
 

 

Empanadas 

 
A few people asked how to make Empanadas - I think there are several methods but this is how I made mine. 

Not sure of all the quantities as I just mainly guess! 

 

Ingredients: 

Pastry (shortcrust) 1 x 500g ready to roll block makes about 25 empanadas. 

 

For fillings:   

Either  Or 

Chestnuts 

Carrot 

Parsnip 

Mixed herbs for seasoning 

Chicken thighs 1 x pack 

Teriyaki sauce 1 x bottle 

 

 

Method: 

For pastry 

1. Roll out pastry 

2. Cut out circles with a large cookie cutter. 

3. Refrigerate until you are ready to put the empanadas together. 

 

For chicken 

1. De-bone chicken thighs 

2. Place in an oven proof bowl, add bottle of Teriyaki sauce 

3. Cover bowl and marinate chicken for a few hours, or overnight, if possible, in the fridge 

4. Remove bowl and bake in the oven until cooked (about 25 minutes at 190 deg C, but make sure the chicken is 

cooked all the way through) 

5. Allow to cool 

6. Cut into tiny chunks 

7. Remove pastry circles from the fridge 

8. Add a teaspoon of the Teriyaki chicken mixture to the centre of a pastry circle. 

9. Brush the circumference of each circle with milk and fold the circle in half. 

10. Seal the edge and brush the top surface with milk. 

11. The finished article will have a half moon shape 

12. Bake in oven at 200 deg C for about 20 mins or until golden brown. 

 

For vegetarian 

1. Cut each chestnut in half. 

2. Place in a saucepan and boil for about 20 minutes. 

3. Drain and allow to cool 

4. Remove shell and inner brown membrane from each chestnut and place in a bowl - doesn't matter if the chestnut 

breaks up 

5. Use a small mixer or similar to break the chestnuts into an even breadcrumb consistence and put to one side 

6. Take 1 medium carrot and 1 medium parsnip, peel and dice both into tiny cubes 

7. Place in a saucepan and boil until cooked, need a soft consistency that still retains their shape 

8. Drain and allow to cool 

9. Mix with chestnuts 

10. Add a teaspoon of the Chestnut / Carrot / Parsnip mixture to the centre of a pastry circle. 

11. Brush the circumference of each circle with milk and fold the circle in half. 

12. Seal the edge and brush the top surface with milk. 

13. The finished article will have a half moon shape 

14. Bake in oven at 200 deg C for about 20 mins or until golden brown. 

 

Serve warm with tea or coffee at 11:00 during the break in shooting! 

 

 

Brgds / Mark 



 

 

 


