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empanadas dough recipe

empanadas dough recipe is the gateway to a world of savory and sweet delights. These versatile pastries,
enjoyed globally in countless variations, owe their deliciousness in large part to the quality of their dough.
Whether you're aiming for a flaky, buttery crust or a slightly chewy, adaptable base, mastering the empanada
dough is fundamental to achieving that perfect bite. This comprehensive guide will delve deep into the essential
elements of creating an exceptional empanada dough recipe, exploring different flour types, fat options, and the

https://darwin.lincolnparkchamber.com/pertama2-003/empanadas-dough-recipe


crucial techniques that elevate your empanadas from good to unforgettable. We'll cover everything from
understanding the science behind dough elasticity to troubleshooting common issues, ensuring you have all the
knowledge to confidently prepare authentic and crowd-pleasing empanadas.
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Understanding the Core Components of Empanada Dough

At its heart, an empanada dough recipe is a simple combination of flour, fat, liquid, and sometimes a binding
agent like egg or vinegar. The magic lies in the ratios and the way these ingredients interact during preparation
and baking. Flour provides the structure, while fat contributes to tenderness and flakiness. The liquid hydrates
the flour, activating gluten development, which gives the dough elasticity and strength to hold various
fillings. Understanding these basic building blocks is the first step toward mastering your empanada dough.

The type of flour used significantly impacts the final texture. All-purpose flour is a common choice, offering a
good balance of gluten development. However, specialty flours can lead to even more desirable results. The
fat not only adds richness and flavor but also interferes with gluten development, preventing the dough from
becoming tough. Common fats include butter, lard, vegetable shortening, and oil, each lending a distinct
characteristic to the finished empanada crust. The amount of liquid is critical; too little results in a dry,
crumbly dough, while too much can lead to a sticky, unmanageable mess.

The inclusion of an acid, such as vinegar or lemon juice, can also play a role in tenderizing the dough by
weakening gluten bonds, leading to a more delicate crust. Salt is essential for flavor, enhancing the overall
taste profile of the empanada. Some recipes might also include sugar, particularly for sweet empanadas, to add
a touch of sweetness and aid in browning.

The Best Flour Choices for Your Empanada Dough Recipe

Selecting the right flour is paramount for achieving the desired texture in your empanada dough. While all-
purpose flour is a reliable staple and works well in most empanada dough recipes, exploring other options can
elevate your pastry-making to new heights. The protein content in flour is a key factor; higher protein flours
develop more gluten, resulting in a chewier dough, while lower protein flours create a more tender, crumbly
texture.



All-Purpose Flour: The most accessible and versatile option, all-purpose flour has a moderate protein
content (around 10-12%). It provides a good balance of chewiness and tenderness, making it suitable
for both baked and fried empanadas.

Cake Flour: With a lower protein content (around 7-9%), cake flour yields an incredibly tender and
delicate empanada dough, perfect for sweet empanadas or when a very light crust is desired.

Bread Flour: Containing a higher protein content (around 12-14%), bread flour can result in a tougher
empanada dough if not handled carefully. It’s generally not the preferred choice for traditional
empanadas unless a specific chewy texture is sought.

00 Flour: This Italian flour is finely milled and often has a protein content similar to all-purpose flour.
It can produce a silky smooth dough that’s wonderfully pliable.

Whole Wheat Flour: For a heartier, nuttier flavor and increased fiber, a portion of whole wheat flour
can be incorporated into your empanada dough recipe. It's best to use it in combination with all-purpose
flour to avoid an overly dense result.

When making your empanada dough, consider the type of filling and cooking method. For fried empanadas, a
slightly sturdier dough that can withstand immersion in hot oil without falling apart is beneficial. Baked
empanadas can often accommodate a more delicate dough. Experimenting with a blend of flours can also unlock
unique textural possibilities, allowing you to tailor your empanada dough recipe to your specific preferences.

Choosing the Right Fat for Flavor and Texture in Empanada Dough

The fat component in an empanada dough recipe is a critical element that dictates both the flavor and the
textural outcome of your pastry. Fat coats the flour particles, inhibiting gluten formation and resulting in a
tenderer, more crumbly, or flakier crust, depending on the type of fat and how it's incorporated.

Different fats impart distinct flavors and textures. Butter is a classic choice for its rich, buttery flavor and
its ability to create flaky layers, especially when kept cold and cut into the flour. However, butter has a
lower melting point, which can make the dough more challenging to work with, particularly in warmer
environments. Lard, rendered pork fat, is a traditional fat in many empanada dough recipes and is highly prized for
its ability to create incredibly flaky and tender crusts. It also contributes a subtle, savory flavor that
complements many fillings.

