
Empanadas 
By Allrecipes; Makes: 12  
Submitted by Betsy Ding 
 
Ingredients   
½ c. butter, softened     
1 (3 oz ) package cream cheese   
  
1 c. sifted all purpose flour  
1/3 c. white sugar  
1 c. fruit preserve    
1 t. ground cinnamon  
 

 
 
 

 
 
Directions 
1. Day before:  Cream butter and cream 

cheese together until smoothly blended. 
Beat in the flour.  Shape dough into a 
smooth ball, wrap in foil or saran wrap 
and refrigerate overnight or up to a 
week.  

2. At baking time, remove dough from 
refrigerator 30 minutes before using.  
Start heating oven to 375 degrees F.  

3. Roll chilled dough thin.  Cut with 3 to 4 
inch round cookie cutter.  Place small 
spoonful of jam in center or each round, 
moisten edges with water.  

4. Fold round over and press edges 
together.  Bake on ungreased cookie 
sheet 15 to 20 minutes.  Immediately 
roll in sugar mixed with cinnamon 



(traditional) or in powder sugar if 
preferred.   

 


