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1. Preheat your oven to 450ᵒF. Wash the 

yams well as we won’t be peeling them, 

then cut into ¼-inch slices. Place into a 

large bowl and add 2 Tbsp. oil, chipotle, 

and season with salt and pepper. Toss 

gently to coat. 

 

3. When the jalapenos are done, 

remove from the pan, and put the yams 

back in the oven for another 15 minutes, 

or until they’re golden brown. Finely 

dice the jalapenos when they have 

cooled down slightly. 

 

5. Place the top piece of bread on each 

sandwich and then spread butter onto all 

8 outer sides of bread. Heat a large pan 

over medium-high heat and add the 

sandwiches. Cook for about 6-7 minutes 

per side until golden brown and crispy. 

2. Place the yams on a tinfoil-lined 

baking sheet. Cut the jalapenos in half 

and take out all the seeds and 

membrane. Rub with a tiny bit of oil and 

then place onto the baking sheet (cut-

side up) along with the yams. Bake for 5-

6 minutes, or until the jalapenos begins 

to soften.  

4. Meanwhile, grate the cheese and 

crush the tortilla chips into a small bowl. 

When you’re ready, spread the cream 

cheese evenly on each slice of bread. 

Top 4 pieces of bread with ½ the cheese, 

then layer on the jalapenos and tortilla 

chips. Finish with the rest of the cheese. 

6. To serve, cut the sandwiches in half 

and serve alongside your roasted yams. 

Enjoy! 

 

JALAPENO POPPER GRILLED 

CHEESE  
WITH CHIPOTLE YAMS 

 
 

 

 

Ingredients (4 Person Serving – 935 Calories Per Serving) 
 

Jalapenos   4 

Olive Oil   2 Tbsp. 

Salted Butter   56 g 

Sourdough Bread  8 Slices 

Cream Cheese  ½ Cup 

Jalapeno Monterey Jack 180 g 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Tortilla Chips   44 g 

Yams    4 

Ground Chipotle Powder 1 tsp. 

Salt and Pepper  To Taste 

 


