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Bacon-Wrapped Stuffed Jalapeños
Serves: 4
[bookmark: _GoBack]Bacon Brands Offered: Armour, Farmland, John Morrell and Patrick Cudahy

Ingredients:
· ½ cup cream cheese
· ½ cup finely chopped queso fresco
· 12 large jalapeños
· 14 slices Double Smoked Sliced Slab Bacon, regular
· BBQ sauce, for glaze, if desired


Preparation:
1. Heat oven to 325° F.
2. Combine cream cheese and queso fresco.
· Cut slit across side of jalapeños, from tip to end.
3. Fill each jalapeño with cheese mixture.
4. Wrap each jalapeño with bacon.
5. Bake in oven on sheet pan for 12 to15 minutes, until bacon is cooked and browned.
6. Glaze if desired by brushing on BBQ sauce.
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