
¼ cup butter (1 1/2 sticks), at
room temperature
2 cups granulated sugar
4 large eggs
¾ cup milk
¼ cup Salvadoran cream
2 cups all-purpose flour
2 teaspoons baking powder
¼ teaspoon salt
2 cups of Salvadoran Queso
Fresco - shredded (2 cups)
1 tablespoon sesame seeds

Ingredients for 8 servings

Quesadilla Salvadoreña



P r e p a r a t i o n  ( 6 0  m i n u t e s )

1 .  P r e h e a t  o v e n  t o  3 5 0 ° F .  
2 .  I n  l a r g e  b o w l  w i t h  m i x e r ,  b e a t
b u t t e r  a n d  s u g a r  u n t i l  l i g h t  a n d
c r e a m y .  A d d  e g g s ,  m i l k ,  a n d  c r e m a ;
b e a t  u n t i l  w e l l  b l e n d e d .
3 .  I n  s m a l l  b o w l  c o m b i n e  f l o u r ,
b a k i n g  p o w d e r  a n d  s a l t .  
4 .  B e a t  i n t o  e g g  m i x t u r e  u n t i l  w e l l
b l e n d e d .  S t i r  i n  s h r e d d e d  Q u e s o
F r e s c o  u n t i l  b l e n d e d .
5 .  G r e a s e  t w o  8 - i n c h  r o u n d  p a n s .  
6 .  S p o o n  b a t t e r  i n t o  p a n s .  S p r i n k l e
t o p  o f  e a c h  l o a f  w i t h  s e s a m e  s e e d s .  
7 .  B a k e  4 0  m i n u t e s  u n t i l  t o o t h p i c k
i n s e r t e d  i n  c e n t e r  c o m e s  o u t  c l e a n .

Q u e s o  F r e s c o
( F r e s h  C h e e s e )
i s  a  g o o d
s o u r c e  o f
c a l c i u m .

Quesadilla Salvadoreña
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