Recipes for Tapas Party

Basic Empanada Pastry

3 cups all-purpose flour

1 tsp salt

½ cup cold vegetable shortening, butter or lard, cut into cubes 

2 large eggs

3 to 4 tbs ice water

1 egg white for glaze

Place flour and salt in a food processor bowl. Pulse a few times to combine. Add shortening and pulse several times until mixture resembles coarse meal. With processor running, add enough ice water until dough forms a ball. Divide dough in half, flatten into disks aout ¾ inch thick, wrap in plastic wrap and refrigerate for at least 1 hour before rolling and cutting the dough.

Place doush between 2 sheets of waxed paer and roll out to a thickness of 1/8 inch. Cut as many 2 ¾ or 4 inch circles from the dough as possible. Combine dough sraps, roll out again and cut more circles.

Preheat oven to 375º, line a cookie sheet with parchment paper.  Place a slightly rounded teaspoon of filling for small empanadas, or about 2 tablespoons of filling for larger empanadas, on the bottom half of each pastry circle. Brush edge of dough with a little water to help seal.  Fold dough over to form a half-circle and press edges firmly together. Use fork to help seal.  Place on prepared cookie sheet. Whisk egg white until foamy and brush on top of each empanada.  Prick tops in 2 or 3 places with a fork to allow steam to escape.  Bake until pastry is firm and lightly browned, about 15 to 20 minutes.  Serve warm or at room temperature.

Empanada Fillings
Beef & Potato
1tbs. full-flavored olive oil

½ lb. ground round steak

¾ cup minced onion

1 jalapeño pepper, stemed, seeded and finely chopped

1 clove garlic, minced

1 small uncooked potato, peeled and cut into ¼ inch dice, about ½ cup

1 medium carrot, cut into ¼ inch dice

2 tsp. ground cumin

1 tbs. tomato paste

1 cup beef broth or water

1 tsp. salt

freshly ground black pepper

1 tbs.minced fresh cilantro

Heat oil in a medium skillet over high heat.  Crumble beef into skillet and cut into small pieces with a spatula.  Add onion, jalapeño and garlic.  Cook, stirring until beef is cooked through, but not browned.  Add potato, carrot, cumin and tomato paste, and stir to combine.  Add broth, salt and pepper.  Reduce heat to medium and simmer uncovered for 15 minutes, or until potatoes are tender.  If there is any liquid remaining in bottom of pan, increase heat and cook until liquid has evaporated.  Allow mixture to cool and stir in cilantro before filling empanada pastry.  Assemble and bake empanadas as instructed above.

Spinach & Egg
1 pkg. (10 oz) frozen chopped spinach

2 tbs. butter

2 tbs. flour

½ cup milk

pinch nutmeg 

1 tbs Dijon mustard

salt and freshly ground pepper

pinch cayenne pepper

2 tsp. lemon juice

½ cup grated manchego or Gruyère cheese

2 hard-boiled egges, peeled and chopped 

5 to 6 green onions, white part only, thinly slice

Defrost spinach and drain well.  Squeeze spinach with your hands to press out liquid, making spinach as dry as possible.  Set aside in a bowl.

Heat butter in a medium saucepan over medium heat.  When melted, add flour, stir to combine and cook for 1 minute.  Add milk gradually and stir until sauce thickens.  Add nutmeg and mustard, stirring to combine.  Add well-drained spinach and cook for another 1 to 2 minutes.  Season with salt, pepper and cayenne.  Sauce will be quite thick remove from heat and stir in cheese, eggs and onions.  Set aside to cool.

Assemble and bake empanadas as instructed above.

Mushroom

1 tbs. full-flavored olive oil

¼ cup finely chopped large shallots (or finely chopped onion)

1 lb. brown or white mushrooms, finely chopped

salt and freshly ground pepper

½ cup grated Monterey Jack or Gruyère cheese

1 tsp. dried tarragon

2 tsp. lemon juice

a few drops Tabasco Sauce

Heat oil in a medium skillet over medium-low heat.  Add shallots or onions and cook for 1 to 2 minutes, or until soft.  Indcrease heat; add mushrooms, salt and pepper.  Cook for 3 to 4 minutes, stirring, or until mushroom juice is released and the mixture is quite dry.  Remove from heat and cool for 15 minutes.  Stir in cheese, tarragon, lemon juice and Tabasco.

Assemble and bake empanadas as instructed above,

Sangria

2 oranges, divided

1 bottle (750 ml.) young fruity inexpensive red wine 

1 cup of frozen peach slices (or strawberries, plums, etc.)

¼ cup brandy, preferably Spanish or Mexican but any will do

2 tbs sugar (or more to taste)

1 ½ cups club soda

ice cubes for glasses

1 orange, thinly sliced for glasses

Fruit for glasses

Triple Sec or orange liqueur,

Chill all ingredients before combining with ice.  Wash organges.  Thinly slice 1 orange and squeeze juice from second orange. Combine orange slices and juice, red wine, peaches, brandy and sugar in a large pitcher or nonreactive container. Stir until sugar is dissoloved and refrigerate. Just before serving, add club soda and stir gently to combine.  Place a few ice cubes in glasses and pour sangria over ice. Make certain everyone gets a slice each of orange and peach in a glass. If you like float a little Triple Sec or orange liqueur on top of each glass before serving. Alternatively, place ice, fresh fruit and Triple Sec in the pitcher and let your guests pour their own drinks.  You may double or triple this recipe

Recipes for tapas and sangria are from tapas fantásticas by Bob & Coleen Simmons and are printed with permission from Bristol Publishing Enterprises, Inc,  

You can find tapas fantásticas for sale at Amazon.com
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