STUFFED JALAPENOS

MAKES 24 

YOU WILL NEED

12 FRESH JALAPENOS 

8 OZ CREAM CHEESE –  ROOM TEMP

1 CUP SHREDDED CHEDDAR CHEESE

1 CLOVE GARLIC – CHOPPED 

½ TSP SMOKED PAPRIKA 

12 SLICES THICK CUT BACON – CUT IN HALF LENGTHWISE

24 TOOTHPICKS 

PREHEAT OVEN TO 400 DEGREES.  LINE A BAKING SHEET WITH PARCHMENT PAPER.  CUT PEPPERS IN HALF LENGTHWIASE AND REMOVE SEEDS AND MEMBRANE.  WHEN WORKING WITH JALAPENOS EITHER WEAR GLOVES OR BE CAREFUL NOT TO TOUCH YOUR EYES. 

IN A BOWL, MIX BOTH CREAM CHEESE AND CHEDDDAR, GARLIC AND PAPRIKA.  SPOON MIXTURE INTO JALAPENOS.  

WRAP BACON AROUND JALAPENOS AND SECURE WITH TOOTHPICK.  PLACE ON PARCHMENT LINED BAKING SHEET AND BAKE 25 TO 30 MINUTES UNTIL BACON IS COOKED.  

