9 ounces chorizo, crumbled*
1/2 cup jalapefio pepper, seeds
removed and diced (divided)

* 1/2 cup cooked bacon, crumbled

(divided)*

+ 5 tablespoons butter, divided

1/3 cup red pepper, thinly sliced
julienne style
3 cloves garlic, crushed

* 11/3 cup and 1/2 cup Cooper®

Sharp Yellow cheese, torn into bite-
sized pieces

2 tubes (10 biscuits each)
refrigerated buttermilk biscuit
dough

« 2 tablespoons milk
* 1 tablespoon sour cream
* 1/3 cup medium salsa
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Cheese Appetizers
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Bread

Serves: 10

In a medium skillet over medium heat, sauté
crumbled chorizo until fully cooked. Stirin 1/3
cup jalapefio peppers and 1/3 cup bacon bits
and cook 2 more minutes. Remove from pan and
place in a bowl to cool.

In the same skillet, melt 1 tablespoon of butter
over medium heat. Add remaining jalapefio
peppers, bacon bits, and 1/3 cup red peppers.
Cook 3 minutes to soften. Remove from pan and
set aside.

Add remaining butter to the skillet and melt over
medium heat. Add garlic and cook until it begins
to brown. Set aside.

Add 2/3 cup Cooper® cheese into the cooled
chorizo mixture and stir to blend.

Preheat oven to 350°F.

Press or roll dough for one biscuit into a 3 1/2-
inch circle. Place 1 1/2 tablespoons of chorizo
mixture on one half of the circle. Fold the other
side of the dough over the mixture and press the

edges to seal. Repeat with the remaining biscuits.

Cooper® Jalapeno Cheese Pull
Apart Bread = Poppers + Mmm,

SLICE  MELT

7. Coat a Bundt pan with cooking spray. Place 8 of
the chorizo-filled biscuits into the butter/garlic
mixture, turning to coat, then set them in the
bottom of the prepared Bundt pan. Evenly sprinkle
half of the pepper mixture and 1/3 cup of cheese
over the biscuits. Coat the remaining biscuits
with butter/garlic mixture and place on top of the
bottom layer of biscuits. Sprinkle with remaining
pepper mixture and 1/3 cup of Cooper® cheese.
Bake on lower rack in oven for 18-23 minutes or
until lightly brown and cooked through.

8. Let cool for 5 minutes, then remove pull-apart
bread from pan, keeping bread right side up (do
not turn over the Bundt pan to remove bread).
Serve warm.

9. To make the dipping sauce:

10. In a microwaveable bowl, combine remaining
1/2 cup Cooper® cheese and 2 tablespoons milk.
Microwave for 25 seconds, then stir until smooth.
Stir in the sour cream and salsa. Serve with the
pull-apart bread.

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne iliness.



