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Pockets of Joy

Tender, flaky crust surrounding a hearty mixture of

warmly-spiced ground beef and vegetables, we’re

going to teach you how to make the best beef

empanadas you’ve ever tasted.

Empanadas are one of the favorite party foods. And

some people like us like to make a party out of the

process of making empanadas! Are we crazy to think

that filling and folding these lovely little pockets is

fun? Make the dough ahead of time, and let people

assemble their own. Have a beer while they bake,

and get ready to dig in! That’s our kind of party.

Empanadas are crescent-shaped, savory pastries

made of dough and filled with a variety of

ingredients. Empanada filling varies greatly, and can

include anything from beef, chicken, pork, tuna,

shellfish, cheese, and / or vegetables, seasoned

vibrantly, then baked or fried to perfection.

DELICIOUS POCKETS OF JOY

WHAT IS AN EMPANADA?
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Pockets of Joy

Empanada ingredients really run the gamut from

country to country—in Puerto Rico you might have

one with sofrito-laced ground beef, whereas in

Mexico your empanada might be filled with

shredded chicken and corn. However, amidst all of

this difference, there are a few unifying factors.

Empanadas are basically little pockets of dough

that are made of:

WHAT ARE EMPANADAS
MADE OF?

A simple, homemade dough on the outside.

Some kind of protein (usually pork, chicken or

beef, but sometimes fish or cheese) tucked into

the inside.

Usually empanadas also have at least one or

two simple vegetables—think corn, diced

potatoes or carrots.

And last but not least, they’re usually flavored

with warm spices (think cumin, or even

cinnamon) and / or chili peppers.
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The internet claims that you can use store-bought

pizza dough as a stand-in for homemade

empanada dough. We’re all for shortcuts, but in this

case we’re firmly in favor of making your own

empanada dough—there is no substitute for the

real thing. Homemade empanada crust really just a

simple pastry dough—if you can make pie crust,

you can make empanada dough. You’ll need just: 

Flour

Ice water

Salt

Chilled butter

Egg

Pockets of Joy

WHAT IS EMPANADA DOUGH
MADE OF?
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Pockets of Joy

Empanadas (which means “to wrap in bread” in

Spanish) are handheld versions of traditional

Spanish meat pies. While their fillings, size, and

cooking techniques vary from one Latin American

country to the next, they all begin by filling pastry

dough with savory ingredients and then cooking—

either baking or frying—to flaky, golden-brown

perfection. This beef empanada recipe is most

closely related to Argentinian empanadas,

because they are baked rather than fried and use

ground beef instead of shredded or cubed.

WHAT COUNTRY ARE
EMPANADAS FROM?
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Classic Beef
Empanadas
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Classic Beef
Empanadas

2 1/2 cups flour

1/2 tsp salt

4 oz butter, chilled and cut into 1/4 inch cubes

1 egg

1/3 cup ice water

1 egg, beaten for egg wash

Crust:

INGREDIENTS
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1 large russet potato, peeled, diced into 1/4 inch

cubes

3/4 pounds ground beef

2 tbsp olive oil

1/2 medium onion, grated

1 small carrot, grated

1 rib of celery, finely minced

2 cloves of garlic, minced

1/2 tsp chili powder

1 tsp ground cinnamon

1/2 cup peas

Filling:



Classic Beef Empanadas
02

3/4 cup beef broth

1/2 tsp salt

1/2 tsp pepper

DIRECTIONS

To make the pastry dough pulse the flour and

salt in a food processor. Add butter, egg and ice

water. Pulse until the mixture resembles coarse

crumbs. Shape the dough into a ball. Tightly

cover the dough in plastic wrap and place in

the refrigerator for at least 30 minutes.

While your empanada dough is resting prepare

the filling. Fill a medium size stock pot ¾ full with

water and bring to a boil. Add the cubed potato

to the pot and boil the potato until tender,

about 3 minutes. While potatoes are boiling,

brown the beef in a saute pan over medium

heat along with the onions, celery and carrots.

