
Empanadas  

Ingredients 

• 6 Cups of maseca
• 2 Cups of all purpose flour
• 2 Tsp of baking powder (I use Royal)
• 1.5 Tsp of salt
• 5 Cups of warm water
• 1/2 Cup of vegetable oil
• Follow Your Heart Vegan Cheese (for filling)
• Refried black beans (for filling)

1. Mix the maseca, all purpose flour, baking powder, and salt; stir.
2. Then, add in the warm water and continue to stir until the appropriate consistency is 

reached. The dough should not be sticky, it should be smooth and easy to handle. Add in 
extra water or flour if needed. 

3. Form the dough into a ball and put it in a bowl; cover it. Let the dough sit in the bowl for 
about an hour. Allowing the dough to sit before you roll it out is important because it helps 
you achieve the right consistency in the final product. 

4. Make small balls out of the dough- the bigger they are the bigger the empanada. I use a 
Mexican tortilla press (pictured above) to make the tortillas, but you can also just roll them 
out on a floured countertop. For the Mexican tortilla press, use a sheet of plastic wrap or 
plastic bag to cover the plates of the press to prevent the dough from sticking to it. 

5.  Flatten the dough balls out one by one and fill them. Add in the filling to one side of the 
tortilla (either a spoonful of the refried black beans, the cheese, or your own filling) and 
using the plastic from the other end to help you, fold the empanada in half. 

6. Close the empanadas using a fork to press down on them.
7. Meanwhile, heat the vegetable oil over high heat in a large frying pan. The vegetable oil 

must be hot. Fry the empanadas as soon as you finish closing them, otherwise they will stick 
to the dish if left out for too long. 

8. Using a spoon, throw oil on top of the side of the empanadas that are facing up. Then turn 
them over, and do the same for the other side. 

9. Once both sides of the empanadas are golden, take them out of the frying pan and place 
them on a plate with a paper towel to let the oil soak out. Repeat steps 4 through 9 until 
you no longer have dough left- ENJOY!


