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Mushroom, White Bean &
Fontina Quesadillas
3 oz. Crimini mushrooms,
roughly chopped
8-10 leaves parsley, roughly
chopped
1 lemon, zested, cut in half &
juiced. Lemon juiced divided.
2 tbsp. olive oil, divided*
1 cup white beans, cooked
3 oz. Fontina cheese, shredded
PeachDish salt, to taste
black pepper, to taste*
4 tsp. butter
4 10-inch flour tortillas
Shallot-Dill Sour Cream
3 medium shallots, peeled,
cut in half lengthwise, &
thinly sliced
2 sprigs fresh dill, fronds
removed and chopped
olive oil*
lemon juice
Kosher salt, to taste*
removed & roughly chopped
1/3 cup sour cream
*Ingredients not included in
your PeachDish box

Mushroom, White Bean, & Fontina Quesadillas with Caramelized
Shallot-Dill Sour Cream
Recipe Courtesy of Chef Robert Lupo
1. Please read the entire recipe card before beginning.
2. Prepare the ingredients by peeling & slicing shallots, roughly chopping mushrooms, roughly
chopping parsley leaves, zesting, & juicing lemon, and roughly chopping the dill leaves.
3. Place a medium sauté pan over high heat and add olive oil, shallots, and a pinch of salt.
Stir while browning for 4-5 minutes, then turn down to low and cook for 15-20 minutes while
occasionally stirring and scraping the pan so the shallots don’t burn. Once the shallots have
browned, stir in half the lemon juice and cook for another 2 minutes until all moisture is gone.
Set aside to cool.
4. While the shallots are browning, place a large sauté pan over high heat and add olive oil and
mushrooms. Cook the mushrooms for 7-8 minutes or until they have browned.
5. Combine the cooked mushrooms, white beans, lemon zest, Fontina cheese, and parsley in a
large mixing bowl. Season to taste with PeachDish salt and pepper, then mix thoroughly.
6. Wipe out the large sauté pan and place over medium-low heat. Melt in 1/4th of the butter
(about 1 tsp.). Place a tortilla in the pan, add the mushroom & bean mixture to one side of the
tortilla, fold the other half over, cook for 1-2 minutes, and then flip. The quesadilla is ready
when both sides are lightly browned and the cheese is melted. Repeat with the other 3 tortillas.
7. Once the shallots have fully cooled, transfer to a small mixing bowl with the sour cream,
chopped dill, remaining lemon juice and a pinch of salt and pepper. Mix thoroughly to combine.
8. Cut the quesadillas into thirds and place six pieces on each plate. Serve with the shallot
sour cream on the side. Enjoy!
Yield: 2 servings

Preparation Time: 15 Minutes

Cook Time: 25 Minutes

