
Prep Cook Ready in
20  min 35  min

Jalapeno Poppers

Ingredients Directions

by Mario Camacho Foods

5  j a l apeños

4 .5oz  cream  cheese

2 .5oz  Mar io  whole  red  pepper ,  d iced

1 /2  cup  cheddar  cheese ,  sh redded

2  t ab lespoons  dry  bread  crumbs  

1  t ab lespoon  parmesan ,  f i ne ly  gra ted

1 /2  teaspoon  papr i ka

Sa l t  and  pepper  to  t as te

Sour  cream,  to  se rve

Per fec t  appet i ze r  fo r  any  occas ion

1 .Grab  your  j a l apeños  and  s l i ce  them  ve r t i ca l l y ,  fo rm ing  two  boat -

l i ke  shapes .  Deseed  wi th  a  teaspoon .

2 .  I n  a  medium  s i zed  bowl ,  combine  4  tbsp  breadcrumbs ,  2  tbsp

parmesan ,  1  t sp  smoked  papr i ka  and  a  p inch  of  sa l t  &  pepper  ( to

tas te ) .  Set  as ide .

3 .  i n  a  separa te  bowl  combine  red  peppers ,  cream  cheese   and

cheddar  cheese .  Once  combined ,  beg in  f i l l i ng  s l i ced  j a l apenos

wi th  your  cream  cheese  mix tu re  j us t  above  l eve l  he igh t  (a round  1

tbsp  per  'boat '  depend ing  on  j a l apeño  s i ze ) .

4 .  Even ly  space  out  on  a  bak ing  t r ay  and  bake  fo r  a round  10 -15

mins  a t  400F ,  j us t  unt i l  they  s ta r t  to  bubb le .  Then  sw i tch  to  bro i l

fo r  a round  3  mins  or  unt i l  go lden  and  cr i spy  on  top

w w w . m a r i o c a m a c h o f o o d s . c o m

15  min


