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C Savory Cheese Turnovers with Mint

READY IN SERVINGS CALORIES
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14 233 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.5 tablespoons mint leaves fresh chopped

3 tablespoons olive oil

1 cup pecorino romano cheese freshly grated

1 teaspoon salt

4 ounces whole-milk mozzarella cheese grated

7 tablespoons solid vegetable shortening chilled cut into 1/2-inch pieces

3 cups unbleached all purpose flour

0.5 cup water room-temperature ()



https://whatsheate.com

Equipment

L1000

bowl

baking sheet
oven

whisk

plastic wrap

Directions
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Mix first 3 ingredients in medium bowl. Cover and let stand at room temperature.
Whisk flour and salt in large bowl to blend.
Add shortening and rub in with fingertips until coarse meal forms.

Add olive oil and 1/2 cup plus 2 tablespoons water, mixing with fork until dough begins to
clump together and adding more water by tablespoonfuls if dough is dry. Turn dough out
onto work surface and knead briefly until smooth, about 1 minute. Divide in half; roll each half
into 11/2-inch-diameter log. Wrap logs in plastic and chill 1 hour.

Lightly oil baking sheet.

Cut each log crosswise into 14 rounds.

Roll out each round on floured surface to 3 1/2-inch round.

Place 1 heaping tablespoon cheese mixture in center of each of 14 rounds.

Brush dough edges lightly with water. Cover each with another dough round. Press edges
firmly together, twisting edges of dough a little at a time so that sealed edges resemble thin

rope.

Place turnovers on prepared sheet, spacing 1inch apart. (Can be made 6 hours ahead. Cover

with plastic wrap and chill.)
Preheat oven to 425°F.
Bake turnovers until pale golden, about 25 minutes.

Place on platter; serve immediately.

Nutrition Facts
]



I proTEIN 11.82% [ FAT 52.02% CARBS 36.16%

Properties
Glycemic Index:3.86, Glycemic Load:0.12, Inflammation Score:-3, Nutrition Score:6.0186956868224%

Flavonoids

Eriodictyol: 0.17mg, Eriodictyol: 0.17mg, Eriodictyol: 0.17mg, Eriodictyol: 0.17mg Hesperetin: 0.05mg, Hesperetin:
0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin: 0.03mg,
Apigenin: 0.03mg Luteolin: 0.07mg, Luteolin: 0.07mg, Luteolin: 0.07mg, Luteolin: 0.07mg

Nutrients (% of daily need)

Calories: 232.91kcal (11.65%), Fat: 13.4g (20.62%), Saturated Fat: 4.34g (27.15%), Carbohydrates: 20.96g (6.99%),
Net Carbohydrates: 20.19g (7.34%), Sugar: 0.21g (0.23%), Cholesterol: 13.83mg (4.61%), Sodium: 304.05mg
(183.22%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.85g (13.71%), Selenium: 11.49ug (16.42%), Vitamin BT
0.22mg (14.47%), Folate: 50.7ug (12.67%), Calcium: 122.67mg (12.27%), Phosphorus: 112.28mg (11.23%), Vitamin B2:
0.18mg (10.77%), Manganese: 0.19mg (9.66%), Vitamin B3: 1.6mg (8.02%), Iron: 1.38mg (7.69%), Vitamin E: 0.92mg
(6.12%), Vitamin K: 5.63pg (5.37%), Vitamin B12: 0.26ug (4.41%), Zinc: 0.62mg (4.1%), Fiber: 0.77g (3.06%),
Magnesium: 10.96mg (2.74%), Copper: 0.04mg (2.24%), Vitamin A: 107.69IU (2.15%), Vitamin B5: 0.2mg (2.04%),
Potassium: 44.07mg (1.26%), Vitamin B6: 0.02mg (1.08%)