Vegetable shortening, a hydrogenated vegetable oil, is another popular choice. It has a higher melting point
than butter, making it easier to handle, and it creates a consistently tender and somewhat flaky crust. Its
neutral flavor allows the filling and other dough ingredients to shine. For a lighter, less dense dough, oil, such
as vegetable oil, olive oil, or even lard rendered from leaner cuts, can be used. Oil-based doughs tend to be more
tender and less flaky, often resulting in a slightly crisper exterior when fried.

The method of incorporating the fat also plays a crucial role. For flaky empanada dough, the fat should be
cut into the flour until it resembles coarse crumbs or small peas. This ensures that when the dough bakes or
fries, the fat melts and creates steam, separating the layers of dough. For a more tender, less flaky dough, the
fat can be creamed with the sugar (if used) or mixed more thoroughly into the flour. Understanding these
nuances will help you tailor your empanada dough recipe to achieve your desired crust.



Essential Techniques for Perfect Empanada Dough

Achieving a perfect empanada dough recipe involves more than just combining ingredients; specific techniques are
crucial for developing the right texture and pliability. Proper handling of the dough ensures that the gluten is
developed sufficiently to hold the filling while keeping the crust tender and not tough.

One of the most important techniques is the method of fat incorporation. For flaky dough, the fat (butter,
lard, or shortening) should be cold and cut into the flour using a pastry blender, your fingertips, or a food
processor. The goal is to create pieces of fat distributed throughout the flour, which will later create steam
and separate the dough layers during cooking. Overworking the dough at this stage will melt the fat and
result in a dense crust.

Another vital step is hydration. Gradually add the liquid (water, milk, or even egg wash) to the flour and fat
mixture. Mix until just combined. Overmixing can lead to excessive gluten development, resulting in a tough
empanada dough. The dough should come together to form a cohesive ball but still feel slightly shaggy.

Kneading is often minimal for empanada dough, especially when aiming for a tender crust. A few gentle folds are
usually sufficient to bring the dough together and activate just enough gluten to provide structure. Over-
kneading is a common mistake that leads to tough empanadas.

Chilling the dough is an indispensable technique. After forming the dough, wrap it tightly in plastic wrap and
refrigerate for at least 30 minutes to an hour. This allows the gluten to relax, making the dough easier to
roll out and preventing it from shrinking during cooking. It also solidifies the fat, which is crucial for flakiness.

When rolling out the dough, work on a lightly floured surface and aim for an even thickness. Too thin and the
dough might tear or become too crisp; too thick and it can be doughy. For baking, a thickness of about 1/8 inch
is typically ideal. For frying, slightly thicker can be beneficial to prevent the filling from escaping.

Finally, sealing the empanadas properly is essential. Moisten the edges of the dough with water or egg wash
before folding and crimping. This ensures a tight seal, preventing the filling from leaking out during the cooking
process.

Variations on the Classic Empanada Dough Recipe

While a basic empanada dough recipe serves as a reliable foundation, numerous variations exist that cater to
different preferences, regional traditions, and intended uses. These variations often involve adjustments to the
flour, fat, or liquid components, or the addition of unique ingredients to enhance flavor and texture.

One common variation involves the type of fat used. While butter and lard are traditional for flakiness, some
recipes opt for oil for a more tender, cake-like dough, particularly for fried empanadas that need to be slightly
crisp but not overly flaky. A blend of fats can also be employed to achieve a balance of flavor and texture.

The inclusion of eggs is another significant variation. An egg yolk can add richness and tenderness to the dough,
creating a more pliable pastry. A whole egg can contribute to a slightly chewier texture and help bind the
dough, making it more robust for substantial fillings. Some recipes might use an egg wash for glazing before
baking, adding a golden sheen.

Regional differences also influence empanada dough recipes. For instance, some Latin American countries might
incorporate a touch of vinegar or pisco into their dough, believed to tenderize the gluten and improve pliability,
resulting in a delightfully crisp yet tender crust after frying. Others may use milk instead of water for a
richer, softer dough.



For sweet empanadas, the dough recipe might include a small amount of sugar to enhance sweetness and aid in
caramelization during baking. This sugar content can vary depending on the sweetness of the filling.

Experimenting with different flour blends, such as incorporating a small percentage of cornmeal or semolina
flour, can introduce interesting textures and flavors. Cornmeal can add a slight crispness, while semolina can
give a subtle bite. Each variation of the empanada dough recipe offers a unique canvas for your culinary
creativity.

Troubleshooting Common Empanada Dough Problems

Even with careful preparation, issues can arise with empanada dough. Understanding common problems and their
solutions will help you consistently achieve excellent results. Many issues stem from improper handling of
ingredients or the dough itself, affecting its pliability, texture, or ability to hold together.

