
Ingredients

12 large jalapeno peppers
2 links Mexican chorizo sausage, casings removed
1/2 pound smoked Gouda cheese, shredded
1/4 cup finely chopped red onion
1 egg
1/2 cup cream cheese, room temperature
3 tablespoons sour cream
1 tablespoon hot sauce (recommended: Frank's RedHot)

Directions
Preheat oven to 375 degrees.

Use gloves to prep jalapeno peppers. Halve them and remove seeds. Optional to cut off
stems. In a large pot, boil water and add peppers. Cook for about 5 minutes, until
lightly softened. Drain and dry on a paper-lined plate. Discard gloves. 

In a skillet over medium-high, brown chorizo while breaking up sausage, about 8 to 10
minutes. Drain and place in a large mixing bowl. Add Gouda, red onion, egg, cream
cheese, sour cream, and hot sauce. Stir until well mixed. Season with salt and pepper
to taste. 

Press chorizo evenly into jalapeno pepper halves and place on a sheet pan lined with
parchment paper or foil. Bake until golden and bubbly, about 20 minutes.

STUFFED JALAPENO POPPERS

Makes 24 Poppers


