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empoanadilovs

These small poastries awe very populaw v Spavinv ancl
LatinAmericoy, & wsually contaivv sovory flling
Ingredienty make 16

250g plays ¥ We are usvg) v ’PGQ‘-’}_’_‘S'
15 teashoonysodl

;905/ butter melted

2 &1/2 tablespoony water

vegetable ot for frying

spicy potato-fillling

2 mediv potatoey cut into- 5 dice
3 spring oniony choppeds

12g sweetcorwkernelsy

75 ricottov or goaty cheese

1 tablespoow chopped fresh mawjovamy
14 teaspoon paprika

salt and freshly ground pepper
method
1.Sieve the flowr ands inv v lowrge bowl, stir in the butter

ands adds enough waer to-formy soft but furm dough: Knead
briefly wrap inv v ands leowve to-rest for 30 mivudes

2...pawboil potatoes in o saucepou of Lightly solted water
for about 2-3 minutes, drain well and let cool. potatoes
and season withy salt and pepper, set aside My remaining
ingredienty in o bowl stiv invthe cooled,

3. onalightly flowred surface roll out the dough to-
about 2.5 mmthick thew cut out 16 rownds.12cm v
dicumetesr using o smalls soucer. Kneads and re roll any
trimumings. Put 1 tablespoon of each rownd ov Little off
cendre.



4, Doufnpwvth@edg@yoﬁcﬁw/pm@ withvav little water and,
fold in half over the filling. uwﬁwprmquofwﬁwk/prm
the edges together to- seal them, Place the empananditoy
o alray and refrigevate for about 30 minuites to-1 how,
5. i’{ea,ttifwowm;ﬂ/deep pawv .Fry the empanaditos in,
smedl batches turning once for 3-5 minuteys o until
golden brown, Remove cavefully with v slotted, shoon and,
dvain ow absorbent paper '



