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Easy Air Fryer Cream Cheese Wontons
Introduction

Cream cheese wontons are a scrumptious treat originating from Chinese-American cuisine,
often enjoyed as appetizers or snacks. The crispy exterior combined with the smooth,
creamy filling makes them irresistible. With the advent of air fryers, making these delightful
wontons has become easier and healthier. The air fryer gives them a perfect crunch without
the need for excessive oil. In this article, we will guide you through a detailed recipe that
ensures your wontons turn out perfect every time.

Detailed Ingredients with Emojis

Cream Cheese Wontons are made with simple and easily accessible ingredients. Here’'s
what you’ll need:

- 8 0z cream cheese, softened []

- 2 green onions, finely chopped [J
- 2 cloves garlic, minced []

- 1/4 teaspoon onion powder []

- 1/4 teaspoon salt []

- 20 wonton wrappers []

- Cooking spray []

- Water (for sealing the wontons) []

Prep Time, Cook Time, Total Time, Yield

Prep Time: 20 minutes
Cook Time: 10 minutes
Total Time: 30 minutes
Yield: 20 wontons

Detailed Directions and Instructions

1. Prepare the Filling
- In a medium bowl, add the softened cream cheese, chopped green onions, minced garlic,
onion powder, and salt. Mix until all ingredients are well combined.

2. Fill the Wontons
- Lay a wonton wrapper on a clean, flat surface. Place a teaspoon of the cream cheese
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mixture in the center of the wrapper.

- Dip your finger in water and run it along the edges of the wrapper to wet them.

- Fold the wrapper in half diagonally to form a triangle, pressing the edges to seal the
wonton. Ensure the filling doesn’t spill out.

3. Shape the Wontons

- To create a more traditional shape, bring the two opposite corners of the triangle together
and seal them with a bit of water.

- Repeat the process with the remaining wonton wrappers and filling.

4. Preheat the Air Fryer
- Preheat your air fryer to 350°F (175°C) for about 5 minutes.

5. Cook the Wontons

- Spray the air fryer basket with cooking spray and place the wontons in a single layer in
the basket. Lightly spray the tops of the wontons with cooking spray.

- Air fry for 8-10 minutes, or until the wontons are golden brown and crispy. You may need
to cook them in batches, depending on the size of your air fryer.

6. Serve
- Allow the wontons to cool for a few minutes before serving. Enjoy them warm with your
favorite dipping sauce.

Notes

- You can customize the filling by adding ingredients like crab meat or finely chopped
shrimp.

- Make sure not to overfill the wontons to prevent them from bursting during cooking.
- The cooking time may vary depending on the brand of your air fryer.

Cook Techniques

The air fryer technique ensures that the wontons get crispy without the need for deep frying
in oil. This not only makes the wontons healthier but also reduces the mess commonly
associated with frying.

FAQs

Q: Can I prepare these wontons ahead of time?
A: Yes, you can prepare the wontons up to the point of cooking and refrigerate them for up
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to 24 hours. Just make sure they are well covered to prevent them from drying out.

Q: Can I freeze the wontons?

A: Absolutely. Place the prepared wontons on a baking sheet and freeze until solid. Transfer
them to a zip-top bag and store in the freezer for up to three months. Air fry them directly
from frozen, adding a few extra minutes to the cook time.

Q: What dipping sauces go well with cream cheese wontons?
A: Sweet and sour sauce, soy sauce, and sweet chili sauce are popular choices.

Q: Can I bake the wontons instead of air frying?
A: Yes, you can bake them in a preheated oven at 375°F (190°C) for about 15-20 minutes or
until golden brown and crispy.

Conclusion

Air Fryer Cream Cheese Wontons are a delightful snack or appetizer that can be enjoyed by
everyone. They are simple to make, require minimal ingredients, and take only 30 minutes
from start to finish. The air fryer method ensures a healthier version without compromising
on the delicious crunch.

More Recipes Suggestions and Combination

If you enjoyed these wontons, here are a few more recipes you might like:

- Air Fryer Egg Rolls: Another classic that gets a healthier twist thanks to the air fryer.
- Shrimp Tempura: Crispy and light, perfect for a seafood appetizer.

- Dumpling Soup: A comforting dish with homemade
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