
Smoked Chicken, Corn and 
Cheese Quesadillas
Courtesy of Susannah Locketti

Ingredients:
8 ounces shredded smoked chicken
4 ears grilled corn on the cob
1/2 cup shredded, smoked cheddar cheese
4 tablespoons hickory smoked barbecue sauce
8 quesadilla wrappers

Directions:
1. Lay 4 quesadilla wrappers on a flat surface and top each with 2 ounces of shredded smoked chicken.
2. Using a sharp knife, cut the kernels off the grilled corn and evenly distribute over the chicken.
3. Top with the smoked cheddar cheese and drizzle 1 tablespoon of barbecue sauce over each. 
4. Top with the remaining four quesadilla wrappers and gently press down.
5. Grill each quesadilla on both sides and cut into quarters using a pizza cutter.
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