
Sincronizadas 
SERVINGS: 6 

INGREDIENTS 
6 flour tortillas, 8” 
3 oz Oaxacan cheese, shredded 
6 oz ham, thinly sliced 
1-2 tbsp Mexican Salt-Free Spice 
Blend 

As needed, oil spray 
 

PREPARATION 
1. In a small bowl, combine cheese and spice blend until 

evenly distributed. Using more of the blend will result in 
a spicier quesadilla. 

2. On half of one tortilla, evenly spread 1 tablespoon of 
shredded cheese mixture. Top with a 1-ounce slice of 
ham. Top ham with an additional 1 tablespoon of cheese. 
Fold tortilla over into a half-moon, pressing it down 
slightly. Repeat build with remaining ingredients. 

3. Spray oil into a skillet over medium heat. Place one 
quesadilla in skillet and cook on each side until golden 
brown. Repeat with remaining builds. 

4. Cut each quesadilla into 4 wedges and serve with desired 
toppings. 

 

  
 

 

Suggested Toppings 

• Avocado 

• Pico de gallo 

• Salsa verde or rojo 

• Lime crema 




