



Grilled Stuffed Jalapenos





				Cooking Spray


				12 large Jalapeno Peppers


				½ C Low Fat Cream Cheese, softened


				6 TBS low fat Shredded Cheddar or Cheddar Jack


				2 TBS sliced Scallions


				2 TBS Fresh Cilantro, chopped


				¼ tsp Salt


				¼ tsp minced Garlic


				¼ tsp smoked Paprika (plus extra for garnish)





Before heating, coat clean grill rack with Cooking Spray.





Cut off thin slice from one side of each Jalapeno, leaving stems intact.


Scoop out seeds with a spoon and discard.





Mix all ingredients except 3 TBS Shredded Cheese (save for topping).





Fill each Jalapeno with 2 tsp mixture.


Top with reserved Shredded Cheese.


Sprinkle with more Paprika.





Grill, covered, until bottoms are lightly charred, Jalapenos are tender, and Cheese is melted.





(Use this recipe as a guideline.  You can: slice each Jalapeno in half lengthwise before topping; bake or broil in oven; add/subtract/change ingredients to suit your taste; etc..)
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