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SPINACH, CURRANT AND MANCHE GO FPUFF FPASTRY L MPANADAS

WITH QUINCE DIFFING SAUCE
]nsPired }33 the Havors of SPain, this is an excellent dish for cocktail Parties. Serve with a clry Spanish sherrg or

Riojal Dontlet the leng’ch of the recipe fool you, this super easy...ancl can be made ahead!

= /4 cup currants [ cups Mancl‘nego cheese —

= /8 cup clry sherry shredded

= tab]espoon olive oil »  Saltand pepper — to taste
* | redonion - Fine!g diced = Package qu pastry
" [Oounces spinach — rougHy " legg Ho”<

choPPecl " tab]espoon water

= 3 tab]espoons quinceje”y

T o Make Fi"ing;:

0 Flace currants and sherry in small microwave-safe bowl and heat on High for 30 seconds. Set aside to

COOL

(@)

[Heat olive oilin a large skillet, add onions and cook over medium heat for 8 to 10 minutes, stirring
occasiona“gl until caramelized.
0 Remove currants from sherrg (reserve sherry for diPPing sauce) and add currants to the skillet with the

onions.

(@)

Add sPinaclﬁ to onions and currants; cook over low heat for aPProximately 2 minutes, or until spinach has
wilted.

0] Remove to bowl and cool.

0 Ohnce cooled, add Manclﬁego cheese and stir to combine.

T o Make E_mPanaclas:

0 Rollone sheet of chmc pastry out ona Iightlg floured surface to 1,716 inch thick. (Cutinto 2'a-inch

squares to make aPProximately 24 squares. ]n a small bowlj combine egg 3o”< and water to make an egg

waslm

0 | ake aboutone teaspoon of Fi”ing and roll into a firm ball and Place on each square. Brush eclges of
each square with egg wash. [Told each square in half and press edges with the tines of a fork to seal. B

SU RE NOT TO O\/ERSTU I:]: the squares, or you will have a hard time sealirxg the eclges.
0 [laceona }Jai(ing sheet lined with Parchment paper, silPat or lightlg sPragecl with coo‘(ing spray.
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0 (overwith Plas’cic wrap and repeat with second sheet of Pug pastry to make a total of 48 squares.
NOTT: At this Point, the emPanaclas canbe re]crigeratec{ or frozen, covered with Plas’cic wrap, until
reacig to use.

(0] When readg to bal(ej brush each emPanacla with egg wash and bake at 400 clegrees for 10 minutes, or
until golclen brown (12 minutes if frozen).

o Herve:

o While emPanacias are }Jai(ing] make cliPPing sauce }35 acHing the quinceje“g to the reserved sherrg and
stir. Add additional sherrg if needed to make the sauce thin enough for diPPing.

0 Servethe emPanadas warm with the Qyince DiPPing Sauce.

Yield: +8 empanadas

© 20006 —H\e Sqne‘“gos (;voup LL(:/V"'/Dassionote “:OOJ www.paggionateFoocJ.com



