CINNAMON-SUGAR CHOCOLATE EMPANADA 
7/8
cup baking chocolate or chocolate chips (we recommend Choc Zero chocolate chips)

5 
Tablespoons cream

16 
empanada shells (Goya, Avanti or La Salteña sell these)

1 
egg

½ 
teaspoon of ground cinnamon

½ 
teaspoon of sugar
Empanada Shells:

3 
cups all-purpose flour

¼ 
teaspoon salt

6 
oz unsalted butter (1 stick of butter = 4 oz)

1 
egg

¼-½
cup of milk adjust as needed to obtain a soft and smooth dough

Preheat the oven to 400 degrees.

Take baking chocolate or chocolate chips, and put them in a heat safe bowl and double boil it on low to medium heat. Doubling boiling chocolate is a great way to slowly melt the chocolate without burning it.

Once chocolate has fully melted, slowly fold in cream and fully incorporate into chocolate. Remove from heat.

Take empanada shells and fill with the chocolate and cream mixture. Make sure to not overcrowd shell so that it will close properly.

Once shells have been filled, fold the empanada (in traditional fashion) and seal the edges with a fork. Dip fork in egg wash before sealing empanadas.

In a small bowl, mix cinnamon and sugar.

Upon sealing all of the empanada shells (they should look like plump half moons), brush each with an egg wash. Sprinkle cinnamon-sugar mix on top.

Take empanadas and place them on baking sheet lined with parchment paper or a silicon underlay. Bake for 15 minutes.

Remove from oven when done and allow to cool (#NoBurntTongues).

Serve and enjoy!

Empanada dough:

1. Mix the flour and salt in a food processor.

2. Add the butter and pulse

3. Add the egg and the water or milk (in small increments) and continue pulsing until a clumpy dough forms.

4. To make the empanada dough by hand, follow the same instruction but use your hands to mix the ingredients together.

5. Split the dough into 2 large ball, flatten slightly into the shape of disks. The dough can be used immediately or refrigerated until ready to use (1-2 days max).

6. Roll out the dough into a thin sheet and cut out round disc shapes for empanadas (use round molds or a small plate). You can also make small individual balls with the dough and roll out each individual ball to a round shape (doesn't need to be perfectly round) - if you have a tortilla press you can use it to flatten the dough balls.

7. Use immediately, or store in the refrigerator/freezer to use later.

Assembling and baking the empanadas:

1. To assemble the empanadas or turnovers, place a spoonful of the filling on the middle of each empanada disc. The amount of filling will vary based on the size of the empanada, but in general, it’s easier to seal an empanada that isn’t overstuffed. Also, the more you make empanadas, the easier it becomes to stuff them to the max and still seal them properly.

2. To seal the empanadas, fold the disc and seal the edges by pressing the dough with your fingers. If you’re having a hard time sealing the edges, you can use brush the inside edges with egg white, it will act as a glue for the empanadas. You can also use a fork to help seal the edges, just press the top of the fork against the edges. To the repulgue or churito, the curl type seal, use your fingers to twist the curl the edges. There are also empanada molds that you can buy and will help seal the empanadas.

3. For best results, I recommend refrigerating for at least 30 minutes the empanadas before baking – this also helps them seal better and prevents the filling from leaking out.

4. If you want your empanadas to have a nice golden finish, then you can brush them with egg wash (a whole egg whisked or egg yolk plus a few drops of water whisked).

5. Bake the empanadas in a pre-heated oven. I usually bake them at 375F-400F, the temperature will vary based on the oven and the size of the empanadas. I bake the smaller sized empanadas at 375F. The baking time also varies (again based on the oven and size), but it’s in the range of 18-25 minutes – the empanadas will be ready once they are golden.
These days it is very easy to find the empanada discs already made (frozen) in Latin grocery stores, and even though I was skeptical at first, they are actually quite good. However, homemade always taste better and fresher. Another benefit of making homemade empanada dough for baking is that you can customize the dough by adding spices or herbs that will add flavor and complement or contrast with the fillings. You can also make a large batch of homemade empanada dough, roll it out and cut it into discs, then freeze the discs (separate with wax paper) for later use.

Prep Time: 40 minutes Cook Time: 20 minutes Resting time: 30 minutes 

Total  Time: 1 hour 15 minutes

 

Servings: 12 -15 medium size or 20-25 small empanada discs

 

These days it is very easy to find the empanada discs already made (frozen) in Latin grocery stores, and even though I was skeptical at first, they are actually quite good. However, homemade always taste better and fresher. Another benefit of making homemade empanada dough for baking is that you can customize the dough by adding spices or herbs that will add flavor and complement or contrast with the fillings. You can also make a large batch of homemade empanada dough, roll it out and cut it into discs, then freeze the discs (separate with wax paper) for later use.

