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How nice it will be to have the dinner made with empanadas, especially when
there are a few days of celebration, like at Christmas and Easter! Although they
can be consumed all year round! 
If they are left over, they can be frozen.

Make empanadas step by step

Ingredients: for about 18 medium empanadas (7 cm in diameter)

For the dough :

125 g of Iberian lard or butter eco

1 kg of normal or semi-integral �our

180 ml of extra virgin olive oil (Arbequina)

3 egg yolks (best campers)

150 ml of water (sometimes a little more is needed, especially if the hernia is semi-integral)

For the �lling :

4 chicken breasts (or 1 leg of boneless lamb)

1kg of shelled peas (can be frozen)

1 bunch of scallions

4 slices of bacon (optional)

4 tablespoons of Mallorcan sobrasada de la buena (optional)

Salt to taste

Red paprika to taste

Black pepper to taste

How to prepare the recipe
Clean and cut the meat into squares. Put it inside a bowl. Add salt, paprika and pepper. Reserve.

Put the peas in another bowl. Clean and cut the spring onion into thin rings, add it to the peas. Add salt, paprika and pepper to taste. Reserve.

Make the dough

Put the �our in a large bowl. Add butter or butter, oil, egg yolks and water. With your �ngers go crushing the butter or butter add water little by
little and knead everything together until the dough is ready. (A compact mass must remain).
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Take a piece of dough the size of a medium egg and

 

knead a little

 

and make an oval. Put it on top of a piece of white paper.

 

Spread the thumb on some olive oil that we will have in a cup and make a hole.

 

We will enlarge this hole, squeezing the walls and the base of the empanada by turning the dough and the paper.

https://www.cocinasalud.com/wp-content/uploads/empanadas03.jpg
https://www.cocinasalud.com/wp-content/uploads/empanadas041.jpg
https://www.cocinasalud.com/wp-content/uploads/empanadas05.jpg
https://www.cocinasalud.com/wp-content/uploads/empanadas06.jpg


 

 

Once the base of the empanada is made, we will �ll it half with meat and

 

half of peas, a few pieces of bacon and a few pinches of sobrasada.

 

 

Now take a piece of dough the size of a small walnut and with the help of the kitchen roll make a round the size of the pie for the lid.
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Put the lid on top of the empanada and join the two parts, empanada and tapa, pressing with your �ngers.

 

With the thumb and fore�nger, make a few pinches on the edge, turning the dough and making a kind of "eses"

 

 

With a skewer or toothpick, make three or four holes in the lid.

 

Put all the empanadas in a baking tray previously greased with oil and bake in the preheated oven at 170ºC for 50-60 minutes. Watch from time
to time so they do not burn.

And ... tachán ... take advantage!
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