Mole Pork and Green Olive Quesadillas

Produce
[J 1 cup chopped sweet onion
[J 1 medium red onion, thinly sliced
[J 9 cloves garlic, minced

Protein
[J 3 1/2 pounds boneless pork shoulder

Dairy
[J 1 1/2 cups shredded Monterey Jack cheese (6 0z.)

Pantry
[J 2 tablespoons olive oil
[J 1 cup chopped onion
[J 2 teaspoons chili powder
[J 1 tablespoon chili powder (second recipe)
[J 1/2 teaspoon ground cumin
[J 1/4 teaspoon ground cinnamon
[J 1/4 teaspoon dried oregano, crushed
[J 2 teaspoons all-purpose flour
[J 1/3 cup chicken broth
[J 2 tablespoons semisweet chocolate chips
[J 6 (8-inch) flour tortillas
[J 2/3 cup pimiento-stuffed olives, sliced
[J 2 tablespoons cider vinegar
[J 1 tablespoon Worcestershire sauce
[J 1 (12-ounce) chili sauce
[J 2 tablespoons brown sugar
[J 1/2 teaspoon salt
[J 1/2 teaspoon black pepper
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