empanaditos

These small pastries owe very pobulaw ivv Spainv ands
Latin Americay, & wsually confain savory fillling
Ingredienty make 16

250g plain flowr

¥ teaspoow salt

100g butter melted

2 &1/2 tablespoons water

vegetable oil for frying

spicy potato-flling

2 medivwm potatoes cul into- 5w dice

3 spring oniony chopped

12g sweetcorv kernely

75g ricotto or goaty cheese

1 tablespoow chopped. fresh mowjorawn

Vs teaspoon paprikav

salt and freshdy grownd pepper

method

1.Steve the flowr and sadt ivv v lawrge bowl, stir invthe butter
and add, enough water to-form soft but firm doughv. Knead,
briefly wrap iw clingfilimw and leave to-rest for 30 miruites
at roowv temperature.

2...parboil potatoes inv ov saurcepony of lightly salted water
for about 2 -3 minutes, dvain well and let cool. potatoes
and season withv salt and pepper, set aside Mix remaining
ingredienty invov bowl stir invthe cooled

3. Onwwlightly flowred surfoce roll out the doughv to-
about 2.5 mmthick thew cut out 16 rownds.12cmv ivv
diameter using av small sauncer. Knead and re roll anvy
trimumings. Put 1 tablespoow of each round av little off
centre.
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+. Dampen the edges off the pastry with av little water and,
fold: i half over the filling. Using the prongs of afork press
the edges together to-seal them. Place the empananditos
onatrayy and refrigerate for about 30 minutes to-1 houur.
5. Heat the oil invov deep pouv . Fry the empanaditos in
small batches tuwrning once for 3-5 minutes or until
golden brown. Remove carefully withvav slotted spoon and,
drain ow absorbent paper