Dough is too tough: This is often caused by overworking the dough, leading to excessive gluten
development. To avoid this, mix and knead minimally. If the dough is already tough, chilling it for an
extended period might help relax the gluten slightly.

Dough is too crumbly and won't hold together: This usually indicates insufficient liquid. Gradually add
a tablespoon of water or milk at a time until the dough comes together. Be cautious not to add too
much.

Dough is too sticky: This can happen if too much liquid was added or if the dough is too warm. Lightly
flour your hands and the work surface. You can also try chilling the dough for a longer period to firm
it up.

Dough shrinks when rolled out: This is a sign of underdeveloped gluten. Ensure you chill the dough
properly to allow the gluten to relax. If it still shrinks, let it rest for 10-15 minutes after rolling
before attempting to shape.

Empanada crust is too greasy: Over-processing the fat into the flour can lead to a greasy dough.
Ensure the fat is cut into pieces rather than fully incorporated.

Empanada crust is too hard or dry: This could be due to too much flour or not enough fat or liquid.
Next time, adjust the ratios. If the current dough is dry, try to gently incorporate a little more liquid
or fat before shaping.

Remember that room temperature can also affect dough consistency. If your kitchen is warm, the fat will melt
faster, making the dough harder to handle. Working quickly and keeping ingredients cold are key preventative
measures.

Tips for Storing and Freezing Empanada Dough

Preparing empanada dough in advance can be a significant time-saver, especially when planning for a gathering or
a batch of empanadas. Proper storage and freezing techniques ensure that the dough maintains its quality and is
ready to use when needed.

Refrigeration: Freshly made empanada dough can be stored in the refrigerator for up to 2-3 days. Wrap it
tightly in plastic wrap or place it in an airtight container. Before using, allow the dough to sit at room



temperature for about 15-20 minutes to make it more pliable for rolling.

Freezing: Empanada dough freezes exceptionally well.

Divide the dough into portions suitable for your intended empanada size.

Wrap each portion tightly in plastic wrap, ensuring there are no air pockets.

Place the wrapped dough in a freezer-safe bag or airtight container.

Label with the date and type of dough.

Frozen empanada dough can be stored for up to 2-3 months.

Thawing: To thaw frozen empanada dough, transfer it from the freezer to the refrigerator overnight. This slow
thawing process helps maintain the dough's texture. Once thawed, let it sit at room temperature for about
20-30 minutes before rolling. Avoid thawing at room temperature, as this can lead to uneven temperatures and
affect the fat distribution.

Ensuring the dough is well-wrapped is crucial to prevent freezer burn, which can dry out the dough and impact
its texture. Properly stored and thawed dough will be just as workable and delicious as freshly made dough,
allowing you to enjoy homemade empanadas with ease.

Serving Suggestions and Pairing with Empanada Dough

Once you have mastered your empanada dough recipe and created perfectly formed empanadas, the serving and
pairing possibilities are vast and exciting. The versatility of the empanada dough allows it to be a vessel for
an endless array of fillings, from savory meats and vegetables to sweet fruits and custards. The method of
cooking also influences how the empanada dough should be presented and paired.

For savory empanadas, the dough, whether baked or fried, pairs beautifully with a variety of accompaniments.
A fresh, vibrant salsa or a tangy chimichurri sauce can cut through the richness of meat-filled empanadas. For
spicier fillings, a cooling crema or sour cream dip provides a pleasant contrast. A simple side salad with a light
vinaigrette can also offer a refreshing balance.

If you are serving sweet empanadas, such as those filled with apple, guava, or dulce de leche, a dusting of
powdered sugar is a classic and simple garnish. A dollop of whipped cream or a scoop of vanilla ice cream can
transform a sweet empanada into a delightful dessert. Warm fruit compotes can also complement fruit-filled
empanadas beautifully.

The beverage pairings for empanadas can be as diverse as the fillings. For savory empanadas, a crisp lager, a dry
white wine like Sauvignon Blanc, or even a light-bodied red wine such as Pinot Noir can be excellent choices. For
those who prefer non-alcoholic options, iced tea, lemonade, or sparkling water with a squeeze of lime are
refreshing companions. Sweet empanadas often pair well with coffee, dessert wines, or even a sweet cider.

Consider the occasion when deciding on serving suggestions. For casual gatherings, empanadas can be served as
finger food with a selection of dipping sauces. For a more formal meal, they can be presented as an appetizer or
even a main course, accompanied by appropriate side dishes and beverages. The adaptable nature of the empanada
dough recipe ensures that your creations will be a hit regardless of how you choose to serve them.



