AIR FRYER CHIPOTLE CHICKEN MEATBALLS
1 
lb. ground chicken (93% lean)

¾ 
cup panko bread crumbs

¼ 
cup chopped fresh cilantro

1 
large egg, beaten

3 
cloves garlic, minced

1 
Tbsp. finely chopped chipotle chiles in adobo sauce, plus 2 tsp. sauce

¾ 
tsp. dried oregano

¾ 
tsp. kosher salt

¼ 
tsp. freshly ground black pepper

Olive oil cooking spray

Salsa verde, for serving

In a medium bowl, using your hands, mix ground chicken, panko, cilantro, egg, garlic, chipotle chiles and sauce, oregano, salt, and pepper until combined. Roll into 1" balls.
Lightly coat an air-fryer basket with cooking spray. Working in batches, arrange meatballs in basket, spacing about ½" apart. Cook at 370°, turning a few times, until outsides of meatballs are golden brown and centers are cooked through, about 6 minutes.
Arrange meatballs on a platter. Spoon salsa verde over top or serve alongside for dipping.
By now, we all know the magic of the air fryer. Whether you're looking for an easy snack or quick weeknight meal, the air fryer is one of our favorite ways to cut down on cooking time (and extra dirty dishes). One of our favorite ways to use the air fryer is with these spiced homemade meatballs. A batch of this bite-sized snack is ready in just 6 minutes, making it the easiest last-minute appetizer for your Super Bowl Spread. Flavored with cilantro, oregano, and a tablespoon of chopped chipotle chiles in adobo sauce, these meatballs are packed with a smoky, slightly spicy flavor we can't get enough of. 

Of course— this recipe is easily customizable. Swap in beef or pork for the chicken, or add some cayenne pepper for heat. For bigger meatballs, form the mixture into 2" balls and check around 10 to 12 minutes.

How do I keep my meatballs from falling apart?

Incorporating a large beaten egg into our meatball mixture binds all of the ingredients together.

How should I serve these?

These are snack-sized for a reason: Once you pop, you won’t be able to stop. They're delicious all on their own dipped into salsa verde, but would be just as good tucked inside a taco with avocado or smashed on a toasted bun for a more filling meal. SERVES: 2-4
SERVES: 4 
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