Spinach, Brie, and Apple Empanadas
You can fill empanadas with anything from chicken and beef to chorizo and shrimp. Or
you can go vegetarian like I did with this spinach, apple, and brie version. The dough
recipe is adapted from Martha Stewart's Hors d'Oeuvres Handbook (Clarkson Potter,
1999). I only used about 1/2 the dough (I saved the rest), so you'll have plenty left over
for future empanada escapades.
Makes 12 to 16 empanadas, plus plenty of leftover dough
Dough
3-1/4 cups all-purpose flour
1/4 teaspoon salt
1 tablespoon sugar
6 tablespoons shortening
12 tablespoons cold butter, diced
1/2 cup plus 2 tablespoons ice water
Filling
2 teaspoons olive oil
1/2 cup minced sweet onion
1 clove garlic, minced
1 Fuji apple, cored, peeled, cut into small dice
1/2 cup (packed) spinach leaves, rough chopped (you may use frozen, but defrost first
and press dry)
4 ounces brie (or other cheese), diced
1 egg plus 1 tablespoon milk, for egg wash
In a food processor, combine the flour, salt and sugar. Add the shortening and butter and
pulse about 20 times until sandy. Turn the machine on and add the water through the
feed tube in a slow, steady stream. Then pulse in short bursts about 25 times until the
dough pulls clean away from the sides and begins to form a ball. Wrap the dough in
plastic, press it into a disk, and refrigerate for at least one hour or overnight.
Mean while, make the filling. Heat the oil in a medium skillet over medium heat. Add
the onions and garlic and saute until softened, stirring frequently, about 4 minutes. Raise
the heat and add the apple and saute 4 minutes longer, or until apples softens and begins
to turn golden. Remove from heat and let cool. Stir in the spinach, raisins, and cheese,
season with salt and pepper, and refrigerate until ready to use.
To make the empanadas, preheat the oven to 375 degrees. Roll out one half of the dough
(freeze the rest) on a floured board until about 1/8" thick. Stamp out rounds with a
drinking glass or a 3-1/2 inch cutter and place on a parchment lined baking sheet. Place 1
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teaspoon of filling in the center of each circle. Dip your finger in the egg wash and run it
around the perimeter, then fold the empanadas in half, enclosing the filling. (Make a
little decorative fluting or scalloping around the edges, if desired.) Brush the tops with
more egg wash.(You may need to refrigerate the dough circles or empanadas if the dough
has gotten too warm.)
Bake for 15 to 20 minutes, or until the empanadas are golden. I blasted mine under the
broiler for 1 to 2 minutes at the end to get some nice color on the top. You may want to
do the same.
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