F ingreclients

Makes about 2 dozen cm[:)anaclas

2 tab!cspoons olive oil

1 small onion, diced

3 garlic cloves, minced
ljalapeﬁo, seeded and minced
1 Pouncl ground beef

b) tablespoons taco seasoning

| one 15-ounce can diced tomatoes
Salt and Freshlg grounol black pepper

) We did one at a Previous event where we made raspberrg
2 Packages Prc]:)arcd pie clough (2 crusts ’co’cal)

1egg

a WOOCICI’] Spoon

cheesecake anc{ tOOl( thC cheesecake and wasjust SCOOPiﬂg

it and Pu’cting itin the emPanada and deeP ?rging it.

Prcheat the oven to 425°F. line two bal(ing sheets with Parchment paper.

in a medium sauté pan, heat the oil over medium heat. add the onion and sauté until tender, 4 to 5 minutes. add the garlic and

ja]apcﬁo, and sauté unti Fragrant, I minute more.

add the grouncl beef and cook until well browned, 5 to é minutes. add the taco seasoning and tomatoes, then bring to a simmer,

mixing to combine. season with salt and pepper- transfer the mixture to a bowl and cool slightlg.

ona ]igl’l’clg floured surlcace, roll out the dough to flatten any creases. usinga cookie cutter or the rim of a glass (about 3 inches in
cliarnctcr), cut circles from the clougl'l. you may need to flour the cookie cutter or glass between cuts. (note: You can reroll the
scraps of Pie dougl—l once to cut more circles.)

Place 2 tablespoons of ﬁ”ing in the center of a dougl'l circle. brush one side of the c]ough with water, then fold the dough over the
ﬁ'”ing, Prcssinggcntly to seal. use the tines of a fork to Fu”g seal the cdgc of the clough. rcpcat with the remaining, clough circles and
ﬁ"ing. (’CI’]C cmPanadas can be made up to this Point and frozen in an air’cight container. thaw overnigl'\t in the Friclge before moving
onto step 5)

transfer the cmpanaclas to the Prcparccl baking sheets. If the clough feels stickg, rcmcrigcratc for 15 to 30 minutes.

in a small bowl, whisk the egg with 1 tablcs[:)oon water to combine. brush the egg wash onto each cmpanacla.

bake until golclcn brown, 15 to 18 minutes. cool at least 15 minutes before serving. serve warm or at room temperature.



