BUFFALO CHICKPEA QUESADILLA 2
½ 
white onion

1 
clove garlic

1/3 
cup hot sauce - I used @franksredhot

1 
can chickpeas (1.5 cups)

2 
quesadillas


Vegan cheese or cashew sour cream

Cashew Sour Cream

½ 
cup raw cashews

¼ 
cup water

0.75 
tbsp apple cider vinegar

1 
tbsp lemon juice

1/8 
tsp salt

Start by saute?ing your onion until translucent then add in your garlic, hot sauce and chickpeas. Cook for a few minutes then slightly smash your chickpeas.

If making the cashew sour cream add the ingredients into your blender and blend until completely smooth.

Assemble your quesadilla with the chickpea filling and vegan cheese or the cashew sour cream. You can either make one large quesadilla or two small by folding the tortillas in half.

? Cook your quesadillas over medium heat on each side until golden, slice up and enjoy with your favourite dip! I used a vegan ranch!
Enjoy & follow for more!!

This super simple recipe takes less than 20 minutes to make and is the perfect quick meal to have in your arsenal! It’s made with pantry staples and super filling & delicious! 
Make sure to save this recipe for the next time you don’t know what to cook!

This makes one large quesadilla or two small, if you fold them in half. They are VERY filling. This is enough for two people!

