
 

Jalapeno peppers originated in Mexico, its name coming from the 
city Xalapa (meaning ‘from Xalapa’)
other hot peppers and therefore are great for chunky salsa and guacamole. 
Jalapenos are spicier than Poblano peppers but less hot than a Serrano 
pepper.  

 

Jalapenos

Easy Pickled Jalapenos
 

- 8 jalapeno peppers,  
thinly sliced 
- 1 cup white vinegar 
- 1 cup water 
- 2 cloves garlic, smashed 
- 2 tbsp sugar 
- 1 tbsp salt 

1. Combine the vinegar, water, garlic, sugar 
and salt in a medium pot. Bring to a boil, 
then add the jalapenos, stir, and turn off 
the heat.

2. Let sit for about 8
the jalapenos into a jar adding as much 
brine as necessary to fill the jar.

3. Store in the fridge for up to 2 months.

Classic Jalapeno Poppers

- 12 jalapenos, halved  
lengthwise and seeds removed 
- 2 oz cream cheese 
- 2 oz shredded cheddar  
cheese 
- ¼ c panko bread crumbs 
- cooking spray 

1. Preheat oven to 400F. Spray a 
baking sheet with oil.

2. Stuff 
cheese, cheddar and top with 
breadcrumbs. Lay the peppers on 
the baking sheet.

3. Bake until the jalapenos are tender 
and the cheese is melted, about 20 
minutes.

Jalapeno Yogurt Dipping  Sauce

- 1 jalapeno, chopped  
*2 for an extra kick 
- 1 cup plain yogurt 
- ½ c fresh cilantro 
- 2 tbsp mint leaves 
- 1 tbsp lime juice 
- ¼ tsp cumin 
- salt and pepper to taste 

1. Puree all ingredients in a blender or 
food processor until smooth. Add 
more salt or lime juice if desired.

*Makes a great dipping sauce for fresh 
veggies or even a spicy salad dressing!

peppers originated in Mexico, its name coming from the 
(meaning ‘from Xalapa’). These peppers are much thicker than 

other hot peppers and therefore are great for chunky salsa and guacamole. 
Jalapenos are spicier than Poblano peppers but less hot than a Serrano 

Jalapenos 

Keep peppers in a plastic 
bag in the crisper drawer of 

the refrigerator. They 
should last about 1 to 2 

Easy Pickled Jalapenos 
 

Combine the vinegar, water, garlic, sugar 
and salt in a medium pot. Bring to a boil, 
then add the jalapenos, stir, and turn off 
the heat. 
Let sit for about 8-10 minutes, then pack 

apenos into a jar adding as much 
brine as necessary to fill the jar. 
Store in the fridge for up to 2 months. 

Classic Jalapeno Poppers 

Preheat oven to 400F. Spray a 
baking sheet with oil. 
Stuff each jalapeno half with cream 
cheese, cheddar and top with 
breadcrumbs. Lay the peppers on 
the baking sheet. 
Bake until the jalapenos are tender 
and the cheese is melted, about 20 
minutes. - 2 packages of frozen corn,

 or 32 oz of fresh corn 
kernels
- 8 oz cream cheese, cubed
- 6 jalapenos, seeded and
 finely diced
- ¼ cup butter, cubed
- 2 tbsp water
- salt and pepper to taste

1. 

Jalapeno Yogurt Dipping  Sauce 

Puree all ingredients in a blender or 
food processor until smooth. Add 
more salt or lime juice if desired. 

*Makes a great dipping sauce for fresh 
veggies or even a spicy salad dressing! 

peppers originated in Mexico, its name coming from the 
. These peppers are much thicker than 

other hot peppers and therefore are great for chunky salsa and guacamole. 
Jalapenos are spicier than Poblano peppers but less hot than a Serrano 

Storage 
 

Keep peppers in a plastic 
bag in the crisper drawer of 

the refrigerator. They 
should last about 1 to 2 

weeks. 

Slow Cooker 
Jalapeno Corn 

2 packages of frozen corn, 
or 32 oz of fresh corn 
kernels 

8 oz cream cheese, cubed 
6 jalapenos, seeded and 

finely diced 
¼ cup butter, cubed 
2 tbsp water 
salt and pepper to taste 

 Stir all ingredients 
together in a slow 
cooker. Cover and 
cook on low heat 
until tender, about 4 
or 5 hours. 


