
Celebrate  
the World Cup...

MAKES
30

PREPARATION
0:60m

COOKING
0:20m

Empanadas
1kg good quality beef mince
2 large onions, chopped finely
1 red capsicum, chopped finely
3 spring onion, chopped finely
4 hard boiled eggs, cooled, chopped

100gm olives – green or black  
no pips – sliced
salt and pepper to taste
1tsp sweet paprika (to taste)
1tsp ground red pepper (to taste)

2tsp cumin (to taste)
2tsp turmeric (to taste)
4tbs oil
1 pack – 6 sheets frozen puff pastry 
– cut into discs – 5 discs per sheet
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1.  Add oil to pan, with chopped onions and capsicum. Fry until soft, only a minute or two until the 
onion is translucent. Then add mince.

2.  Add all condiments to taste. Once the meat is cooked (about 10 minutes), remove from heat and  
add olives and egg (and sultanas if you’re adding them). Allow to cool. Add the spring onions.

 3.  To make the empanadas take each pre-cut disc in the palm of your hand, moisten the edge with a bit 
of water, add a spoonful of filling to the middle, bring the edges together and seal. To create the wavy 
edge, just crimp and roll around the edge. If a wavy edge is too fiddly, press the edge with a fork.

4.  Repeat with remaining mince mixture and pastry discs. These will keep in the fridge uncooked  
for a 3-4 days.

5.  To cook, heat oven to 190˚C, place on a lined oven tray. Cook for about 20 – 25 minutes, until  
the pastry is cooked and golden. Serve warm.

Notes

I also add sultanas about ¼ cup – not very traditional but it tastes great! In Argentina they would not 
ordinarily use mince. If you’d like something a little more traditional instead of mince use a good cut 
of meat and chop very finely with a knife.


