
Vegan Quesadillas

Prep all your ingredients. 
Put a frying pan on medium heat, add a little olive oil and
the onions and cook until starting to brown.
Add the smoked paprika, remove from the heat and set
aside.
Meanwhile, mash the white beans in a mixing bowl with a
fork, then add the red peppers to the beans. 
Grate over the zest of the lemon, then roughly chop the
parsley and add to the bowl. 
Grate in your vegan cheese and add your cooked onions. 
Lay two tortillas or wraps on your work surface. 
Spoon the mixture all over one, spreading it evenly, then
top with the other tortilla. 
Heat a frying pan and toast the quesadilla for a couple of
minutes on each side – I do this dry, but you can add a
splash of oil if you like your quesadillas crispy. If you find it
hard to flip, try putting a plate on top. 
Once toasted on both sides, remove the quesadilla from
the pan and cut it into six pieces. Serve in the middle of the
table.
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Serve your feast with a selection of
- Fresh coriander         - Cheese of choice        - Corn salsa
- Rice       - Corn chips        - Baked potato        - Guacamole

1/2 red onion, finely chopped
Olive oil
1⁄2 tsp smoked paprika
50g cooked white beans
1 red pepper, grilled until the skin is
blackened. Cool and peel away the skin,
then roughly chop.
1 lemon
1⁄2 a bunch of fresh parsley
50g favourite melty vegan cheese (I use
Knot cheese in South Africa)
2 tortillas or wraps
A handful of cherry tomatoes

Inspired by Anna Jones 
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