Frequently Asked Questions

What's the best flour for empanada dough?

All-purpose flour is the most common and versatile choice for empanada dough, providing a good balance of
structure and tenderness. Some recipes also incorporate a small amount of cornstarch for extra crispiness.

Can I make empanada dough without lard?

Absolutely! You can easily substitute lard with butter or shortening. Butter will provide a richer flavor,
while shortening can offer a flakier texture. Some recipes even use vegetable oil for a simpler approach.

How do I get perfectly flaky empanada dough?

The key to flaky empanada dough is to keep the fat (lard, butter, or shortening) cold and cut it into the flour
until it resembles coarse crumbs. Overworking the dough can develop gluten, leading to a tough texture.
Chilling the dough before rolling also helps.

What's the difference between baked and fried empanada dough?

While the dough itself can be very similar, the cooking method significantly impacts the final result. Baked
empanadas are typically less greasy and have a slightly softer, chewier crust. Fried empanadas achieve a
golden-brown, crispy exterior.

How long does empanada dough last in the refrigerator?

Homemade empanada dough can usually be stored in the refrigerator for 2-3 days, tightly wrapped in plastic
wrap. It's best to use it within this timeframe for optimal texture.

Can I freeze empanada dough?

Yes, empanada dough freezes very well! Wrap it tightly in plastic wrap, then in aluminum foil or a freezer bag,
and it can be stored for up to 2-3 months. Thaw it in the refrigerator overnight before using.

What's a common mistake people make when making empanada dough?

A common mistake is overworking the dough. This develops the gluten too much, resulting in a tough and less
tender empanada. It's important to mix and knead just until the ingredients are combined and the dough comes
together.

Additional Resources
Here are 9 book titles related to empanada dough recipes, each starting with :

1. Empanada Empires: A Global Dough Journey
This book explores the diverse world of empanada dough, tracing its origins and evolution across continents.
It delves into regional variations, from the flaky pastry of Spain to the tender dough of Latin America.
Readers will discover authentic recipes and the secrets behind achieving the perfect empanada crust for every
filling imaginable.

2. The Art of the Empanada Dough: Perfecting the Pastry
Focused on the meticulous craft of empanada dough making, this guide is for the serious home baker. It breaks
down the science and art behind achieving optimal texture and flavor in your dough. Learn essential techniques



for handling, chilling, and shaping dough to ensure professional-quality empanadas every time.

3. Simple Doughs, Stellar Empanadas: Easy Recipes for Everyone
This cookbook is designed to demystify empanada dough, making it accessible to even novice bakers. It offers
straightforward recipes that yield delicious and reliable dough for a variety of empanadas. With clear
instructions and helpful tips, anyone can master the art of homemade empanada dough.

4. Flaky & Folded: The Definitive Empanada Dough Manual
Considered the ultimate resource for empanada enthusiasts, this book covers every aspect of dough
preparation. It provides a comprehensive range of dough recipes, including traditional, gluten-free, and vegan
options. The detailed explanations on ingredients and techniques will elevate your empanada-making skills
significantly.

5. Empanada Dough Mastery: From Simple to Savory Variations
This title promises a journey through the spectrum of empanada dough, starting with foundational recipes and
progressing to more complex variations. It explores how different fats and liquids impact dough texture and
taste. Perfect for those looking to expand their empanada repertoire with unique and flavorful doughs.

6. The Golden Crust: Crafting Perfect Empanada Dough
Dedicated to achieving that coveted golden-brown, perfectly baked crust, this book focuses on the nuances of
empanada dough. It shares expert advice on flour types, fat ratios, and resting times. Readers will gain the
knowledge to consistently produce beautiful and delicious empanada pastries.

7. Empanada Dough Secrets: Unlocking Flavorful Pastries
This book uncovers the hidden secrets and insider tips for creating truly exceptional empanada dough. It delves
into the subtle flavor profiles that can be achieved through ingredient choices and preparation methods.
Prepare to be surprised by the depth of taste and texture you can infuse into your dough.

8. Dough-licious Empanadas: A Baker's Guide to Perfect Pastry
This charming cookbook celebrates the joy of creating delicious empanada dough from scratch. It offers a
collection of approachable recipes that highlight the versatility of empanada pastry. From classic butter
doughs to lighter, oil-based options, this guide ensures delightful results for all your empanada creations.

9. The Empanada Dough Bible: Traditional and Innovative Recipes
This comprehensive title serves as the ultimate reference for anyone passionate about empanada dough. It
meticulously details classic dough recipes passed down through generations, alongside innovative new
approaches. Explore the fundamental building blocks of empanada dough and discover how to adapt them for
any culinary adventure.
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