack or Colby Jack 
4oz Goat Cheese 
 
 
Preheat a large skillet over medium low heat.  Add 1 teaspoon of oil, mushrooms, 1/8 tsp 
of salt, and ¼ tsp of red pepper to the pan.  Sauté the mushrooms for about 5 minutes, 
until tender. 
 
Add the spinach to the pan along with another 1/8 tsp of salt.  Sauté the spinach for 
about 3 minutes until it is just wilted. 
 
Turn off the heat and transfer the mushrooms and spinach to a bowl along with any 
liquid that may be in pan.   
 
Prepare the quesadillas:  On each tortilla even distribute about a ½ cup of the shredded 
cheese and about 1 oz of the goat cheese, crumbled, over the tortilla.  Be sure to reach all 
the way to the edges of the tortilla.  Add a quarter of the mushroom spinach mixture 
(being sure to not include any of the mixture’s liquid) to each tortilla and evenly 
distribute it.  
 
Preheat the same skillet over medium low heat and add another teaspoon of oil to the 
pan.  Place one of the prepared tortillas in the pan and cook for about 2 minutes or until 
the cheese around the edges of the tortilla begin to melt.  Fold up a side of the tortilla so 
that the quesadilla is now in half.  Continue cooking the quesadilla for about another 
minute, then flip the quesadilla over and cook on the other side for about another 
minute.   
 
Cook the remaining quesadillas using the same method being sure to add a teaspoon of 
oil to the pan for each quesadilla. 
 
Transfer the cooked quesadilla to a plate and cut in half or into quarters; serve with 
suggested toppings of sour cream and salsa. 


