Kale
kebabs
Quesadillas
Equipment:

grill pan
saute
skewers
flat griddle
mixing bowl
wooden
spoon
knife & cutting board

oz. Hhf Pesto
Ingredients: 31 8zucchini
oz. hhf hummus
sliced 1/2 in.

carrot small
dice
1
chicken
cubed
12lb.
Dino
(tuscan)
kale 1 1large
red
onion
1 bell pepper small dice
into
1
1/2in.
squares
(straight leaves that 2cut
1 1/2 in. square
springinto
onions chopped
2 oz.dark
yogurt
are
green)
salt
& pepper
1 tsp. curry
powder
oil as needed

Method:
Method:
First
First

marinate the chicken in the yogurt and 2 oz. of the pesto for
saute the carrot, bell pepper, and onion in a saute pan for
at least 1 hour. marinating overnight is best.
five minutes on medium-high heat until they are partially
cooked but not soft.

second
second
soak the skewers in water for at lest one hour before using.

Add the hummus and curry powder to the pan and stir into
the vegetables. It will be thick and will start to stick slightly
to the pan. This is normal. Constantly scrape the bottom of
the pan. mix the hummus mixture until fully incorporated
toss heated
the cutthrough.
vegetables in a mixing bowl and add the rest of
and
the pesto to season. preheat the grill while you skewer the
kebabs.

third
third

Pair the kale leaves so that you have two leaves of the same
size. spoon some of the hummus mix between the kale leaves.
make sure that outside of the kale leaves face outwards.
Repeat this until you have all of your quesadillas assembled.
Season the skewers before placing on a very hot grill set on
high. for the best results, grill 2 inches above red hot coals.
this does not take much more than 3-6 minutes per side. serve
hot and with extra pesto! enjoy!
Heat up some oil on a flat griddle or non stick saute pan. Lay
the quesadillas in the oil and pan fry until the leaves are
crispy. Flip the quesadill and crisp the other side. transfer
to a paper towel. Repeat with all quesadillas and enjoy!

fourth
fourth

