POPPERS yields 24 poppers
recipe developed by The Clever Cleaver Brothers®
 24 Jalapeno peppers, 4-inches in length


1/2 cup shredded cheddar cheese

   8 oz. softened cream cheese




1/2 cup flour

   2 cloves minced garlic




   2 eggs beaten with 1 tablespoon milk

   1 tablespoon chopped fresh cilantro


   1 cup bread crumbs

1/2 teaspoon chili powder




      oil for frying

1.
Cut the stems off the jalapenos approximately 1/2-inch from the top. Save the tops. Using a small knife, remove the seeds. Dry the outside of the peppers.

2.
In a small bowl blend together the cream cheese, garlic, cilantro, chili powder and shredded cheddar.

3.
With a small spoon, fill and pack the inside of the peppers with the cream cheese mixture. Overflow the cheese and squeeze the top back on each pepper. The cream cheese will help the top stick. Wipe off any excess cream cheese.

4.
Place the flour in one bowl, the egg/milk batter in another bowl, and the bread crumbs in a third bowl. 

5.
Heat approximately 2 inches of oil in a fryer or sauce pan and heat over medium-high heat.

6.
Dredge the poppers in flour, then the egg batter and, lastly, the bread crumbs. Cover the entire 

jalapeno. Do this for all the stuffed jalapenos.

7.
When the oil is hot, carefully place the breaded jalapenos in the pan and cook for 1 to 2 minutes, or until golden brown (do not overcook). Drain on paper towels and hold for service in a warm oven. NOTE: warn your guests that the filling is hot.