Once potatoes are cooked drain and add them

to the ground beef mixture and cook until beef

is cooked through and vegetables are softened.



Classic Beef Empanadas
02

Add the garlic, chili powder, cumin, cinnamon

and beef broth to the beef and vegetable

mixture, sautéing 1 minute longer until spices are

fragrant. Add and peas and simmer over

medium heat until everything is well

incorporated and most of the liquid has been

absorbed. Season with salt and pepper.

Remove dough from refrigerator and divide it

into 10 equal part—roughly 2.2 oz each. Roll each

piece of dough very thin on a lightly floured

surface until you have a circle roughly 7” wide.

Working with one prepared dough at a time add

a heaping ⅓ cup of filling onto one side of the

dough.

Wet a pastry brush with egg wash and dampen

the inside ¼ inch edge of the filled dough. Fold

the dough in half. Using a fork, firmly press the

edges together. Repeat this process with

remaining dough and filling and arrange on a

parchment lined baking sheet.



Classic Beef Empanadas
02

Preheat oven to 375°F and place rack into the

center of the oven.

In a small bowl mix together an egg with 1 tbsp

of water, brush each empanada with egg wash

until coated. Bake for 35 min or until golden

brown.
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Creamy Corn
Empanadas
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Creamy Corn
Empanadas

12 empanada pastry rounds

5 tablespoons butter, divided

3 green onions, minced

1 (14 ounce) can sweet corn, drained

Salt and ground black pepper to taste

1 pinch ground nutmeg

6 tablespoons all-purpose flour

1 ½ cups whole milk

6 tablespoons grated Parmesan cheese, divided

INGREDIENTS
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DIRECTIONS

Preheat oven to 400 degrees F (200 degrees C).

Grease and flour a 12-cup muffin tin.

Line the muffin cups with the 12 pastry rounds.



Creamy Corn
Empanadas03

Heat 2 tablespoons butter in a skillet over

medium heat; cook and stir green onions until

tender, 3 to 5 minutes. Add corn, salt, pepper,

and nutmeg; cook and stir until heated through,

about 2 minutes. Remove skillet from heat.

Heat 3 tablespoons butter in a saucepan over

medium heat; add flour and cook, stirring with a

wooden spoon, until a paste forms, about 1

minute. Slowly pour in milk, whisking constantly,

and cook until a thick sauce forms and starts to

bubble, 2 to 3 minutes. Add half of the Parmesan

cheese and stir until smooth; remove from heat.

Stir sauce into corn mixture.

Fill pastry with corn mixture and top each with

remaining Parmesan cheese.

Bake in the preheated oven until golden, about

15 minutes.
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Mexican Pumpkin
Empanadas

⅓ cup white sugar

¼ teaspoon baking powder

1 cup vegetable shortening

1 cup warm water

4 cups canned pure pumpkin

2 eggs

1 cup white sugar

1 teaspoon salt

1 ½ teaspoons ground cinnamon

1 teaspoon ground ginger

½ teaspoon ground cloves

1 beaten egg

INGREDIENTS

04

DIRECTIONS

Preheat oven to 350 degrees F (175 degrees C).

Line baking sheets with parchment paper.



Mexican Pumpkin
Empanadas04

In a large bowl, whisk the flour, 1/3 cup of sugar,

1 1/2 teaspoons of salt, and baking powder

together. Cut the shortening into the flour

mixture until it resembles coarse crumbs; stir the

water in, about 2 tablespoons at a time, just

until you can gather the dough together. Knead

the dough a few times in the bowl, then scrape

it out onto a floured surface. Cut the dough in

quarters, and cut each quarter into thirds to

make 12 equal portions. Roll the portions into

balls. Cover the dough balls with a cloth, and

allow to rest while you make the filling.

Mix the pumpkin, 2 eggs, 1 cup of sugar, 1

teaspoon of salt, cinnamon, ginger, and cloves

together until smooth. On a floured surface, roll

each dough ball out into a thin circle about 6

inches across; spoon about 1/3 cup of filling into

the center of the dough circle. Fold the dough

over the filling to make a half-moon shaped pie,

and crimp the edges of the crust together with

a fork, leaving little fork lines in the dough.

