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Ingredients

1 tablespoon butter

10 servings confectioners' sugar

2 tablespoons cup heavy whipping cream

1 cup creamy peanut butter

1 eggs

2 cups flour

1 pinch salt

0.5 cup semi chocolate chips

0.3 cup caster sugar
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2 tablespoons sugar

8 ounces butter unsalted chilled (2 sticks)
0.5 teaspoon vanilla extract

0.3 cup water ice cold

1 tablespoon water

Equipment
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food processor
oven

sieve

double boiler
cookie cutter

sifter
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Preheat oven to 400 degrees F. In a food processor, lightly pulse together all the dry

ingredients.

Add the butter, cut into very small pieces, and pulse several times until pea-sized lumps of
butter are apparent. With the processor running, add the water and continue running until just
before the dough comes together (about 15 seconds). Turn out the dough onto a floured work

surface and form into a disc; cover tightly and refrigerate for at least 1 hour.

Filling: Melt the chocolate and butter on top of a double boiler until smooth. Stir in the

remaining ingredients until uniform in color.

On a floured surface, roll out dough 1/8-inch thick and cut out circles with a 4-inch round

cookie cutter.

Combine egg and water and brush circles with egg wash. Spoon the peanut butter mixture in
the center of each round. Fold circle over 1 side to form a crescent shape and seal the edges

firmly using your fingers. Using a floured fork, press the edges of the empanadas.

Brush the empanadas with egg wash and immediately dust with confectioners' sugar using a

flour sifter or a fine mesh strainer.

Bake in a pre heated 400-degree F oven for 15 to 20 minutes or until golden brown.



Nutrition Facts
-]

I prOTEIN 6.98% [ FAT 60.88% CARBS 32.14%

Properties
Glycemic Index:27.92, Glycemic Load:19.6, Inflammation Score:-6, Nutrition Score:11.363913065227%

Nutrients (% of daily need)

Calories: 546.46kcal (27.32%), Fat: 37.93g (58.36%), Saturated Fat: 17.82g (111.4%), Carbohydrates: 45.06g
(15.02%), Net Carbohydrates: 42.43g (15.43%), Sugar: 21.43g (23.81%), Cholesterol: 72.07mg (24.02%), Sodium:
135.14mg (5.88%), Alcohol: 0.07g (100%), Alcohol %: 0.08% (100%), Caffeine: 7.74mg (2.58%), Protein: 9.78g
(19.57%), Manganese: 0.67mg (33.56%), Vitamin B3: 5mg (25%), Vitamin E: 3.05mg (20.34%), Folate: 70.85ug
(17.71%), Selenium: 12.06ug (17.23%), Magnesium: 66.26mg (16.56%), Vitamin B1: 0.24mg (15.89%), Phosphorus:
154.11mg (15.41%), Vitamin A: 674.11IU (13.48%), Copper: 0.27mg (13.31%), Vitamin B2: 0.21Img (12.6%), Iron: 2.27mg
(12.6%), Fiber: 2.63g (10.53%), Zinc: 1.16mg (7.71%), Vitamin B6: 0.14mg (6.9%), Potassium: 238.6mg (6.82%),
Vitamin B5: 0.51mg (5.12%), Calcium: 32.6mg (3.26%), Vitamin D: 0.48ug (3.177%), Vitamin K: 2.6pg (2.47%), Vitamin
B12: O.1ug (1.68%)



