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 Thank you so much for buying my book! I want to give you a special gift! 
 
    Receive a special gift as a thank you for buying my book. Now you will be able to benefit from free and discounted book offers that are sent directly to your inbox every week.  
 
    To subscribe simply fill in the box below with your details and start reaping the rewards! A new deal will arrive every day and reminders will be sent so you never miss out. Fill in the box below to subscribe and get started! 
 
    https://heston-brown.getresponsepages.com 
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 Introduction  
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    Believe it or not, empanadas can be customized for different meals or even seasons. You can enjoy a nice warm Nutella and Banana Empanada on a cold Christmas day, a pizza inspired Tomato, Mozzarella and Basil Empanada for lunch or a Pineapple Empanada as a sweet, fruity dessert. 
 
    These empanadas are great for group gatherings, family dinners or for one person who just loooves empanadas! Enjoy empanadas anytime, wherever you want to.  
 
   


  
 

 Basic Empanada Dough  
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    This is a basic empanada dough is super easy to make and can be used in just about any of the recipes in this book. 
 
    Servings: 10 -12 pastries  
 
    Prep Time: 1 hr. 30 mins  
 
    Ingredients: 
 
    
    	 3 ½ cups of all purpose flour  
 
    	 1 ½ teaspoons salt (to taste) 
 
    	 ½ cup unsalted butter, cold, cut into chunks 
 
    	 1 large egg 
 
    	 ¾ - 1 cup cold water  
 
    	 1 tablespoon sugar  
 
   
 
    Instructions: 
 
    1. Sift together flour, salt and sugar in large bowl. 
 
    2. Blend butter into flour until well blended.  
 
    3. Whisk in egg and water, a little bit at a time, until the dough comes together. 
 
    4. Knead dough until smooth and a little soft, taste for salt and add more if needed.  
 
    5. Cover the dough with plastic and refrigerate for about an hour, it is ready to use when you poke it with your finger and the indent still remains.  
 
    6. Turn the dough out onto a floured surface, roll into desired thickness and cut into even circles.  
 
   


  
 

 Chicken Enchilada Empanada  
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    These chicken enchilada empanadas are a little bit spicy and filled with delicious cheese and chicken. Top with a dallop of sour cream, green onions and parsley and you’re in for something amazing.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 ½ cups of shredded chicken 
 
    	 ½ cup of enchilada sauce  
 
    	 1 cup shredded Mexican cheese  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together chicken, cheese and enchilada sauce. 
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Beef, Carrot & Mushroom Empanada 
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    These empanadas are light, flaky and delicious. They’re the perfect savoury treat packed with the awesome flavour of ground beef, earthy mushrooms and carrots. 
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 pound ground beef 
 
    	 1 small onion, finely chopped  
 
    	 2 garlic cloves, finely chopped 
 
    	 1 large carrot, finely chopped  
 
    	 2 cups of portobello mushrooms, finely chopped  
 
    	 1 cup tomato sauce  
 
    	 1 teaspoon cayenne  
 
    	 1 teaspoon cumin 
 
    	 1 teaspoon dried oregano 
 
    	 2 teaspoons parsley, chopped  
 
    	 1 tablespoon vegetable oil  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a saucepan, over medium heat, heat vegetable oil. Sauté onions and garlic until translucent.  
 
    3. Add carrots, mushrooms and beef to pan. Stir and cook until beef is browned.  
 
    4. Once browned, add cumin, cayenne, oregano, salt, pepper and tomato sauce. Cook for 5 minutes until thickened. 
 
    5. Allow mixture to cool.  
 
    6. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    7. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    8. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Spicy Beef and Cheddar Empanadas  
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    The perfect spicy treat! These beef and cheese empanadas have a little kick to them with cayenne and red pepper flakes in the beef, gooey melted cheddar cheese all inside a delicious dough.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 pound ground beef 
 
    	 1 small onion, finely chopped  
 
    	 1 cup of green onions, finely chopped 
 
    	 1 teaspoon cayenne  
 
    	 1 teaspoon red pepper flakes 
 
    	 2 cups cheddar cheese, shredded  
 
    	 1 tablespoon vegetable oil  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a saucepan, over medium heat, heat vegetable oil. Sauté onions until translucent.  
 
