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rispy Jalapeaeo Popper Egg Rolls: The Ultimate
Cheesy, Spicy Party Appetizer

Spicy Jalapeaeo Popper Egg Roll

bgﬁiey Jalapeiio Popper Egy

Rolls
Ingredicnt

8 0z cream cheese, softened &
1eup shredded cheddar cheese

TIME METHOD PRINT SAVE

4 min Air fryer Recipe Card PDF

INGREDIENTS
(Makes 12-15 Rolls) IngredientQuantity

DIRECTIONS
1. methods below!). They pair perfectly with other
simple, fun party food like

2. These : Totchos are My Favorite Party Food Hack: Tater
Tot Nachos for the Win!

Walking : Taco Bar

for a no-fuss setup.

Ingredients (Makes 12-15 Rolls)
Ingredient: QuantityNotes
Cream : Cheese

© N o Ok

8 0zSoftened to room temperature is essential for a
smooth mix.

9. Shredded : Cheddar Cheese
10. 1 cupSharp or medium cheddar works best for flavor.
11. Fresh : Jalapeseos

12. 3-4Seeded and finely diced. Use 5-6 if you love the
heat!

13. Cooked : Bacon

14. 4 stripsCrumbled. This is optional, but highly
recommended for flavor.

15. Green : Onions
16. 2Finely chopped, for a fresh, mild oniony bite.
17. Egg : Roll Wrappers

18. 12-15Found in the refrigerated section of most grocery
stores.

19. For frying: Vegetable, Canola, or Peanut oil work
well.

20. Exportto : Sheets
21. Swaps and : Notes

chefmaniac.com recipe card | page 1




22, Make'it . Spicier:
23. Pepper : Jack cheese

24. instead of cheddar. You can also leave some of the
seeds in the jalapeaeos, but handle with care!

25. Protein : Swap:

SWAPS & NOTES

Cream Cheese 8 ozSoftened to room temperature is essential for Fresh Jalapeeeos 3-4Seeded and finely diced.

a smooth mix. This is optional, but highly recommended for flavor.

Shredded Cheddar Cheese 1 cupSharp or medium cheddar works
best for flavor.

TIPS FOR SUCCESS

Softened Cream Cheese is Key: If your cream cheese is cold, the filling will be lumpy and hard to mix.
Let it sit out for at least an hour before starting.

Squeeze the Jalapeaeos: After dicing, place your jalapeaeos on a paper towel and gently pat or squeeze them to remove excess
moisture.

This prevents a watery filling that could make the egg roll wrappers soggy.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/crispy-jalapeno-popper-egg-rolls-the-ultimate-cheesy-spicy-party-appetizer/
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