
Empanadas

Ingredients include:

Meat Filling
¾ lb ground beef ½ lb ground pork
handful raisins (optional) 3 garlic cloves
1 large onion 2-3 tablespoons ground cumin powder
1 teaspoon chili pepper flakes 1-2 tablespoon sugar
salt and pepper 4 hard-boiled eggs (optional)
1 T sofrito (very finely chopped green, red, and yellow bell peppers, red onions,
garlic, ground oregano, apple cider vinegar, tomato paste, water, and cilantro)
We will use pastry pie crusts

Directions
Roll out pastry. Cut into circles about 4-6 inches (10-15 cm) in diameter and
lightly flour them. Heat some oil in a large saucepan. Mince the onions and garlic,
and add to the pan. Cook until the onions become translucent. Add the ground
meat and pork and stir until lightly browned. Drain off fat.

Next, mix in the cumin, pepper flakes, and sugar. Adjust to taste. Chop the hard
boiled eggs. Carefully mix into the meat mixture. Add salt and pepper to taste.
Preheat the oven to 375ºF. Stuff the empanada dough wrappers. Place 2-3
tablespoons of the filling in the center of each wrapper. Dampen the outer
perimeter of the dough.

Fold over, forming a semicircle. Pinch and fold over dough until you create a
braided or twisted seal, or just crimp with a fork. If desired, brush the tops of the
empanadas with beaten egg yolk for a nice golden color. Place the folded
empanadas on a greased cookie sheet. Bake 15-20 minutes, or until golden brown.
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