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Cooking Clubwith 
the 

with Chef Robert Larios

• 6 jalapeños, halved so 
that you have 12 pieces

• 12 thick slices of 
Gruyere cheese

• 12 bacon strips
• Cooking spray

inGReDients: DiReCtions:

Prepare your ingredients. Wash and dry 
the jalapeños. Slice the cheese.1

Slice off the stem-side of the jalapeños, 
then halve them. Remove the seeds and 
veins from on the inside.

2

Plate and enjoy! 4

Happy New Year!
It’s time to gather family and 

friends to watch the Super Bowl. But 
maybe you realize you need more appe-
tizers. Here’s a quick fix: Get six jalape-
ños, bacon and cheese for a simple but 
delicious jalapeño recipe. Feel free to use 
any cheese you like, but in this recipe I 
use Gruyere. I also made the serving for 
two, but I am sure that most Super Bowl 
gatherings will have many more than two 
guests, so keep making those poppers. 
It’s a quick and easy recipe that all your 
guests will enjoy. 

Send Us Your Recipes!
If you would like your recipe published in the 
next issue of Alive!, you may fax your recipes 

to (213) 620-0398 or e-mail us at  
talkback@cityemployeesclub.com

Bacon and Gruyere cheese Jalapeño poppers

Serves 2

© Barron’s Educational Services, Inc. 2009 Adapted 
from The New Food Lover’s Companion, 2007,  

by Sharon Tyler Herbst and Ron Herbst

[ A Cook’s Dictionary ]
Gruyere [groo-YEHR]: 

Gruyere has a semihard 
to hard texture that’s very 
dense, compact and sup-
ple. It has a complex flavor 
that’s creamy, fruity, nutty, 
earthy and mushroomy.

Prepare the oven by preheating it 350F. Spray 
the baking sheet with cooking spray. Stuff the 
jalapeños with the cheese, and wrap one strip 

of bacon around the jalapeño. Use a toothpick 
to hold it in place if necessary. Spray the tops of the 
jalapeños with cooking spray as well. Then place in the 
oven for about 12 to 18 minutes. Cooking time varies, so 
it must be monitored.
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Food Fact
Bacon-flavored candies 
date back more than a 
century, stemming from a 
German tradition.

Cooking tidbit
You may use cream cheese 
or other cheeses, or even a 
combination of cheeses to 
stuff the jalapeños.

Share your good news with 
other Club Members...

Life’s 
Important Moments
Everyone reads Life’s Most Important Moments in Alive! 
Share your news… and send in a photo! Have you gotten 
married? Had a baby? Graduated? Is a family member in 
the military? Send in a photo and a paragraph telling us 
the details, and we’ll publish it in a future issue of Alive!

We’re looking for:
n Weddings
n Babies
n Graduations
n Special Achievements
n Alive! in the Military
n  In Memoriam:  

Tell Their Story

Send digital photos* to: 
talkback@cityemployeesclub.com 

OR send paper photos to 
(please don’t send the only one you have!):

Life’s Moments – Alive!
City Employees Club of Los Angeles

120 West 2nd Street 
Los Angeles, CA 90012

*Send the highest resolution photo you have.

We love  
to share your 
good news!


