
DIRECTIONS

1. Slice the ripe banana into thin rounds.

Melt the chocolate.

2. Spread the melted chocolate onto the

wrap, arrange the banana slices inside,

and fold the wrap in half.

3. Preheat BBQ to 260°C and add

a light coating of butter on the

quesadilla before setting it on the grill.

4. Place the quesadilla on the grill and cook

for about 1-2 minutes on each side,

or until it's golden brown.

INGREDIENTS

Sliced banana

Chocolate

Wraps, of choice

Butter

BANANA CHOCOLATE QUESADILLA
PREP:  5 MINS   |   PREHEAT:  15 MINS   |   COOKTIME:  5 MINS
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