
Pizza Quesadilla 
Ingredients:
• 1 cup marinara sauce

• 4 whole-wheat, low-carb tortillas (8 – 10 inches)

• 1 cup shredded part-skim mozzarella cheese

• 1/2 cup chopped bell pepper

• 1/4 cup shredded Parmesan cheese

• 1/2 teaspoon dried oregano

• Fresh basil to taste

Directions
1. In a small saucepan, cook marinara sauce over medium-low heat for 3 – 4 minutes or until heated through.

2. Top two tortillas with half the mozzarella cheese; top with bell pepper, parmesan cheese, oregano, and basil. 

Add remaining mozzarella on top of bell pepper and other toppings. Top with remaining tortillas.

3. Spray a griddle with cooking spray. Cook quesadillas on a griddle over medium heat for 2 – 3 minutes on each 

side or until cheese is melted. Cut into wedges; serve with warmed marinara sauce.
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