    3. Add beef and green onions to pan. Stir and cook until beef is browned.  
 
    4. Once browned, add cayenne, red pepper flakes, salt and pepper. Drain grease and allow mixture to cool.  
 
    5. Spoon mixture into the middle of each dough disc and sprinkle cheddar cheese on top. 
 
    6. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    7. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    8. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Goat Cheese, Peppers & Corn Empanadas  
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    These empanadas are a great combination of sweet, salty and delicious bell pepper flavour. The goat cheese, peppers and corn make for a delicious vegetarian combo. 
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough 
 
    	 2 cups sweet corn kernels  
 
    	 1 small red bell pepper, chopped  
 
    	 1 small green bell pepper, chopped  
 
    	 1 small yellow bell pepper, chopped  
 
    	 4 oz goat cheese  
 
    	 2 oz cream cheese 
 
    	 2 tablespoons parsley, chopped 
 
    	 2 teaspoons of olive oil  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Sauté peppers until slightly charred in a pan over medium heat in olive oil.  
 
    3. In a medium bowl stir together corn, peppers, cheese, parsley, salt and pepper. 
 
    4. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    5. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    6. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Tomato, Mozzarella & Basil Empanada  
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    Who needs artificial pizza pockets when you can enjoy these cheesy empanadas made with fresh ingredients? Serve with a basil garlic dipping sauce to make it even better.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough 
 
    	 1 cup shredded mozzarella 
 
    	 2 cups of basil, chopped  
 
    	 2 medium tomatoes, chopped  
 
    	 ½ teaspoon olive oil  
 
    	 1 teaspoon parsley  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together tomatoes, mozzarella, basil, parsley, olive oil, salt and pepper. 
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Three Cheese Empanada  
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    This one is for the cheese lovers out there. For this recipe I used mozzarella, cheddar and parmesan but you can use your favourite cheese. Pair with a tomato dipping sauce to make it even better.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough 
 
    	 1 cup shredded mozzarella 
 
    	 2 cups shredded cheddar  
 
    	 1 cup shredded parmesan 
 
    	 1 teaspoon parsley  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl combine mozzarella, cheddar, parmesan and parsley.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Black Bean and Corn Empanada  
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    These black bean and corn empanadas are great with a serving of sour cream. They’re the perfect vegetarian option for your next get together.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough 
 
    	 ½ teaspoon garlic powder 
 
    	 1 cup frozen corn  
 
    	 2 cups of canned black beans, drained  
 
    	 1 medium green bell pepper, chopped  
 
    	 ½ teaspoon chili powder  
 
    	 ½ teaspoon red pepper flakes  
 
    	 2 tablespoons of water 
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
    	 ½ teaspoon of onion powder 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with a parchment paper. 
 
    2. In a medium saucepan over medium heat, add corn and bell peppers. Once softened, add black beans, garlic powder, onion powder, chili powder, red pepper flakes, salt and pepper. 
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Spicy Chicken Empanadas  
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    These Spicy Chicken Empanadas are a sure crowd pleaser. They’re a great snack during a gathering or a big game, they’ll be gone in no time.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 ½ pounds of shredded chicken 
 
    	 ½ cup cream cheese 
 
    	 1 cup shredded cheddar cheese  
 
    	 2 - 4 tablespoons hot sauce  
 
    	 1 teaspoon garlic powder 
 
    	 1 teaspoon cayenne  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together chicken, cheese, hot sauce, garlic powder, cayenne, salt and pepper.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Spicy Pork Empanadas  
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    Roasted poblano peppers and red pepper flakes makes this dish spicy and amazing. Adding corn and tomatoes makes it even more delicious.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 ½ pounds ground pork  
 
    	 1 small onion, finely chopped  
 
    	 2 cups corn kernels 
 
    	 2 medium tomatoes, diced  
 
    	 1 cup shredded monterey jack cheese  
 
    	 2 - 4 tablespoons hot sauce 
 
    	 1 jalapeno, minced  
 
    	 1 teaspoon garlic powder 
 
    	 1 teaspoon cayenne  
 
    	 ½ teaspoon chili powder  
 
    	 Salt and pepper to taste  
 
    	 2 tablespoons vegetable oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat vegetable oil in a saucepan and brown pork. Add onions, corn, tomatoes, hot sauce, jalapeno, garlic powder, cayenne, chili powder, salt and pepper. 
 
