
Leftover Ham Empanadas 
The following recipe is courtesy of Graham R. and his dog, Carl. For more of their delicious food ventures, visit 

them on Instagram @cookingwithcarrrl. 

Prep Time: 30 minutes  

Cook Time: 20 minutes  

Yields: 18-20 Empanadas 

Ingredients 

For the Empanada Dough 

 3 cups all-purpose flour 

 1 stick cold unsalted butter, cubed 

 ½ tsp. salt 

 1 egg 

 1/3 cup of water 

For the Filling 

 2 cups leftover ham, chopped 

 6 eggs, scrambled 

 1 cup cheddar cheese 

 Optional – sliced potato, bell peppers, onions, etc. 

Note: Make sure you have all of your ingredients ready prior to making the dough. Chop up your leftover ham 

into small, bite-sized pieces. I like to fry my ham first to add a bit of extra flavor. Also, do not overcook your 

scrambled eggs! This is key because they will bake for another 20 minutes in the oven. 

Instructions 

1. Preheat oven to 400°F. 

2. If making your own dough, mix together flour and salt. 

3. Add the butter and cut it in with a dough blender. You want the butter pieces to be smaller than a pea. 

Get that workout in! 

4. In a separate bowl, add the water and egg. Mix until combined. Add the egg mixture slowly to the other 

ingredients and mix until a smooth dough is formed. Add additional water one Tbsp. at a time if the 

dough is not smooth. 

5. Once smooth, place the dough on a floured countertop and roll it out. You want the dough to be very 

thin, less than 1/8th- inch. Cut out uniform circles using a cookie cutter or small bowl. If the dough 

becomes difficult to work with, you can toss it in the refrigerator for a few minutes to let it firm up. Now 

let’s get to the fun part! 

6. I find stuffing the empanadas is easiest when you hold the dough in the palm of your hand. I start with 

the cheese, then the potato and finish with the scrambled eggs and ham. 

7. Fill them generously as they are easier to seal when they are full! Start at one corner and pinch the 

empanada closed. You may need to push the filling back down while sealing it. It takes a few times to 

get the hang of it, but once you get it, you get it! 

8. Place the empanadas on a baking sheet and brush with egg wash. Bake for 20 minutes or until golden 

brown. 

9. Serve immediately with fresh salsa, hot sauce or even ketchup! 

https://www.instagram.com/cookingwithcarrrl/?hl=en