Gently lay the empanadas onto the prepared

baking sheets. Brush the top of each pie with

beaten egg.



Mexican Pumpkin
Empanadas04

Bake in the preheated oven until the filling is hot

and the crusts are shiny and browned, about 20

minutes.



 Mushroom
Goat Cheese
Empanadas
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Mushroom Goat
Cheese Empanadas

2 (7.5 ounce) packages refrigerated buttermilk

biscuits (not the layered varieties)

Cornmeal for rolling

2 tablespoons olive oil

1 medium onion, finely chopped

2 (10 ounce) packages white mushrooms, stems

trimmed, cut into small dice

1 (4.5 ounce) can chopped green chilies

2 large garlic cloves, minced

2 tablespoons minced fresh cilantro

Salt and pepper to taste

4 ounces goat cheese, crumbled

Olive oil, for brushing

INGREDIENTS
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DIRECTIONS

Adjust oven rack to center; heat oven to 450

degrees.



Mushroom Goat Cheese
Empanadas04

Heat oil in a 12-inch skillet over medium-high

heat. Saute onion until golden, 2 to 3 minutes.

Add mushrooms, stirring until moisture

evaporates, about 5 minutes. Stir in chilies,

garlic, cilantro, salt and pepper. Cook 2 minutes

longer. Transfer to a medium bowl; stir in goat

cheese until cheese melts. Cool to room

temperature.

Separate biscuits onto a cornmeal-coated work

surface. Sprinkle with cornmeal as necessary,

and roll each one into a 5 inch circle. Fill each

one, using a scant 2 Tbs. filling and leaving a 1/2-

inch border. Place on cookie sheets lined with

parchment paper. (At this point, can be frozen

up to 2 weeks.)

Brush tops with oil. Bake until golden, 16 to 20

minutes (longer if frozen). Makes 20.

NOTE: If 7.5-ounce can is not available, use a

larger size, roll circles slightly larger and

increase filling proportionally.



Easy Chicken
Empanadas
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Easy Chicken
Empanadas

Cooking spray

1 tablespoon butter

1 cup chopped green onions

2 cloves garlic, chopped

1 ½ cups chopped cooked chicken

1 teaspoon salt

½ teaspoon nutmeg

½ teaspoon ground black pepper

12 empanada pastry discs

1 egg, lightly beaten

INGREDIENTS
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DIRECTIONS

Preheat oven to 400 degrees F (200 degrees C).

Grease 2 baking sheets with cooking spray.

Melt butter in a saucepan over medium heat.

Add chopped green onions and cook until

tender, about 4 minutes. 



Arrange pastry discs on a flat work surface. Dab

a little water around the rims. Place a large

tablespoonful of the chicken mixture in the

center; fold pastry over and press with a fork to

seal.

Easy Chicken
Empanadas06

Add garlic and cook for 1 minute more. Mix in

cooked chicken, salt, nutmeg, and black

pepper; cook 1 minute more.

Transfer empanadas to the prepared baking

sheets. Brush with beaten egg.

Bake in the preheated oven until golden, about

20 minutes.



Tomato, Basil,
and Mozzarella

Empanadas
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Tomato, Basil, and
Mozzarella Empanadas

3 tomatoes, seeded and cubed

1 bunch fresh basil leaves, chopped

Salt and ground black pepper to taste

2 cups cubed mozzarella cheese

1 tablespoon olive oil

2 tablespoons grated parmesan cheese

Cooking spray

12 empanada pastry discs

1 tablespoon Dijon mustard

1 tablespoon sesame seeds

INGREDIENTS
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DIRECTIONS

Combine tomatoes and basil in a bowl; season

with salt and pepper. Mix in mozzarella cheese

and olive oil. Sprinkle Parmesan cheese on top.

Let marinate at room temperature, about 30

minutes.



Tomato, Basil, and
Mozzarella Empanadas04

Preheat oven to 400 degrees F (200 degrees C).

