
Grilled 
Jalapeño Popper Pizza

on a Wisepies Smoked Uncured Bacon Jalapeño Popper Pizza

Heat your charcoal grill and guage the temperature by leaving all vents open until the grill is 
heated to around 400 degrees. 

Once the grill is heated and the top and bottom are vented, place pizza directly on 
the grill using a spatula or pizza peel.  

Cover the pizza and allow to cook for a total of 8.5 minutes, checking 
on it every 3 minutes to ensure proper cooking.

Remove from grill and enjoy!

• WisePies Uncured Bacon  
 Jalapeño Popper Pizza
• Charcoal Grill
• Metal Spatula or Metal  
 Pizza Peel

Ingredients

Instructions