    3. Allow to cool and spoon mixture into the middle of each dough disc and top with cheese. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Mushroom and Peppers Empanadas  
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    Sautéed mushrooms, peppers and spices make up this delicious empanada. Cut your mushrooms thick for this one because they’ll get smaller after cooked.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 small onion, finely chopped  
 
    	 ¼ cup chopped green onions 
 
    	 ½ cup tomato sauce  
 
    	 1 large green bell pepper, finely diced  
 
    	 1 ½ pounds mushrooms, chopped  
 
    	 1 tablespoon hot pepper sauce  
 
    	 ½ cup mild pepper, chopped  
 
    	 ½ teaspoon chili powder  
 
    	 ½ teaspoon paprika  
 
    	 1 teaspoon dried Italian seasoning  
 
    	 Salt and pepper to taste  
 
    	 2 tablespoons vegetable oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat vegetable oil in a saucepan and add onions, green onions, bell pepper, mushrooms, mild pepper, salt and pepper. 
 
    3. Once the mushrooms are softened, add tomato sauce, hot pepper sauce, chili powder, paprika and Italian seasoning.  
 
    4. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    5. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    6. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Chicken Mushroom Empanadas 
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    A combination of mushrooms, olive, grilled chicken and herbs make for delicious, mouthwatering empanadas.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 pound grilled chicken, shredded 
 
    	 1 cup mushrooms, roughly chopped  
 
    	 1 cup pitted green olives, chopped  
 
    	 1 small onion, finely chopped  
 
    	 1 - 3 teaspoons of red wine 
 
    	 1 teaspoon paprika 
 
    	 ½ teaspoon chili powder  
 
    	 Salt and pepper to taste  
 
    	 2 tablespoons olive oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat olive oil in a saucepan and add onions and mushrooms, cook for about 5 - 6 minutes, until mushrooms are softened. Add olives, red wine, paprika, chili powder, salt and pepper. Cook for another 2 - 3 minutes.  
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Barbecue Chicken Empanadas  
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    These sweet empanadas are something the kids will love too, they’re stuffed with cheddar cheese which makes it the perfect after school snack.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 ½ cups of shredded chicken 
 
    	 ½ cup of barbecue sauce  
 
    	 ¼ cup green onions, finely chopped  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
    	 1 cup of shredded cheddar cheese 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together chicken, cheese and barbecue sauce. 
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Crab and Mango Empanadas  
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    I know this sounds like a weird combo but you’ll never believe how delicious citrusy mango tastes with salty, light crab meat. These empanadas are pure heaven.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of frozen crab meat, thawed and drained  
 
    	 ½ cup mango chunks  
 
    	 1 tablespoon fresh cilantro, chopped  
 
    	 1 jalapeno pepper, finely chopped  
 
    	 2 tablespoons mayonnaise  
 
    	 ½ teaspoon paprika  
 
    	 ¼ cup green onions, finely chopped  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together crab meat, mango chunks, cilantro, jalapeno pepper, mayonnaise, paprika and green onions.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Crab Empanadas  
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    Need a homemade beach day snack? Look no further. These are perfect on a hot beach day with a cold glass of lemonade.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of frozen crab meat, thawed and drained  
 
    	 1 small onion, finely chopped  
 
    	 1 tablespoon fresh cilantro, chopped  
 
    	 1 tablespoon fresh parsley, chopped 
 
    	 2 tablespoons mayonnaise  
 
    	 ½ teaspoon paprika  
 
    	 ¼ cup green onions, finely chopped  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together crab meat, onion, parsley, cilantro, mayonnaise, paprika and green onions.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Shrimp Empanadas  
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    These shrimp empanadas are great for any occasion, a cocktail party, a day on the beach or after a long day of work or school - they’re just great really.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of frozen cooked shrimp, thawed and drained, chopped 
 