Grease 2 baking sheets with cooking spray.

Arrange pastry discs on a flat work surface. Dab

a little water around the rims. Place a large

tablespoonful of the tomato mixture in the

center; fold pastry over and press with a fork to

seal.

Transfer empanadas to the prepared baking

trays. Brush mustard over tops; sprinkle sesame

seeds over mustard.

Bake in the preheated oven until golden, about

20 minutes. Let cool for 5 minutes before serving.
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Chilean Pork
Empanadas

1 tablespoon butter

1 large onion, chopped

1 teaspoon minced garlic

1 teaspoon dried oregano

1 teaspoon cumin

½ teaspoon salt

½ teaspoon ground black pepper

1 pound ground pork

3 hard-cooked eggs, chopped

1 cup raisins

1 cup chopped black olives

1 cup water

1 teaspoon cornstarch

1 cup lukewarm milk

1 cup shortening, melted

5 cups all-purpose flour

5 cups all-purpose flour

2 eggs, beaten

INGREDIENTS
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Chilean Pork
Empanadas08

Melt the butter in a large skillet over medium

heat; cook the onion, garlic, oregano, cumin,

salt, and pepper in the melted butter until the

onion is golden brown, 5 to 7 minutes. Add the

ground pork and cook until completely

browned, 7 to 10 minutes more; drain the fat

from the skillet. Stir the eggs, raisins, and olives

into the mixture. Whisk the water and

cornstarch together in a small bowl; pour into

the skillet and stir until the liquid thickens.

Remove from heat and set aside.

Whisk the milk and melted shortening together

in a bowl until evenly blended. Stir the flour and

salt together in a separate large bowl. Pour the

wet mixture into the dry and whisk until well

mixed into a dough. Set aside to rest for 10

minutes.

DIRECTIONS

Preheat an oven to 400 degrees F (200 degrees

C).



Chilean Pork
Empanadas08

Place the dough onto a lightly-floured board

and roll to about 1/8-inch thick; cut into circles

with a round cookie cutter or glass. Drop equal

portions of the pork mixture into the center of

each circle. Fold each circle in half and press

edges with a fork to seal. Brush the tops of the

empanadas with beaten egg.

Bake in the preheated oven until golden brown,

about 25 minutes.
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Black Bean & Beef
Empanadas

1 tablespoon vegetable oil

1 pound ground beef or turkey

1 medium onion, chopped

½ teaspoon salt

1 (10.75 ounce) can black bean

4 ounces queso fresco, crumbled

1 (14 ounce) package empanada dough, thawed

1 egg, beaten

INGREDIENTS
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DIRECTIONS

Heat the oven to 425 degrees F.

Heat the oil in a 12-inch skillet over medium-high

heat. Add the beef, onion and salt and cook

until the beef is well browned, stirring often to

separate meat. Pour off any fat.



Spoon about 1/3 cup beef mixture in the center

of each dough circle. Brush the edges of the

dough circles with water. Fold the dough in half

over the filling. Crimp the edges with a fork to

seal. Brush the empanadas with the egg. Place

the empanadas onto a baking sheet.

Reduce the heat to medium. Stir the canned

black bean in the skillet and cook until the

mixture is hot and bubbling. Remove the skillet

from the heat. Stir in the queso fresco.

Black Bean & Beef
Empanadas09

Bake for 20 minutes or until the empanadas are

golden brown.



Chocolate-Banana
Empanadas
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Chocolate-Banana
Empanadas

4 large ripe bananas

2 tablespoons sugar

1 teaspoon cinnamon

1 recipe empanada dough, recipe follows

4 ounces semisweet chocolate, broken in

chunks

Confectioners’ sugar, for dusting

1 1/2 cups all-purpose flour

1 cup masa harina

1 teaspoon baking powder

1 teaspoon salt

1/2 cup (1 stick) unsalted butter, melted and

cooled

1 large egg beaten with 1 tablespoon water, for

egg wash

Butter, for greasing the pans

INGREDIENTS
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Chocolate-Banana
Empanadas10

Mash the bananas, sugar, and cinnamon

together in a mixing bowl until creamy, but not

completely smooth ¿ you should still have

pieces of banana chunks. Spoon a generous

tablespoon of the banana filling on the

empanada pastry circles and stick a piece of

chocolate on top. Form and bake the

empanadas as directed in the recipe. Dust with

confectioners¿ sugar and serve hot.

