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HAYES & HAYES

EMPANADAS

INGREDIENTS:

LR b b b b b 2 b 2 i s

Ground beef (2 1bs)
Cumin (1 tbsp)

Chilli powder (1 tbsp)
Black pepper (1 tbsp)
Onion (11b)

Paprika (1 tbsp)

Salt (1 tbsp)

Red Pepper (70z)

Eggs (4 units hard boiled)
Green olives (3,5 0z)
Sunflower oil (¥2 cup)
Empanada dough (24 units)

DIRECTIONS:

Saute the onions and red pepper with oil, salt and pepper. add the ground

beef, cook in a pan for 15 minutes.

Add the paprika, cumin, chilli pepper, the olives and the eggs (chopped)
Let it cool, fill the dough empanadas and cook in the oven at low temperature

for 30 minutes.
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