Brunch quesadillas

350g baby spinach leaves

4 flour tortillas

125g tomato salsa

200g cheddar cheese, grated

1. Cook the spinach in a tiny amount of water until wilted. Drain and squeeze out all the water.

2. Place two of the tortillas on the work surface and divide the spinach between them, spreading it over the whole tortilla. 

3. Spoon the salsa over the spinach, again spreading it over the whole tortilla. 

4. Sprinkle each one with cheese and top with the remaining tortillas.

5. Heat a griddle pan and cook the quesadillas until the cheese starts to melt and the tortillas start to brown. Turn over and cook the other side until golden brown.

6. Turn out onto a chopping board and cut into wedges.