In a large bowl, sift together the flour, masa

harina, baking powder, and salt. Stir in the

melted butter. Gradually add 1/2 cup to 3/4 cup

of water, working it in with your hands to

incorporate; the dough should be easy to

handle and not sticky. Form the dough into a

ball, wrap it in plastic, and chill for 30 minutes.

DIRECTIONS

Lightly flour your rolling pin and counter. Divide

the dough in 1/2 so it will be easier to work with

and roll it out to 1/8-inch thickness. Using a 4-

inch cookie or biscuit cutter, cut out 10 circles of

dough; repeat with the other 1/2.



Spoon 2 generous tablespoons of filling into the

center of each pastry circle, leaving a 1/2-inch

border. Brush the edges with the egg wash and

then fold the dough over in 1/2 to enclose the

filling and form a semi-circle. Tightly seal the

edges by crimping with the tines of a fork. Chill

at least 30 minutes before baking.

Preheat the oven to 375 degrees F. Place the

empanadas on a buttered baking sheet and

brush the tops with additional egg wash. Using

a fork, prick a few holes in the top of the

empanadas for steam to escape. Bake for 30

minutes, until the pastry is golden brown.

Chocolate-Banana
Empanadas10



Fried Shrimp
Empanadas

11
CHAPTER



Fried Shrimp
Empanadas

4 oz. lard, melted, slightly cooled

1 tablespoon salt

1 tablespoon red wine vinegar

6 cups all-purpose flour, plus more for surface

1 pound small shrimp, preferably head-on,

peeled, deveined, shells and heads reserved

1 tablespoon extra-virgin olive oil, divided

⅓ cup dry white wine

1 medium onion, very finely chopped

4 garlic cloves, thinly sliced

6 tablespoon chilled unsalted butter, cut into

pieces

1 tablespoon finely chopped cilantro

1 tablespoon finely grated lemon zest

½ tablespoon crushed red pepper flakes

Vegetable oil (for frying; about 8 cups)

Dough

Filling

INGREDIENTS
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Transfer dough to a lightly floured surface and

knead until mostly smooth and no dry spots

remain, about 2 minutes. Wrap in plastic and

chill at least 2 hours.

Do Ahead: Dough can be made 2 days ahead.

Keep chilled.

Mix warm lard, salt, vinegar, and 2 cups

lukewarm water in a large bowl to combine.

Gradually add 6 cups flour, mixing with a sturdy

wooden spoon or your hands until a shaggy

dough forms.

Fried Shrimp
Empanadas11

DIRECTIONS

Cut shrimp in half lengthwise, then finely chop

(it’s okay if some pieces get pasty). Set aside.



Fried Shrimp
Empanadas11

Heat 2 Tbsp. olive oil in a large saucepan over

medium-high. Add reserved shrimp shells and

heads (if using) and cook, smashing down on

shells and heads occasionally with a wooden

spoon, until pink and bottom of pot begins to

brown, about 5 minutes. Add wine and cook until

reduced by half, about 2 minutes. Add ⅔ cup

water; bring to a boil. Reduce heat to low and

simmer until reduced by one-third, 6–8 minutes.

Let cool. Strain stock through a fine-mesh sieve

into a heatproof measuring glass, pressing on

solids; discard solids.

Wipe out pan, add remaining 2 Tbsp. olive oil,

and set over medium heat. Cook onion, stirring

often, until softened but without taking on any

color, about 5 minutes. Add garlic and cook,

stirring, until softened, about 3 minutes. Add

shrimp stock and reserved shrimp and cook,

stirring occasionally, until most of the shrimp

have turned pink, about 2 minutes. Remove from

heat. (Shrimp will continue cooking in the

residual heat.) Mix in butter, cilantro, lemon zest,

and red pepper flakes; season with salt. Let cool

20 minutes, then transfer to a medium bowl. Chill

at least 1 hour before using.



