Pepper Poppers

Ingredients:
1 pound of sweet mini bell peppers or jalapeno peppers
2 small tubs of cream cheese, (plain or flavored)
1 package of bacon
toothpicks

Directions:
1. Soak the toothpicks in a bowl of water to prevent burning later.
2. Wash peppers, cut in half lengthwise, and remove seeds.  Leave the stem in place for decorative purpose. (Use gloves if preparing jalapenos)
3. Preheat oven to 375 degrees.  Line baking sheet with foil or parchment paper.
4. Spoon cream cheese into a ziplock bag.  Snip a small amount off the corner of the ziplock bag.  Seal the bag at the top and pipe the cream cheese into the pepper halves.
5. Cut each slice of bacon into thirds.  Fasten the bacon over the top of the pepper with a soaked toothpick.
6. [bookmark: _GoBack]Bake 25 minutes or until bacon is crisp and pepper is tender.  Serve warm.
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