
The Best Air Fryer Jalapeno Poppers

Description

These cheesy and crispy Air Fryer Jalapeño Poppers are filled with cream cheese and topped with
crispy breadcrumbs.

 Prep Time 10 minutes minutes
 Cook Time 8 minutes minutes
 Total Time 18 minutes minutes
Servings10

Equipment

Air Fryer

Ingredients

5 medium jalapeños fresh
4 oz cream cheese softened
½ cup sharp cheddar cheese shredded
2 tbsp green onions chopped
½ tsp garlic powder
¼ tsp salt
? tsp black pepper
¼ cup Panko breadcrumbs
1 tbsp butter melted

Instructions

1. Use gloves or extra care when slicing the jalapeños in half, lengthwise. Use a small spoon to
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scoop out all the seeds and membranes, to hallow-out the jalapeño halves. Set aside.
2. In a small bowl mix together the cream cheese, sharp cheddar cheese, green onions, garlic

powder, salt and black pepper until fully combined. Spoon the mixture into the peppers, about 1
tbsp each pepper.

3. In another small dish, combine the panko breadcrumbs and melted butter and mix to coat the
crumbs evenly with the butter. Dip the cream cheese part of the pepper into the crumbs and coat
evenly.

4. Lay the peppers in the air fryer in an even layer and cook at 375 degrees F. for 5 to 8 minutes.*

Nutrition Calories: 
78kcal | Carbohydrates: 2g | Protein: 2g | Fat: 7g | Saturated Fat: 4g | Trans Fat: 1g | Cholesterol:
21mg | Sodium: 151mg | Potassium: 30mg | Fiber: 1g | Sugar: 1g | Vitamin A: 256IU | Vitamin C: 1mg |
Calcium: 56mg | Iron: 1mg
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