4 large flour tortillas

2 cups cooked chicken
shredded or chopped
(rotisserie works great!)

6 slices bacon
cooked and crumbled

1 1/2 cups shredded
cheddar cheese
(or a Mexican blend)

1/2 cup ranch dressing
(plus extra for dipping)

1/4 cup green onions
(sliced, optional)

1/4 teaspoon garlic powder
(optional)

1/4 teaspoon onion powder
(optional)

Salt & pepper to taste
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Cook the bacon until crispy. Crumble and set aside.

In a bowl, combine the cooked chicken, crumbled bacon,
shredded cheese, ranch dressing, green onions, garlic powder,
oarlic powder, salt and pepper. Mix well.

Lay out the tortillas and evenly divide the chicken mixture
onto half of each tortilla. Fold the tortillas in half.

Heat a large skillet over medium heat. Add a little butter
or oil and cook each quesadilla for 2-3 minutes per side,
until golden brown and the cheese is melted.

Remove, let cool for a minute, then slice into wedges
and serve with extra ranch for dipping.
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