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Vaquero Loco

(makes 12 stuffed jalapenos)

12 jalapeno peppers

3 oz. bar of cream cheese
| cup of corn

I/3 roll of sausage

12 toothpicks

12 1/4 strips of bacon

¢ Cut the top off the
jalapenos, remove seeds
and membrane.

* Brown sausage in skillet

* Mix cream cheese, corn
and browned sausage in a
medium mixing bowl.

* Stuff jalapenos with com-
bined mixture.TIP: a cake
decorators works very
well for this.

*Wrap |/4 strip of bacon
across the top and pierce
with toothpick to secure.

* Place in your Happy
Jalapeno Grill

* Repeat until tray is full.

Preheat your grill or oven
to 350 and cook for 45-60
minutes. At this time the
spicy heat will be cooked
from the pepper and you
can enjoy your jalapenos.

Jalapeno Grill

Cook all the heat from a jalapeno
and your left with a fabulous taste
of the soutwest that g

leave your tastebuds

signing for hours.

Below you will some

simple Stuffed

Jalapeno recipes.

Enjoy!

Happy

Recipes

[sla Caliente

(makes 12 stuffed jalapenos)

12 jalapeno peppers
3 oz. bar of cream cheese
1/2 cup of sour cream
| tsp. of lemon juice
| can small shrimp
1/2 pack of Italian
Salad dressing

¢ Cut the top off the
jalapenos, remove seeds
and membrane.

¢ Mix cream cheese, sour
cream, lemon, shrimp and
Itailian dressing in a medi-
um mixing bowl.

* Stuff jalapenos with com-
bined mixture.TIP: a cake
decorators works very
well for this.

*Wrap |/4 strip of bacon
across the top and pierce
with toothpick to secure.

* Place in your Happy
Jalapeno Girill

* Repeat until tray is full.

Preheat your grill or oven
to 350 and cook for 45-60
minutes. At this time the
spicy heat will be cooked
from the pepper and you
can enjoy your jalapenos.

Teljas Trail

(makes |2 stuffed jalapenos)

12 jalapeno peppers

I- 9 oz. can of bean dip
[/2 cup of sour cream

| tsp. of lemon juice

I/2 pack of taco seasoning
| cup chedder cheese

¢ Cut the top off the
jalapenos, remove seeds
and membrane.

* Mix bean dip, sour cream,
lemon, taco seasoning and
chedder cheese in a medi-
um mixing bowl.

* Stuff jalapenos with com-
bined mixture.TIP: a cake
decorators works very
well for this.

*Wrap 1/4 strip of bacon
across the top and pierce
with toothpick to secure.

* Place in your Happy
Jalapeno Grill

* Repeat until tray is full.

Preheat your grill or oven
to 350 and cook for 45-60
minutes. At this time the
spicy heat will be cooked
from the pepper and you
can enjoy your jalapenos.




