
beef empanadas

ingredients 
Makes about 2 dozen empanadas 

2 tablespoons olive oil 
1 small onion, diced 
3 garlic cloves, minced 
1 jalapeño, seeded and minced 
1 pound ground beef 
3 tablespoons taco seasoning 
one 15-ounce can diced tomatoes 
Salt and freshly ground black pepper 
2 packages prepared pie dough (2 crusts total) 
1 egg 
a wooden spoon

preheat the oven to 425°F. line two baking 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 
jalapeño, and sauté until fragrant, 1 minute more. 

add the ground beef and cook until well browned, 5 to 6 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 slightly. 

on a lightly floured surface, roll out the dough to flatten any creases. using a cookie cutter or the rim of a glass (about 3 inches in 
diameter), cut circles from the dough. you may need to flour the cookie cutter or glass between cuts. (note: You can reroll the 
scraps of pie dough once to cut more circles.) 

place 2 tablespoons of filling in the center of a dough circle. brush one side of the dough with water, then fold the dough over the 
filling, pressing gently to seal. use the tines of a fork to fully seal the edge of the dough. repeat with the remaining dough circles and 
filling. (the empanadas can be made up to this point and frozen in an airtight container. thaw overnight in the fridge before moving 
on to step 6.) 

transfer the empanadas to the prepared baking sheets. If the dough feels sticky, refrigerate for 15 to 30 minutes. 

in a small bowl, whisk the egg with 1 tablespoon water to combine. brush the egg wash onto each empanada. 

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

We did one at a previous event where we made raspberry 
cheesecake and took the cheesecake and was just scooping 
it and putting it in the empanada and deep frying it.