    	 1 tablespoon cream cheese 
 
    	 1 tablespoon fresh cilantro, chopped  
 
    	 1 tablespoon fresh parsley, chopped 
 
    	 ¼ cup green onions, finely chopped 
 
    	 1 teaspoon cayenne  
 
    	 Salt and pepper to taste  
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl stir together shrimp, cream cheese, parsley, cilantro, cream cheese, cayenne, salt, pepper and green onions.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Sausage and Peppers Empanadas  
 
    [image: ] 
 
    Flavourful smoked sausage, peppers, onions and spices stuffed inside delicious pastry discs make for an amazing treat. 
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 4 links of smoked sausage, chopped  
 
    	 1 medium red onion, diced  
 
    	 1 small green bell pepper, diced  
 
    	 1 small red bell pepper, diced  
 
    	 1 small yellow bell pepper, diced  
 
    	 2 cloves garlic, diced  
 
    	 1 teaspoon red pepper flakes  
 
    	 Salt and pepper to taste  
 
    	 2 tablespoons olive oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat olive oil in a saucepan and add onions and sausage, cook for about 5 - 6 minutes, until sausage are browned. Add onions, bell peppers, garlic, red pepper flakes, salt and pepper. Cook for another 3 - 5 minutes until onions and bell peppers are softened.  
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Squash and Spinach Empanadas  
 
    [image: ] 
 
    These empanadas are a great, healthy treat during the holidays. They're packed with flavourful squash, spinach, onions and more.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 3 cups of butternut squash, grated  
 
    	 2 cups of frozen spinach, thawed  
 
    	 1 small onion, finely chopped  
 
    	 ½ teaspoon red chili flakes  
 
    	 Salt and pepper to taste  
 
    	 1 tablespoon olive oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat olive oil in a saucepan and add squash, onions, red chili flakes, salt and pepper. Cook for 3 - 5 minutes then add spinach. Cook for another 2 - 3 minutes.  
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes.  
 
   


  
 

 Chard and Feta Empanadas  
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    If you love slightly bitter chard then this one is for you. The feta cheese adds dynamic flavour to the nutritious snack.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough 
 
    	 3 cups of chard, washed and chopped  
 
    	 2 cups of feta cheese 
 
    	 1 teaspoon dill, chopped  
 
    	 2 cloves of garlic, chopped 
 
    	 1 small onion, finely chopped 
 
    	 ½ teaspoon paprika  
 
    	 Salt and pepper to taste  
 
    	 1 tablespoon olive oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat olive oil in a saucepan and add chard, dill, garlic, onion, paprika, salt and pepper. Cook for 3 - 5 minutes. Allow to cool down to room temperature and add feta cheese. 
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    5. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Spicy Black Bean Empanada 
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    This vegetarian empanada is so delicious, even meat lovers will be in love! The soft black beans absorb the flavours of the herbs and spices used and it’s simply delicious.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 ½ cups cooked black beans 
 
    	 1 small onion, finely chopped  
 
    	 2 medium tomatoes, diced  
 
    	 1 tablespoon tomato paste 
 
    	 ¼ cup cream cheese  
 
    	 2 - 4 tablespoons hot sauce 
 
    	 1 jalapeno, minced  
 
    	 1 teaspoon garlic powder 
 
    	 1 teaspoon cayenne  
 
    	 ½ teaspoon chili powder  
 
    	 Salt and pepper to taste  
 
    	 2 tablespoons vegetable oil 
 
    	 Egg wash, 1 tablespoon water and 1 egg  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Heat vegetable oil in a saucepan and add onions and tomatoes and sauté for 2 minutes. Add black beans, tomato paste, hot sauce, jalapeno, garlic powder, cayenne, chili powder, salt and pepper. Cook until well combined.  
 
    3. Remove from heat and stir in cream cheese.  
 
    4. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    5. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada.  
 
