IDEALM®PROTEIN

jalapeno poppers

SERVES 1 « READY IN 30 MINUTES OR LESS

Ingredients:

1 packet Ideal Protein Veggie
Meatless Mix

1 green onion, finely chopped

1 tablespoon chopped cilantro,
plus more for garnish

3 large jalapenos or 3 mini bell
peppers, cut in half lengthwise
and seeds scraped out

2 tablespoons (about 2 ounce)
grated pepper Jack or other hard
cheese

Preheat the oven to 425 degrees F. Line a small
baking sheet with parchment paper.

Cook the meatless mix according to packet directions.
Crumble and place in a small bowl. Stir in the green
onion and cilantro.

Place the pepper halves on the prepared baking
sheet, cut side up. Spoon the filling into the peppers,
pressing down gently and mounding it slightly.
Sprinkle the cheese over the tops. Bake until the
peppers are tender and the filling is nicely browned,
10 to 12 minutes. Serve sprinkled with more cilantro.

Most jalapeno peppers are fairly mild once all the ribs and seeds are scraped
out, but if you’d prefer an even milder dish you can definitely try this with
sweet, colorful mini bell peppers.



