Air Fryer Jalapeno Poppers

* 5 medium milt-colored peppers or jalapeno peppers, cut in half lengthwise and seeds removed
* 8 ounces cream cheese (I used ¥ less fat)

* 2 teaspoon salt

* /4 teaspoon black pepper

* /2 teaspoon onion powder

* 1 teaspoon minced garlic (or % teaspoon garlic powder)

* Y4 cup finely grated extra sharp cheddar cheese

* Y4 cup finely grated Monterey Jack cheese

» 2 TBS green onions

1. Soften cream cheese (microwave 30 seconds in microwave safe bowl or leave on counter for 30 minutes).
Add salt, pepper, onion powder, and garlic to the softened cream cheese. Add finely grated extra sharp cheddar
cheese and Monterey cheese. Mix with a fork until everything is completely combined.

2. Wash the whole peppers, then cut them in half lengthwise and scoop out the seeds. Set them aside. WASH
YOUR HANDS!

3. Fill the peppers with filling; Spoon the filling into the empty pocket until it’s full. I like to overfill them a
little, but that is up to you!

4. Place them into the air fryer basket and close it. Set the Air Fryer to 370 degrees and 7 minutes. Once the
time is up, open the air fryer and let them cool for a few minutes.

5. Remove carefully from the air fryer and top with green onions.

Recipe Notes

Nutritional information per popper (%2 pepper): 80 calories, 6g fat, 2g carbohydrates, 4g protein.
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