
®

Caesar Pepper Poppers



Directions:
1.   Cut all the peppers in half lengthwise, remove any seeds and
     place on a serving platter
2.  Combine cream cheese, Caesar salad dressing and crumbled 
     bacon
3.  Spoon and spread the cream cheese mix into each pepper half

Cooking Tips:
Create new cream cheese flavors by adding chorizo, fresh herbs 
or toasted nuts. Also, try grilling for 10 minutes. Grilling adds a 
charred element to the peppers.

Ingredients:
1     lbs bag Sweetreats® Mini
      Sweet Peppers
1     package cream cheese
½   cup Caesar salad dressing
¼   cup crumbled bacon

Nutrition Facts:
Serving Size: 1, Servings Per Recipe: 24, Amount Per Serving: Calories 60, Total Fat 5.3g (8% Daily Value), Saturated Fat 2.3g (16% Daily Value), Cholesterol 17mg (6% Daily Value), 
Sodium 61mg (3% Daily Value), Potassium 61mg (2% Daily Value), Carbohydrate 1.5g (1% Daily Value), Dietary Fiber 0.4g (2% Daily Value), Sugars 0.8g, Protein 1.6g.

Yield: 24 pieces       Prep Time: 15 minutes       Total Time: 15 minutes

For more recipes please visit DELFRESCOPURE.COM

This ridiculously easy recipe will wow your party guests while keeping you at ease. 
DelFrescoPure® Sweetreats® Mini Sweet Peppers are great for creating new go-to recipes. 

Be creative and have fun with it!


