Tim Farmer’s Coundry Hhitchen

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.

www.timfarmerscountrykitchen.com




