SHREDDED CHICKEN QUESADILLA 
2
cups  shredded chicken

¼ 
cup salsa roja

2 
tablespoons unsalted butter

2 
(8-inch) flour tortillas

1½ 
cups shredded Chihuahua-style cheese

1 
cup guacamole, for serving

In a medium bowl, combine chicken and salsa. Set aside.
Heat a cast iron pan over a medium heat. Add one tablespoon butter and swirl to coat pan.

Add one tortilla to pan and sprinkle ½ cup cheese over one half. Top with ½ cup chicken then another ¼ cup cheese. Let cook until cheese begins to melt on bottom.
Use a spatula to flip the empty side of the tortilla over the chicken and cheese. Flip the whole thing over so the cheese on the top can melt. Continue to cook until tortilla is golden brown and cheese is completely melted.
Transfer to a cutting board and cut. Repeat steps with remaining tortilla, chicken, and cheese. Serve with guacamole.
SERVE: 2







CRAWFORD SMITH/JAN. 6, 
There's something about leftovers that's just so ... boring. You put yesterday's roast chicken into the microwave, and it comes out gray and slightly rubbery, with flabby skin, tragically unlike the delicious golden bird it was the day before. So instead, you pass over the container of leftover chicken for a week, eating new food instead, until, "Oops! It's not good anymore," and into the trash it goes.

What if we told you there was a better way? What if, instead of unappetizing leftovers, you could transform your uneaten chicken into something exciting and new, something that didn't taste like leftovers at all? Doesn't that sound wonderful? The good news is, it's super easy to throw leftover chicken into all manner of tasty dishes. Chicken's neutral flavor makes it a great team player, able to fill any number of roles in different recipes. All the ways to use up leftover chicken surely outnumber the stars in the sky, but here's a selection of some of our favorites.

