
RECIPES
MASTER CHEF

The Ingredients
8ea. Jalapenos split lengthwise and

seeded

4oz pulled pork, fully chilled and chopped

(recipe in resources) or pre-cooked from

your local store

8oz cream cheese 

16 slices of bacon

Ancho powder as needed

Salt and Pepper

2 ea. limes cut to wedges as garnish

Picked cilantro leaves for garnish

BBQ sauce for garnish (recipe in resources)

Bacon  Wrapped
Stuffed Jalapenos

BY:JASON D. HALL, CMC

Yield: 4 portionsCategory:  Appetizer



 Once all the jalapenos are cut lay them out on a board or work surface. Add

about a ¼ oz of pork to each pepper, then cut a small amount of the cream

cheese and smooth over the top of the pork in the jalapeno.

Take a slice of bacon and wrap it completely around the jalapeno. 

Once complete, place them on a sheet tray with a rack so the fat can drip

away as they cook.

Preheat the oven to 375.

Season the peppers with a dash of ancho and salt and pepper.

Roast them in the oven for about 25 min until the bacon is crisp. 

Let them rest at room temp on the rack for 10 min.

Place on a serving tray and drizzle with BBQ sauce, garnish with lime

wedges, and fresh-picked cilantro.
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The Cooking Instructions

Bacon Wrapped
Stuffed Jalapenos


