Pumpkin Empanadas

INGREDIENTS
Pumpkin Filling:

e 2 tablespoons butter

e 3/4 cup dark brown sugar, packed firmly
e 115 ounce can pumpkin puree

e 1 teaspoon ground cinnamon

o 1/8 teaspoon ground cloves

e 1/8teaspoon ground nutmeg

Empanada Dough:

e 3 cups flour

e 2 teaspoons baking powder
e J4teaspoon salt

e Y cup shortening

e« 2eggs

e Y cup milk

e 2 tablespoons sugar

INSTRUCTIONS

Make Pumpkin Filling:


https://www.amazon.com/dp/B009F28PY2/?cv_ct_id=amzn1.idea.29AV8L954R0LG&cv_ct_pg=storefront&cv_ct_wn=aip-storefront&ref=exp_cov_muybueno_dp_vv_d
https://www.amazon.com/dp/B074ZP9VWB/?cv_ct_id=amzn1.idea.29AV8L954R0LG&cv_ct_pg=storefront&cv_ct_wn=aip-storefront&ref=exp_cov_muybueno_dp_vv_d
http://amzn.to/2zOqlMk
http://amzn.to/2FDOC7r
https://www.amazon.com/dp/B074XLKW6X/?cv_ct_id=amzn1.idea.29AV8L954R0LG&cv_ct_pg=storefront&cv_ct_wn=aip-storefront&ref=exp_cov_muybueno_dp_vv_d
https://amzn.to/2ZspUm2

1. Melt the butter in a medium saucepan over medium heat. Stir in the brown
sugar until it dissolves with the butter. Stir in the pumpkin and the spices. Continue
to stir over medium heat for about 10 minutes. Make sure the filling is not too
watery; otherwise let it cook for a couple more minutes.

2. Remove the saucepan from the heat and let it cool down. After it’s cooled off
for about 15 minutes, put the filling in the refrigerator to help it set for 30 minutes
or overnight.

3. You can make the Empanada Dough while the filling is cooling off.
Make Empanada Dough:

1. Mix the first 3 dry ingredients. Cut in the shortening with the dry ingredients.
Works better if you use your hands. Add the eggs, milk and sugar. Continue to work
in with your hands. Split the dough in half, wrap in plastic wrap and put into the
refrigerator for about 20-30 minutes. Take out one half of the dough and split it into
12-18 balls of dough. Depending on how small you want your empanadas. I prefer
one dozen per half of the dough. They also fit nicely on one large cookie sheet.

Assemble and Bake Empanadas:

1. Preheat the oven to 350 degrees. You can fill your empanadas with any
preserves made ahead of time.

2. Roll out the dough into small round circles. Add a small dollop of filling on
one half of the rolled out dough. Wet the bottom edge of the dough with water to
help seal the two halves. Fold over the dough to seal. Seal off the edges with a fork
by pressing down along the two edges. This also makes for a pretty pattern when
baked.

3. Brush each empanada with egg whites, sprinkle with sugar and puncture each
empanada with a fork to allow steam to escape while baking. Spray a large cookie
sheet with cooking spray, place the empanadas on the cookie sheet and bake for 15-
20 minutes on medium rack in the oven. If after 15 minutes you notice the bottoms
of the empanadas starting to brown, move the cookie sheet to the top rack and
continue to bake for the last 5 minutes.
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