Yankee BBQ Jalapeno Poppers

· 20 medium size jalapeño peppers

· 4 large links (Johnny’s) hot Italian sausage

· 1 ½ lbs. regular sliced bacon

· 1 – 8 oz. bar cream cheese

· ½ tsp. granulated garlic

· ½ tsp. fresh ground black pepper

· 2 Tbsp. extra virgin olive oil

· 40 large toothpicks

Cut jalapeños in half (long ways), clean, seed & de-vein with a metal spoon. 

Heat a large, non-stick skillet and add olive oil.

Remove sausage casing & discard.
Break-up sausage and add to hot skillet.

Add black pepper & granulated garlic. 

Quickly brown the seasoned sausage and continue to break-up into smaller pieces.

Turn off heat and add cream cheese.

Fold cream cheese into the sausage until a smooth consistency is obtained.

Let cool for 20 minutes.

Pre-heat oven to 425°.

Stuff jalapeño halves liberally with sausage mixture, wrap with ½ slices of bacon and skewer with toothpicks. Place poppers in a metal roasting tray ½ inch apart and bake for 20 minutes to ½ hour or until bacon is crispy. 
Arrange on a serving platter and serve hot.

Makes 40 Poppers

