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COLELINS
CUISINE

THE KITCHEN LIFE

BARBECUED QUESADILLAS WITH PICO DE GALLO AND BLACK BEANS
SERVES 8

INGREDIENTS — QUESADILLAS

Beef —trimmed and SroUNG ..ot
Yellow Onion — trimmed, peeled, and finely diced..
Red Pepper —trimmed, and fiNely diCed .......cooiii i et e
Spring Onion —trimmed and fINEIY SHICEA ....ooiiiiiiie et sttt e e s bee e e beeeene
[ =T g 1T =T TSP UPPRP
Cheddar or Jack Cheese — Shredded..........ei ittt e et e e

EXEra VIFZIN OlIVE Ol ....eeeiiiiiieeiii ettt ettt e s et e s be e e e ab e e e s a bt e e s abeeesabbeesabeeeaabeeesabbeesntaesnnreaenas
UNSQIEEA BULLET .ttt ettt ettt e ettt e s ab e e s bt e e e bt e e e hbee e abee e abeeesabbeesnbeeenbeeesabbeesaneeeesreaanas

[ Y CTe YT IR | PRSPPI
[T SN CT o T Yo l 2] 1ol =T o o 1= PRSP

[ Lo T o e T A1 Tt AU P P TU U RUUSPRUPPRRROt

Yo 10T O =TT o o PP UPPTTUPPPN garnish
[ ToleTe [ CT-1 | Lo B PSPPSR garnish
121 Lol Q2= [ T PP PRUPPPTP garnish
B oL 11 T @ o 11 o LTSRN garnish

TECHNIQUE

. Heat a heavy-bottom or cast-iron pan over medium-high heat, add butter and oil

. Add onion and red pepper, season with salt and pepper, sauté until golden brown

. Add ground beef, season with salt, pepper, and spice mixture, sauté until golden brown

. Deglaze pan with beer, reduce liquid until almost dry

. Heat a large heavy-bottom or cast-iron skillet over medium-high heat, season with corn oil

. Place flour tortilla on the pan, build quesadilla with beef, cheese, black beans, and Pico de Gallo
. Top with another tortilla, drizzle oil on top, turn quesadilla when tortilla has browned

00 N O L1 B W N B

. With both tortillas toasted and browned, remove from the heat, rest for 1 minute before slicing

INGREDIENTS — SPICE MIXTURE

[C1 Lo TUTaTe VAN g Tl o To X 6o 11 LT PSSP OPURT 2tbsp
(G o0 1o Yo I GIE ] o1 1o EO PSSP UPRPT 2tbsp
[C1 Lo U T o Yo I @loT o -1 Vo [T PSS UPRPP 1tbsp

Ground Paprika
[CT Lo U 1o Yo I CT- T4 [ To OO UURUPPRN

RECIPE FROM THE KITCHEN OF CHEF JONATHAN COLLINS



GrOUNG CAYENNE PEPPET ..eeeieiieitieiiee et et ete et et s et e st e et et e e s ae e e st e s b e e s as e e bt e saeesar e e bt e san e s bt eseesanesneeaneeeanesaneennes Yatsp

TECHNIQUE
1. Combine ingredients, mix thoroughly and store in an air-tight container

INGREDIENTS - PICO DE GALLO

Roma Tomatoes — stemmed, quartered and finely diced .......ooouiiiiiiiiiiii e

Red Onion —trimmed, peeled, and fiNely diCed ........oiiiiiiiie et
Fresh Cilantro — rinsed, leaves stripped and finely shopped....

Lime — ZESTEA @NA JUICEA .....eeiiiiiiiiiie ettt et e e st e e et e e s ab e e s ate e e sabteesabbeeebeeeesabeeesabeeesabaeeansbeeas
Jalapeno Pepper — trimmed, seeded, and finely ShOPPEd .....coouiiiiiiiiiii e
Chipotle Peppers in Adobo — finely ChOPPE .......eiiiiiiiiee e

[ L Te T T 1 PP PR O URRPR to taste
[T SN Gl o T Yol 2] 1ol =T o o 1= PSPPSR to taste
TECHNIQUE

1. Combine tomatoes, onion, cilantro, lime zest and juice, jalapeno in a large mixing bowl|
2. Season with salt and pepper, adding chipotle to increase the heat

INGREDIENTS — BLACK BEANS

Black Beans — soaked overnight or rinsed if canned .........cccceeiiiiiiiiiiiiniie e 5CUpS..cveeennen. 1200g
Yellow Onion — trimmed, peeled, and finely diCed.........ooouiiiiiii i 1pc
Jalapeno Pepper — trimmed, seeded, and finely ShOPPEd .....coouiiiiiiiiiii e 1pc
EXEra VIFZIN OlIVE Ol .....eeiiieiieeiii ettt et ettt et e e sttt e e bt e e e e a bt e s s abb e e s abbeesabeesaabeeesabeeesanteeeseeaenns 1tbsp
UNSQIEEA BULLET ..ttt ettt sttt e et e ettt e e s bt e e s bt e e e bt e e e st e e e abeeesabbeesnbeesanbeeesabbeesaneeeenreeenns 1tbsp
[ L Te BT T 1 PP P R OURRPR to taste
[T SN T o T Yo l 2] 1ol =T o o 1= PRSPPI to taste
TECHNIQUE

1. Heat a heavy-bottom or cast iron pan over medium-high heat, add butter and oil
2. Add onion and jalapeno pepper, season with salt and pepper, sauté until golden brown
3. Add black beans, season with salt and pepper, adding chipotle to increase the heat

RECIPE FROM THE KITCHEN OF CHEF JONATHAN COLLINS



