
 

 Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                
On the menu today: Empanadas.  

These pastries, filled with seafood, meat, cheese, 
vegetables or fruit are wildly popular throughout 
Latin and South America. Thought to have                
originated in Spain, where the Empanada Festival 
is part of Galician culture, the name comes from 
empanar, or “to coat with bread”. Variations of               
this form of handy meals are found in Cornish 
pasties, Italian calzone, or turnovers. 

Most cultures have some sort of traditional 
"pocket" or meat pie food. It's quite simple, 
they're very portable, easy to make, and of 
course, they don't have to be meaty. 

Empanadas are the traditional Latin version of 
the "hot pocket" (our American version). Tradi-
tionally Mexico likes to fill their Empanadas with 
sweets. Spain likes to use more Mediterranean 
foods, like tomato and fish. And Puerto Rico    
uses chorizo, beef and chicken. But all of the 
these Latin countries have one thing in common; 
they take their Empanada's seriously and are very 
proud of them.  

One of the great things about Empanadas is that 
you can make them however you want. Their 
flaky buttery treasures can be filled with your 
heart’s desire. The truest Empanadas usually 
don’t have cheese in them, unless it is maybe 
goat cheese. But it has become more popular  
over time to add your favorite cheese.  

“The kingdom of heaven is like                     
treasure hidden in a field, which a                

man found and covered up. Then in                     
his joyyhe goes and sells all that he                   

has and buys that field.” John 13:35  

The convenience of these tasty treats is that you can 
dip them in your favorite sauce, be on the go with 
them, enjoy them as an afternoon snack or your              
favorite meal! No matter what, these yummy pockets 
are a treasure box of deliciousness just waiting to be 
discovered! 

Speaking of treasure, let’s talk about the Gospel of 
Matthew. In Matthew chapter 13 Matthew Jesus is 
teaching in parables. A parable is a story told to illus-
trate a truth. Jesus’ parables were teaching aids and 
can be thought of as extended analogies, comparing 
two things or ideas. A common description of a                  
parable is that it is an earthly story with a heavenly 
meaning. 

In Matthew chapter 13 Jesus is teaching His disciples 
about the “Kingdom of Heaven.” He expressed truths 
about the Kingdom in three pairs of parables in this 
chapter. Today I want to talk about Jesus` parable in 
Matthew 13:44; "The Kingdom of Heaven is like 
treasure hidden in a field. When a man found it, he 
hid it again, and then in his joy went and sold all he 
had and bought that field.”  

As the story indicates, Jesus is saying that the King-
dom of Heaven is extremely valuable. The finder                 
considered the treasure so valuable that he sold all               
of his possessions in order to purchase the field. The 
implication is that he was willing to pay the owner             
far more than the field was actually worth because he 
knew that the treasure was buried there. In fact, the 
amount of money he was willing to pay for the field 
was so much more than it was worth that the owner 
would almost certainly not refuse to sell it. 

Jesus is essentially pointing out that those who realize 
the value of the Kingdom of God will give up anything 
necessary for it. He is saying the our relationship with 
Him is the key to the Kingdom of Heaven.   

The message of the parable is that the Kingdom of 
Heaven is of far greater value than anything in this         
current life. He wanted His disciples to understand  
that the prerequisite for entering into the Kingdom             
of Heaven was a relationship with Him.   

Like the first disciples, the message is the same for us                     
today; “If we truly believe this Message then we                
will do everything we can to protect and nurture our 
relationship with Jesus.”  

If you get the chance to enjoy a delicious Empanada,                 
I hope it reminds you of the treasures waiting for you 
in the one true relationship that will satisfy all of your                    
desires. Jesus Christ is everything!             

In His grace, Lynda 



 

Recipe for Lynda’s Empanadas! 

Some Empandas are fried. I bake mine. 
 

Ingredients:  

Dough: 

You can use any pie dough for recipe. I buy the pie dough in the dairy section already made                                  

(next to eggs-don’t use puff pasty). 

Filling: 

1 finely diced small potato                                                                                                                               

1 finely diced small sweet potato                                                                                                                     

1 small finely diced small sweet onion                                                                                                                 

1 regular finely diced red pepper                                                                                                               

1 teaspoon sea salt (or whatever you use to cook with)                                                                          

1/8 teaspoon of pepper                                                                                                                             

1 tablespoon ground cumin                                                                                                                  

1 tablespoon of olive oil                                                                                                                     

4 strips of diced bacon (if desired)                                                                                                          

1 large egg, lightly beaten 1/2 teaspoon water for brushing on top. 
 

If you are using bacon, cook it up first and remove from pan. Drain bacon fat. Add olive oil to 

the pan then add diced potato, sweet potato, onion, and red pepper all together in a sauté pan. 

Once tender add salt, pepper and cumin. Mix well. Add bacon to mixture if you desire. 

Important-Make sure your filling is cooled down completely before putting in dough. Roll out 

your dough. You want it to be about 1/8 inch thick. Cut out round sections with a cookie cutter 

(or object), I use a 4.5 inch wide biscuit cutter. Put 1/8 cup of your filling in the center of your 

round dough. Just make sure you aren’t over stuffing. Now moisten your finger (don’t drench) 

and run it around the edges of one side of the dough. Fold it in half and pinch the sides together 

until it is sealed. Using a fork crimp your edges so they are tightly closed. You can fold and 

tuck if you want to be fancy!  

Preheat Oven at 425 degrees. Lay your uncooked Empanadas on a cookie sheet that  has been 

sprayed (or use parchment paper). Brush your beaten egg wash all over them. Poke holes on 

top of Empanada with a fork. Cook for 15 minutes or until golden brown! (I make a Gruyere 

cheese sauce and drizzle over them before serving. Make a roux by adding                             

2 TBLS. butter and 2 TBLS. flour to a sauce pan.  Add dry mustard, salt and 

white pepper to taste. Stir in 1/2 cup milk. Whisk until thickened.  Add 1 cup 

shredded Gruyere cheese and stir until melted.) Or make your favorite sauce! 


