chicken quesadillas with papaya salsa
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1 small papaya, peeled, seeded, chopped
1 nectarine, pitted and chopped
1 hot red or jalapeno pepper, seeded, chopped
2 tbs cilantro or parsley
2 lime
2 tsp honey
12 ounces chicken
2 green onions, thinly sliced
2 tbs cooking oil
Flour tortillas
½ cup shredded monterey jack or cheddar cheese

Salsa: In a bowl, stir together papaya, nectarine, pepper, cilantro, 1 tablespoon
lime juice, and honey. Cover and chill.
Marinade: Stir together 1/2 teaspoon lime zest, 3 tablespoons of lime juice, cilantro, honey.
Rinse the chicken and pat dry. Cut into 1-inch pieces. Put chicken and marinade
together in a ziplock bag and let sit for 30 minutes (turn bag occassionally).
Preheat oven to 350°F. Meanwhile, cook the chicken in a skillet until cooked
through. Place tortillas on a baking sheet. Layer Salsa, chicken and cheese and
cover with another tortilla. Bake for 8-10 minutes, or until golden brown. Top
with remaining salsa.

PAPAYA

Papaya is native to the Southern
Americas. It’s delicious on its own
when ripe (soft to the touch, like an
avocado). When unripe, or green, it
can be used in savory cooking.
Recipe Ideas
• Thai Green
Papaya Salad
• Fruit Salad
• Popsicles

Best Cooking
Methods
• R aw!

Storage
• R efrigerate in a plastic bag
for up to one week

Tips

Nutrition

• Cut in half, remove seeds
• Must be peeled. Use a vegetable peeler
before cutting in half, or scoop flesh
from skin after cutting in half.
• If adding to a fruit salad, add just
before serving, it will cause the other
fruits to soften if left overnight.

• High in: vitamin C.
• Good source of: vitamin A,
beta- carotene, lutein, fiber and
potassium.

