
Roasted Squash and Black Bean Quesadillas
makes six 6-inch or four 8-inch quesadillas

ingredients
1 	� small- to medium-sized winter squash  

(about 2 pounds) seeded and cut into wedges

1 	 teaspoon kosher salt ?

1 	 15-ounce can black beans, rinsed and drained

7 	� ounces grated Chihauhau or Monterey Jack 
cheese, grated

2 	 scallions, white and green parts, chopped

V 	� jalapeño pepper, seeds and ribs removed,  
finely chopped (with seeds and ribs for a  
spicier version)

12  	� 6-inch corn tortillas OR	

8  	� 8-inch flour tortillas

 	� olive, vegetable or corn oil for roasting squash 
and brushing tortillas

	 additional salt to taste, if needed

serve with
	 Roasted Tomato Salsa ?

	 sour cream

	 chopped fresh cilantro

first
Heat oven to 350º degrees. Place squash wedges on a 
parchment lined baking sheet. Drizzle with oil and season  
with salt. Place in the heated oven and roast until tender  
and lightly browned – approximately 30 to 40 minutes.  
Allow to cool.

second
Carefully remove the skin from the squash wedges. With a 
potato masher, mix together squash and 1 teaspoon kosher 
salt until smooth. Add black beans, cheese, scallions and 
jalapeño pepper and thoroughly mix.

third
Brush half the tortillas with oil on one side. Turn over tortillas 
so the oiled side is on the bottom. Divide the squash and bean 
mixture between the tortillas, spreading it to the edges. Top 
each with a plain tortilla and brush the top with oil.

last
Warm a large skillet over medium heat. Place a quesadilla in  
the pan and cook until the cheese melts and the tortillas are 
golden brown, about 3 minutes per side. Repeat with the 
remaining quesadillas. If you have two skillets, use them both 
to cook the quesadillas more quickly. (Alternately, arrange the  
quesadillas on a rimmed baking sheet and broil, about 6-inches  
from the heat source, until the cheese melts and the quesadillas  
are golden brown, about 1 to 2 minutes per side.) Serve with 
Roasted Tomato Salsa.*

* �Visit 24boxes.blogspot.com for the Roasted Tomato Salsa recipe
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? j.noelle notes

You may need to use more or less salt depending on the amount  
(if any) of salt there is in the can of black beans.

To save time, you can make the filling and/or the salsa the day before 
and store them in the refrigerator.


