
Perfect for breakfast, lunch or even dinner, these baked hand pies balance the salty 

spice of fresh sausage with the sweetness of fresh Georgia peaches. With just a little 

spice, they’re also dangerously addictive! We’ve made a simple dough from scratch, 

but you could also make these with pre made pie crust. Makes 12 -14.

To prepare the dough, sift flour, salt, cornmeal and 

turmeric into a bowl and blend in the butter with 

your fingers, a fork or pastry cutter until the butter 

has been broken down to pea sized bits. 

In a separate bowl, whisk together the water, vine-

gar and egg. Add the liquid mixture to your dry 

ingredients and mix until incorporated with a fork. 

It will still be clumpy and crumbly. Do not overmix. 

Turn the mixture out on to a clean, floured surface 

and work the dough together with the heel of your 

hand until it comes together in a ball. Wrap in 

plastic wrap and refrigerate for at least one hour. 

To prepare the filling, saute onions in olive oil until 

translucent. Add salt, spices, garlic, red pepper and 

sausage and cook until sausage is browned. Add 

diced peaches and sugar, stir and heat through 

before removing from heat. Chill the filling before 

making empanadas.

Sweet & Spicy Peach 
and Sausage Empanadas

recipes from the peach truck kitchen

Ingredients

DOUGH

1 3⁄4 cups all purpose flour

1⁄2 cup white cornmeal

1 teaspoon salt

1⁄2 teaspoon turmeric

1 stick cold unsalted butter, 

cut into 1⁄2 inch cubes

1 large egg

1⁄3 cup ice water

1 T distilled white vinegar

FILLING

2 T olive oil

1 large onion, finely diced

2 cloves garlic, minced

1⁄2 red bell pepper, minced

1 pound sausage

3 fresh peaches

1⁄2 teaspoon cumin

1⁄2 teaspoon chili powder

1⁄4 teaspoon cinnamon

1 teaspoon salt

1 teaspoon smoked paprika

1 teaspoon red pepper flakes

2 T granulated sugar

peach and berry crumble

To assemble, roll your dough to 1⁄8 inch thickness and cut into circles using 

a small plate or bowl. Wet the edge of the dough circle with water using 

your fingers or a brush and place a mound of filling in the center. Fold the 

dough over to seal the empanada, pressing along the edges to ensure a good 

seal. Place on a parchment lined baking sheet. If desired, brush with cream or 

egg wash before baking for a glossy finish on the empanadas. 

To bake, preheat oven to 350 degrees. Place in center rack and bake for 40 

minutes or until golden brown.


