VEGETARIAN EMPANADAS (WITH PUFF PASTRY)
Vegetarian Empanadas with Puff Pastry are quick and easy to make. Follow this recipe for simple baked
empanadas that are rich and delicious.
MAKES
PREPARATION:
COOK:
BAKE:
TOTAL TIME:
VEGETARIAN EMPANADAS WITH PUFF
PASTRY
1 tbsp olive oil
1/2 onion
1 garlic clove
100 g red kuri squash (3/4 cup),
peeled and diced
2 handfuls of kale (1 cup or 80g)
6 pitted black olives
1 tbsp sesame seeds
125 g feta cheese (3/4 cup + 1 tbsp)
1 egg
2 packages prepared puﬀ pastry
(2x275g)
TOOLS AND EQUIPEMENT
pan
kitchen knife
cutting board
bowl
baking sheet
parchment paper

12
10
10
30
50

VEGETARIAN EMPANADAS
MINUTES
MINUTES
MINUTES
MINUTES

COOK THE ONIONS
Place a pan over medium-high heat. Add olive oil, diced onion,
diced garlic, and sliced squash (use red Kuri squash or
butternut squash). Stir and cook for 5 minutes. While the
vegetables are cooking, remove the stem of kale. Place in a
bowl and cover with hot boiling water. Leave stand for about 3
minutes, then drain.
EMPANADAS VEGETARIAN FILLING
Add drained kale to the squash in the pan together with pitted
black olives and sesame seeds. Stir well and remove from the
heat. Leave to cool to room temperature, for about 10 minutes.
Then add feta cheese (feel free to use other, similar white
cheese) and one egg. Stir to combine. Optionally season to
taste with salt and pepper.
BAKE THE PUFF PASTRY EMPANADAS
Cut 12 circles out of the puff pastry roll (approx. 6 circles per
pastry sheet) using a pastry ring or a small bowl. Place a
spoonful of the filling on one side of each circle. Brush the
edge of the circle with water. Fold the one side without the
filling over the filling. Press together using tines of a fork.
Transfer to a large baking sheet lined with parchment paper.
Place in the oven on the middle rack. Bake for 25 - 30 minutes
at 190 °C or 375 °F.
SERVE
Serve these vegetarian empanadas warm or cold, along with
some homemade yogurt sauce. Enjoy.
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