
               

 

 
 

                                                                                                     

 

 

 

 

 

Wednesday Morning’s at 8:20 on KRIG 104.9 FM 

 

MJ’s Sweet & Spicy Jalapeno Poppers 

 

12 Jalapeno Peppers  

8 oz. Cream Cheese (softened)  

4 Tbsp. Shredded Cheddar Cheese 

12 Bacon Strips, Halved Widthwise 

½ cup packed Brown Sugar 

2 Tbsp. Chili seasoning   

 

Cut jalapenos in half lengthwise and remove seeds; set aside. In a small bowl, beat cheeses 

until blended. Spoon into pepper halves. Wrap a half-strip of bacon around each pepper 

half, covering entire pepper.  

Combine brown sugar and chili seasoning; coat peppers with sugar mixture place in a 

greased 15-in x 10 in x 1in baking pan.  

Bake at 350° for 18-20 minutes or until bacon is firm. Yield 2 dz.  

 