    6. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Nutella and Banana Empanada  
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    These empanadas are dessert heaven… they’re sweet with a little kick of chili powder.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 cup Nutella or another chocolate hazelnut spread 
 
    	 1 ½ teaspoon ground cinnamon  
 
    	 ¼ teaspoon chili powder  
 
    	 1 large ripe banana, sliced  
 
    	 ¼ cup melted butter  
 
    	 3 tablespoons sugar  
 
    	 1 teaspoon ground cinnamon  
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a small bowl combine butter, sugar and cinnamon. In a medium bowl, combine Nutella, ground cinnamon and chili powder.  
 
    3. Spoon Nutella mixture into the middle of each dough disc and top with a few slices of banana. Brush half of the circle with butter mixture and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with butter mixture and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Pineapple Empanada  
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    These sweet, fruity empanadas are perfect, especially with a scoop of vanilla ice cream! What more could you ask for?  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 cup pineapple preserves  
 
    	 ½ teaspoon cinnamon  
 
    	 Sanding sugar  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a small bowl combine pineapple preserves and cinnamon.  
 
    3. Spoon pineapple mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with egg wash, sprinkle with sanding sugar and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Guava and Cheese Empanadas 
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    These empanadas are a sweet tropical fruity flavour because of the guava paste and a great texture and flavour because of the cream cheese.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 1 cup cream cheese  
 
    	 ¾ cup guava paste  
 
    	 Powdered sugar  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. Spoon guava paste into the middle of each dough disc and top with a spoon of cream cheese. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    3. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with egg wash, sprinkle with powdered sugar and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Blueberry Goat Cheese Empanadas  
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    These empanadas serve multiple purposes, they’re perfect for breakfast, snack or dessert. No matter the time they’re super delicious.  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of fresh blueberries  
 
    	 1 tablespoon sugar  
 
    	 1 tablespoon all purpose flour  
 
    	 1 teaspoon vanilla extract  
 
    	 1 cup goat cheese, crumbled  
 
    	 Sanding sugar  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl, toss blueberries with vanilla, flour and sugar.  
 
    3. Spoon blueberry into the middle of each dough disc and top with a spoon of goat cheese. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with egg wash, sprinkle with sanding sugar and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Blueberry Lemon Empanadas  
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    These empanadas are sweet, tangy and a little salty, it’s like having your own little handheld blueberry pie!  
 
    Servings: 12 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of fresh blueberries  
 
    	 ⅓ cup sugar  
 
    	 2 tablespoons lemon juice  
 
    	 1 teaspoon lemon zest  
 
    	 Sanding sugar  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium bowl, toss blueberries with lemon juice, lemon zest and sugar.  
 
    3. Spoon blueberry into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with egg wash, sprinkle with sanding sugar and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Peach Spice Empanada  
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    These empanadas are made with fresh peaches, brown sugar, cinnamon, nutmeg and vanilla. This combo definitely makes it a great companion to a scoop of ice cream for dessert.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 6 large peaches, washed and sliced  
 
    	 ½ cup of brown sugar  
 
    	 1 teaspoon cinnamon 
 
    	 ½ teaspoon vanilla 
 
    	 ¼ teaspoon nutmeg  
 
    	 ¼ cup water  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium saucepan, combine peaches, sugar, cinnamon, vanilla, nutmeg and water. Cook over medium heat until mixture thickens and peaches soften.  
 
    3. Allow to cool and spoon peach mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Orange Almond Empanada  
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    This is definitely one of my favourite dessert options. Serve this to friends and family and they’ll never leave your home!  
 
    Servings: 12 - 16 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 2 cups of orange jam  
 
    	 1 cup almond butter 
 
    	 1 teaspoon almond essence 
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
    	 1 tablespoon of orange zest 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet using a parchment paper. 
 
    2. In a medium bowl, combine orange jam, almond butter, almond essence and orange zest.  
 
    3. Spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Apple Empanadas  
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    If you love apple pies, then you’ll love these apple empanadas. They’re a traditional treat in Mexico and super famous for a reason.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 6 granny smith apples, peeled, cored and cut into chunks  
 
    	 1 cup brown sugar  
 
    	 2 teaspoons lemon juice  
 
    	 2 teaspoons cinnamon 
 
    	 ½ teaspoon nutmeg  
 
    	 ¼ teaspoon ground cloves  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium saucepan, combine apples, sugar, lemon juice, cinnamon, nutmeg and ground cloves. Cook over medium heat until apples soften.  
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Apple Cranberry Empanadas  
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    These empanadas are perfect during the holidays. They combine some of the delicious, signature holiday flavours in one… apples, cranberries and spices.  
 
