
	
	
	
SMOKED	JALAPENO	POPPERS	
	
Jalapenos,	seeded	and	halved	
1	package	cream	cheese	
1	cup	shredded	cheese	
Bacon	slices	
	
Mix	together	cheese	until	
combined.	Scoop	into	jalapeno	
halves	and	wrap	with	bacon.	
Smoke	for	3	hours	at	240-250	
degrees.	
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