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SOURDOUGH BAGELS

CHEDDAR JALAPENO
CREAM CHEESE

6-8 servings

INGREDIENTS

1-8 oz. package
Philadelphia cream cheese,
room temperature

1 large jalapeno pepper
2% Tbsp. seltzer water

1 cup sharp cheddar cheese,

finely grated
72 tsp. kosher salt
1 pinch cayenne pepper

*Note: This recipe prepares

6-8 servings of Cheddar Jalapeno
Cream Cheese. Refrigerate
remaining Cheddar Jalaperio
Cream Cheese in a sealed
container for up to 14 days.

METHOD

1. Preheat broiler and char jalapeno pepper evenly
on all sides.

2. Wrap charred pepper in plastic wrap and let sit
for 15-20 minutes.

3. Remove plastic wrap, skin, and seeds, then finely mince

the pepper.

4. In a medium mixing bowl, combine cream cheese and
seltzer water and mix well with a hand mixer or by hand
until combined.

5. Add minced jalapeno, salt, cayenne pepper, and cheddar

cheese and mix until Fully combined.

6. Cover and refrigerate for at least 24 hours to
allow the flavors to fully develop before serving.
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