Empanadas
· ½ pound ground beef

· ⅓ cup water

· 2 Tablespoons taco seasoning 

· ½ cup shredded cheddar or Mexican flavored cheese

· 1 box prepared pie crust sheets

· Salsa for dipping

You will need:

· Skillet to cook beef

· Measuring spoon and cup

· Bowl – five inches in diameter

· Table knife

· Cutting board

· Wax paper

· Cookie sheet

Day 1:

· In large skillet, brown ground beef over medium high heat until no pink remains and meat is cooked thoroughly.  

· Stir in taco seasoning and water continue to cook 2 to 4 more minutes.
· Remove from heat and allow to cool to place into container for refrigeration

· Over cutting board unwrap and unfold pie crusts one at a time.

· Using bowl and table knife cut out four smaller circles from each large circle of dough
· Place wax paper underneath and between each circle and place in Ziploc bag for refrigeration. There should be a total of eight circles.
· Label by kitchen group and refrigerate taco meat and dough circles.

Day 2:

· Preheat oven to 450°.
· Place dough circles on cutting board, take a large spoonful of taco meat and place it on one half of the circle, then sprinkle cheese on it.
· Fold empty half of circle over filled half of circle completely covering the meat and cheese. 

· Use a fork to seal the edges around the now half circle.

· Place empanadas on cookie sheet.

· Poke holes in top with fork.

· Cook 9-11 minutes or until brown.
· Serve with salsa for dipping.

