
Jalapeno Poppers


Ingredients:


5 whole jalapeños 

1/2 cream cheese block 

1 tbs green onion 

1/4 tsp garlic powder

1/4 tsp onion powder

Pinch of salt and pepper 

1/4 cup cheddar cheese

1 tbs mild cheddar

5 slices bacon


Preparation 


1. Preheat oven to 400 degrees Fahrenheit 

2. Wash and cut jalapeños into halves

3. Scoop out seeds and insides, rinse to ensure seeds are 

removed

4. Chop green onion and mix in to cream cheese, garlic 

powder, onion powder, and cheeses

5. Scoop approximately 1 tsp of cheese mixture into each 

half of the jalapeño

6. After each popper has cheese in it, wrap in half slice of 

bacon 

7. Place in oven for 10-15 minutes, or until golden brown

8. Serve!


