
Peanut	Butter	S'more	Quesadilla
Indulge	in	a	delightful	twist	on	a	classic	treat	with	a	Peanut	Butter	S’more	Quesadilla!	This	easy-to-make	recipe	combines
the	creamy	goodness	of	Jif®	Peanut	Butter	with	the	gooey	goodness	of	marshmallows	and	chocolate	flavor,	all	wrapped	in	a
soft	flour	tortilla.	Perfect	for	a	quick	dessert	or	a	fun	snack,	this	quesadilla	is	sure	to	satisfy	your	sweet	tooth.

Prep	Time Cook	Time Serves Difficulty
5	mins 3	mins 1 Easy

Ingredients
2	tablespoons	Creamy	Peanut	Butter
-OR-
2	tablespoons	Squeeze	Creamy	Peanut	Butter
2	tablespoons

Peanut	Butter	&	Chocolate	Flavored	Spread

1	large	soft	flour	tortilla
1/2	cup	miniature	marshmallows
2	teaspoons	butter

Directions
Step	1:	Cut	a	radius-style	slit	in	tortilla	from	center	to	edge,	fold	into	triangles,	then	unfold.

PLACE	the	tortilla	on	a	cutting	board.	Cut	a	radius-style	slit	from	the	center	of	tortilla	to	the	edge.	Create	a	single	triangle
by	folding	the	tortilla	in	half	from	side	to	side,	then	in	half	again	from	bottom	to	top,	making	a	single	triangle.	Unfold.

Step	2:	Melt	butter	in	skillet.

MELT	butter	in	a	small	skillet	over	medium-low	heat	to	coat	the	bottom.

Step	3:	Squeeze	or	spread	peanut	butter	and	peanut	butter	&	chocolate	flavored	spread	in	separate	triangles	of
the	tortilla.	Add	marshmallows	to	the	final	triangle.

SQUEEZE	or	spread	peanut	butter	in	the	first	and	third	triangle.	Spread	the	peanut	butter	&	chocolate	flavored	spread	in
the	second	triangle.	Place	marshmallows	in	the	fourth	triangle.	Fold	the	peanut	butter	on	top	of	the	peanut	butter	&
chocolate	and	continue	folding	clockwise,	the	same	as	before,	to	create	a	single	triangle.

Step	4:	Cook	until	golden	brown,	flip	and	repeat	on	other	side.

COOK	in	the	skillet	for	1	to	2	minutes	or	until	bottom	is	golden	brown.	Flip	and	cook	about	1	minute.	Enjoy.
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