
Swap Tip: Onions work great too, so either swap for the peppers or use a mix of the two!




2. Add the peppers and continue to fry for a further 2 – 3 minutes.



3. Stir in a jar of your sauce and simmer for 5 minutes until cooked through.



4. Spoon ¼ of mixture on one half of the tortilla and top with cheese and optional chillies.




5. Fold over and finish under a hot grill or dry hot pan until golden.





Please ensure food is cooked through and piping hot throughout before serving.








 Fry the chicken with a little oil for 5 minutes.

Method

1 tbsp Vegetable Oil


1 Jar Loyd Grossman Tomato Roasted Garlic Pasta Sauce 350g


4-6 Tortilla Wraps

Chicken Breast, sliced


Peppers, sliced


Grated Mature Cheddar



Chillies / Jalapeños



Ingredients

SimpleServes 330 mins

Loyd Grossman Chicken & Cheese Quesadillas



