
Cheddar Cornbread with Jalapeño Popper Schmear
serves 6

50-60 min. Easy Mild7 days

Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
12 oz. Corn Muffin Mix
3 oz. Light Cream Cheese
½ tsp. Cilantro Lime Pepper Salt
4 oz. Sour Cream
.7 oz. Diced Jalapeño Pepper
1 oz. Butter
4 oz. Shredded Cheddar Cheese
2 Green Onions 

If you received different ingredients, 
we may have sent a substitute. Not to 
worry! Check your email for updated 
instructions. 

You will need
Salt, Cooking Spray

2 Mixing Bowls,  
8” square casserole dish,  
Microwave-Safe Bowl

145°

160°

165°

Minimum Internal Protein Temperature

Steak Lamb Seafood

Ground Turkey

Ground Pork

Pork 

Chicken

Ground Beef

Rest steak or pork after cooking, 3 minutes.

NUTRITION per serving–Calories: 405, Carbohydrates: 46g, Sugar: 1g, Fiber: 0g, Protein: 8g, Sodium: 801mg, Fat: 20g, Saturated Fat: 12g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/17233Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Turn oven on to 400 degrees. Let preheat, at least 10 minutes.
 • Set cream cheese on counter to soften
 • Prepare a casserole dish with cooking spray
 • Ingredient(s) used more than once: green onions

1. Prepare the Ingredients

 • Trim and thinly slice green onions on an angle, keeping 
white and green portions separate.

 • Mince diced jalapeño. Wash hands and cutting board after 
working with jalapeño.

 • Place butter in a microwave-safe bowl and microwave until 
melted, 30-45 seconds.

3. Make Schmear and Finish Dish

 • In another mixing bowl, combine jalapeño, seasoning 
blend, and softened cream cheese. Set aside.

 • Serve-family style, topping cornbread with schmear and 
green portions of green onions. Bon appétit!

2. Make the Cornbread

 • In a mixing bowl, combine corn muffin mix, ¾ the shredded 
cheese (reserve remaining for topping), sour cream, 1 
cup water, white portions of green onions, ¼ tsp. salt, 
and melted butter until a stiff pancake-like batter forms. 
If too thick, add water, 1 Tbsp. at a time, until desired 
consistency is reached.

 • Pour batter into prepared casserole dish. Don’t have an 
8” square casserole dish? A 7x10” casserole dish or 9” pie 
plate will also work. Spread into an even layer. Top with 
remaining shredded cheese.

 • Bake in hot oven until a toothpick inserted in the middle 
comes out clean, 40-45 minutes.

 • Let baked cornbread cool, 10 minutes.
 • While cornbread bakes, make schmear.