Fried Shrimp
Empanadas11

Divide dough into 6 equal pieces. Cover all but 1

piece with plastic wrap and chill. Roll out

remaining piece of dough to a 14" round about

1/16" thick.

Using cutter, punch out 6 rounds from dough.

Place 1 Tbsp. filling in the center of each and

brush water halfway around edge of each

round.

Place the dough rounds into the mold and fill.

Then, fold the mold to seal the edges and crimp.

Transfer to a parchment-lined rimmed baking

sheet. Repeat with remaining dough and filling.

Chill 20 minutes.

Meanwhile, pour vegetable oil into a large

heavy pot fitted with thermometer to come

halfway up sides. Heat over medium-high until

thermometer registers 350°.Fry empanadas,

turning often, until deep golden brown, 5–7

minutes.



Vegan Curried
Potato and
Chickpea

Empanadas
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Vegan Curried Potato
and Chickpea
Empanadas

1½ cups white whole wheat flour, plus more for

kneading

1 tablespoon pure cane sugar

1½ teaspoons active dry yeast

¼ teaspoon sea salt

1 pound russet potatoes, peeled and cut into 1-

inch pieces

1 cup canned no-salt-added chickpeas,

drained, liquid reserved

2 tablespoons finely chopped unsalted peanuts

1 tablespoon fresh lime juice

1½ teaspoons curry powder

¼ teaspoon sea salt

Pinch of cayenne pepper

1 (5-ounce) package fresh baby spinach

Dough

Filling

Sauce

INGREDIENTS
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To make the crust, combine the flour, sugar,

yeast, and salt in a large bowl. Stir in ⅔ cup of

warm water (120° to 130°F). Turn dough out onto a

lightly floured surface. Knead for 3 minutes,

adding up to ¼ cup more flour to make a

moderately soft dough that is smooth and

elastic. Place dough in a small bowl. Cover with

a towel and let rise in a warm place for 30 to 45

minutes or until it has doubled in size.

¼ cup unsalted vegetable stock, plus more for

thinning

1 clove garlic, peeled and halved

Pinch of sea salt

Vegan Curried Potato and
Chickpea Empanadas

12

DIRECTIONS

Cut shrimp in half lengthwise, then finely chop

(it’s okay if some pieces get pasty). Set

asidMeanwhile, to make the filling, place the

potatoes in a medium saucepan and add

enough water to cover. Bring to a boil over high

heat. Reduce heat to medium-low, cover, and

simmer for 10 to 12 minutes or just until tender. 



Drain the potatoes and return them to the

saucepan. Coarsely mash the potatoes.

Combine the chickpeas and 3 tablespoons of

the reserved liquid in a medium bowl. Coarsely

mash the chickpeas. Add the mashed

chickpeas, peanuts, lime juice, curry powder,

salt, and cayenne pepper to the mashed

potatoes. Stir just until combined. Cool to room

temperature.e.

Vegan Curried Potato and
Chickpea Empanadas
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Preheat the oven to 400°F. Line a large baking

sheet with parchment paper. Punch the dough

down. Turn out onto a lightly floured surface.

Cover and let rest 10 minutes. Divide the dough

into 12 pieces.

Put each piece of dough into a mold. Spoon

about ¼ cup of the filling onto half of the circle;

spread slightly. Fold the mold over the filling;

seal edges by pressing the mold. Place on the

prepared baking sheet. Prick tops with a fork.

Bake 18 minutes or until golden. Remove; cool

slightly on a wire rack.



Meanwhile, to make the sauce, bring 3 cups of

water to a boil in a large saucepan. Add

spinach; cook for 1 minute. Drain the spinach

and place it in a blender. Add the stock, garlic,

and salt. Blend until smooth, thinning with up to

¼ cup more stock, if necessary. Serve the

empanadas with the sauce.

Vegan Curried Potato and
Chickpea Empanadas
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