    Servings: 12 - 14 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 3 granny smith apples, peeled, cored and cut into chunks 
 
    	 1 cup cranberries  
 
    	 ½ cup sugar  
 
    	 1 ½ tablespoons cornstarch  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a medium saucepan, combine apples, cranberries, cornstarch and sugar,. Cook over medium heat until apples soften.  
 
    3. Allow to cool and spoon mixture into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with the egg wash and then bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Cherry Empanadas  
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    These cherry empanadas are easy to make yet super delicious. All you need is some cherry pie filling, cinnamon sugar and a little whipped cream to make this complete.  
 
    Servings: 12 - 16 empanadas  
 
    Prep Time: 30 mins  
 
    Ingredients: 
 
    
    	 Basic Empanada Dough  
 
    	 3 cups of cherry pie filling  
 
    	 ½ cup sugar 
 
    	 ½ tablespoon cinnamon  
 
    	 Whipped cream for serving  
 
    	 Egg wash, 1 tablespoon water and 1 egg 
 
   
 
    Instructions: 
 
    1. Preheat oven to 375 degrees F and line a baking sheet with parchment paper. 
 
    2. In a small bowl combine the cinnamon and sugar. 
 
    3. Spoon cherry pie filling into the middle of each dough disc. Brush half of the circle with the egg wash and fold over, using your fingers or a fork to seal the edges.  
 
    4. Place empanadas on baking sheet, leaving about 1 - 2 inches between them, use a fork to poke holes on top of each empanada. Brush with egg wash, sprinkle with cinnamon sugar and bake until golden brown, about 20 - 25 minutes. 
 
   


  
 

 Conclusion  
 
    And that’s it! You don’t need to visit Mexico (even though that would be nice) to enjoy delicious empanadas. Crack out the flour, butter and your favourite filling and make some for breakfast, lunch, snack, dinner or dessert. 
 
    Customize them and make some fillings of your own or add more flavour to the dough. I hope you enjoy these traditional and non-traditional recipes and that you’re inspired to try some on your own.  
 
   


  
 

 About the Author 
 
    Heston Brown is an accomplished chef and successful e-book author from Palo Alto California. After studying cooking at The New England Culinary Institute, Heston stopped briefly in Chicago where he was offered head chef at some of the city’s most prestigious restaurants. Brown decide that he missed the rolling hills and sunny weather of California and moved back to his home state to open up his own catering company and give private cooking classes.  
 
    Heston lives in California with his beautiful wife of 18 years and his two daughters who also have aspirations to follow in their father’s footsteps and pursue careers in the culinary arts. Brown is well known for his delicious fish and chicken dishes and teaches these recipes as well as many others to his students.  
 
    When Heston gave up his successful chef position in Chicago and moved back to California, a friend suggested he use the internet to share his recipes with the world and so he did! To date, Heston Brown has written over 1000 e-books that contain recipes, cooking tips, business strategies for catering companies and a self-help book he wrote from personal experience. 
 
    He claims his wife has been his inspiration throughout many of his endeavours and continues to be his partner in business as well as life. His greatest joy is having all three women in his life in the kitchen with him cooking their favourite meal while his favourite jazz music plays in the background.  
 
   


  
 

 Author's Afterthoughts 
 
    [image: ] 
 
    Thank you to all the readers who invested time and money into my book! I cherish every one of you and hope you took the same pleasure in reading it as I did in writing it. 
 
    Out of all of the books out there, you chose mine and for that I am truly grateful. It makes the effort worth it when I know my readers are enjoying my work from beginning to end. 
 
    Please take a few minutes to write an Amazon review so that others can benefit from your opinions and insight. Your review will help countless other readers make an informed choice  
 
    Thank you so much, 
 
    Heston Brown 
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