
      

Southbury Farmers’ Market Recipe 

Farmers Market Quesadillas 

o Mexican blend or cheddar 

shredded cheese 

o 3 ears of corn 

o 1 pkg of chorizo sausage 

o 2-3 poblano peppers 

o 1 large zucchini 

o 1 red onion 

o Small tortillas 

o Sour cream and salsa 

 

Begin by cooking chorizo sausage on the grill and put aside. Remove all corn 

husks and seed poblano peppers and place both on the grill. Slice zucchini into 

long strips and red onion into thick slices and place on the grill. Cook until all 

vegetables are tender, and remove from grill and chop into bite sized pieces 

including sausage, and cut corn kernels off the cob and put into a bowl. Add 

desired amount of cheese and mix, place mixture between 2 tortillas and place 

on the grill until cheese is melted, serve with sour cream and salsa.   
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