
1.  Stir together your flour and salt in a 
large bowl. Then use your fingers to 
work in the butter until it’s almost a 
sand consistency. 

2. Next, stir in the egg yolks and milk 
until the dough comes together. Knead 
it for a few times in the bowl until it 
resembles a soft dough. If it’s too dry, 
add more milk. If it’s very sticky, add 
more flour. 

3. Then just cut the dough into four equal 
pieces, wrap them in plastic wrap and 
store them in the fridge!

1. While the dough hangs out in the 
fridge, you can work on the filling for 
these. Start the filling simply by putting 
a whole chicken in a big pot with dried 
chiles and a few bay leaves. Cover it 
with water and bring it to a simmer. 
Simmer the bird for about an hour until 
it’s cooked. The peppers will obviously 
give off a lot of flavor as they cook also.
When it’s done, spoon out the peppers. 

2. Remove the stems from the peppers 
and process them in a small food 
processor with about a cup of the 
cooking liquid from the chicken. This 
will make a very delicious puree that’s 
on they very spicy side. We’ll add this 
back to the filling later. 

3. Once the chicken is cool enough to 
handle, go ahead and shred it  
into pieces. 

Pulled Chicken Empanadas

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 6 cups all-purpose flour

• 2 egg yolks

• 1 cup unsalted butter

• 2 cups warm milk

• 1 teaspoon salt

• 1 3-4 pound chicken

• 10 dry New Mexico chile 

peppers

• 3 bay leaves

• 2 tablespoons olive oil

• 1 medium onion, diced

• 4 cloves garlic, minced

• 1 28-ounce can diced 

tomatoes

• Salt and pepper

• 1 cup diced green olives 

(optional)

• 2 cups grated cheddar cheese 

(optional)

• 1 egg whisked with 1 

tablespoon water
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4. Put your large pot back over 
medium heat and add the oil 
along with a diced onion and 
some minced garlic. Let those 
cook for a few minutes to soften 
and then add the chicken and 
tomatoes to the pot. 

5. Finally, add in the chile puree and 
use a few forks to continue to pull 
apart the chicken as it simmers. 
Season the filling well with salt 
and pepper. Once the filling is 
room temperature though, you 
can stir in your olives and cheese 
straight into the pot. 

6. When you are ready to make and 
bake them, work with one piece 
of dough at a time and roll it 
out until it’s about 1/8 inch thick. 
Then use a round to cut out your 
desired size. A 3-inch round will 
make a small empanada.  

7. Once the dough in punched into 
rounds, add in the filling. Brush 
around the edges with egg wash 
(1 egg whisked with 1 tablespoon 
of water) and fold the dough over.
Use a fork to really seal the edges 
well. Poke a few holes in the top 
of the empanada so steam can 
escape as it cooks also. 

8. Cook them on a baking sheet 
lined with parchment paper for 
25-30 minutes at 350 degrees in 
the oven. They should be golden 
brown on top. 



1. Preheat oven to 350°F. Combine first 

9 ingredients in blender. Purée until 

marinade is almost smooth. Arrange 

steaks in 15x10x2-inch glass baking 

dish. Pour marinade over. Cover dish 

tightly with foil. Roast in oven 1 hour. 

Remove dish from oven; uncover and 

let steaks cool in marinade 2 hours. 

Cover and refrigerate in marinade 

overnight. 

2. Remove steaks from marinade and pat 

dry with paper towels. Sprinkle steaks 

on both sides with salt and pepper. 

Pour 1/3 cup oil into each of 2 heavy 

large skillets; heat over high heat until 

oil is very hot. Add 4 steaks to each 

skillet and cook until crisp outside, 

about 3 minutes per side. Drain briefly 

on paper towels. Arrange steaks on 

platter; spoon Red-Onion Mojo over. 

Garnish with lime slices and serve.

Skirt Steaks with Red-Onion Mojo

DIRECTIONS:INGREDIENTS:
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• 4 cups water

• 3 cups coarsely chopped fresh 

cilantro (from about 2 large 

bunches)

• 7 large garlic cloves, peeled

• 1/4 cup red wine vinegar

• 3 tablespoons pickling spice

• 2 tablespoons chopped fresh 

oregano

• 2 teaspoons ground cumin

• 1 1/2 teaspoons salt

• 1 teaspoon ground black 

pepper

• 8 6- to 8-ounce skirt steaks

• 1  

• 2/3 cup vegetable oil, divided

• Red-Onion Mojo (click for 

recipe)

• Fresh lime slices
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