Grande Beef Empanada
Makes 4 servings
Ingredients: 
1 pound Ground Beef (93% lean or leaner)
¼ cup raisins, chopped
¼ cup chili sauce
1 teaspoon ground cumin
¼ teaspoon salt
¼ teaspoon pepper
1 refrigerated pie crust (1/2 of 15-ounce package)
Water
Toppings: Prepared salsa, salsa con queso, chopped fresh cilantro (optional)

Cooking:
1. Heat large nonstick skillet over medium heat until hot. Add Ground Beef; cook 8 to 10 minutes, breaking into small crumbles and stirring occasionally. 
2. Stir in raisins, chili sauce, cumin, salt and pepper. Cook and stir 1 minute. Remove from heat; cool in refrigerator 5 minutes.
3. Unfold pie crust; place on baking sheet. Spoon beef mixture evenly over ½ of dough, leaving 1-1/2-inch border around edge. Moisten edge of dough with water; fold pastry over filling. Press edges of dough together with fork to seal. Prick center of dough with fork once or twice to form steam vents.
4. Place baking sheet in freezer for minimum of 4 hours. Remove empanada from pan; wrap in plastic wrap. 
5. Preheat oven to 400°F. Remove empanada from freezer; place on baking sheet coated with cooking spray.
6. Bake empanada 30 to 40 minutes until pastry is golden brown and internal temperature of 165°F. Serve with topping, if desired.



Disclaimer: This recipe was created specifically for Hy-Vee’s Simple Fix meal prep kit program. Nutritional analysis may differ from originally certified American Heart Association recipe available on www.BeefItsWhatsForDinner.com. 
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