
Easy Baked Jalapeño Poppers with Cream Cheese

Ingredients:

• 8 jalapeños
• 4 oz. cream cheese, room temperature
• 1 cup shredded cheddar cheese
• 1 cup shredded Monterey Jack cheese
• 2 scallions, chopped (white, light green, and dark green parts)
• 3 tablespoons chopped cilantro
• 1/2 teaspoon ground cumin
• 6 slices bacon, cooked and crumbled
• 2 tablespoons bread crumbs (Panko recommended)
• 1 egg yolk
• 2 teaspoons lime juice

 

Instructions:

1. Preheat Oven: 
Preheat your oven to 450°F (230°C).

2. Prepare Filling: 
In a large bowl, combine the cream cheese, cheddar cheese, Monterey Jack cheese, 
scallions, cilantro, ground cumin, crumbled bacon, bread crumbs, egg yolk, and lime 
juice. Mix thoroughly until well combined.

3. Prepare Jalapeños: 
Wash the jalapeños and cut them in half lengthwise. You can keep the stems on or remove 
them, depending on your preference. Use a spoon to carefully scoop out the seeds and 
membrane, ensuring not to tear the jalapeño. Wearing gloves is recommended to avoid 
irritation.

4. Stuff the Jalapeños: 
Fill each jalapeño half generously with the cheese mixture, ensuring it’s evenly 
distributed. Place the stuffed jalapeños on a lined baking sheet.

5. Bake: 
Bake in the preheated oven for 18 to 20 minutes, or until the jalapeños are softened and 
the cheese filling is melted and bubbly.

6. Serve: 
Remove from the oven and let cool slightly before serving.



 

Optional Dipping Sauce:

• 1 cup ranch dressing
• 2 tablespoons sriracha

 

Instructions for Sauce:

1. Mix the ranch dressing and sriracha in a small bowl.
2. Refrigerate until ready to serve with the jalapeño poppers.

 
 
 
Nutritional Breakdown per Serving (1 Jalapeño Popper)

• Calories: 150 kcal
• Total Fat: 12 g

◦ Saturated Fat: 6 g
• Cholesterol: 35 mg
• Sodium: 240 mg
• Total Carbohydrates: 3 g

◦ Dietary Fiber: 0.5 g
◦ Sugars: 1 g

• Protein: 5 g
 
 
 
This nutritional breakdown is based on one jalapeño popper, with the recipe yielding 16 servings 
(2 poppers per jalapeño). The optional dipping sauce is not included in the nutritional 
information.


