
Empanadas - Air Fryer
1-2 servings 16 minutes

Take your frozen empanadas (do NOT thaw) and brush or

spray each empanada with your choice of oil. It should have a

coat of oil on both sides of the shell. Place one or two into the

air fryer at 400 degrees for 8-10 minutes then gently flip it over

and continue to air fry it until golden color, don't flip if shell

is soft as it will fall apart. The end result should be crispy

golden exterior. No need to worry about the contents of the

empanadas as they are fully cooked prior to being frozen.

Ready to eat and ENJOY!

VEGAN EMPANADA  

Cornmeal,  lentils, potatoes, carrots,

onions and seasonings. 

Gluten free, Dairy free and Egg free.

Thank you for
purchasing our frozen

empanadas!
Please feel free to reach out with any

questions or concerns at
info@Moempanadas.com

400 degrees

Empanadas - Deep Fry
8 minutes1-2 servings 375 -400 degrees

Take your frozen empanadas (do NOT thaw) and dunk it into

a hot oil bath of your choice (recommended corn, vegetable or

avocado oil). If you don't have deep fryer, a pan/pot with

about 2 inches of oil will do. Wait until your oil is very hot or

they will fall apart/stick! The empanada will start to turn

golden brown, then place on a paper towel to capture excess

oil. Ready to eat and ENJOY!  

ingredients

Frozen Empanadas will last up to 3
months in the freezer. 

Please Note the date on your bag.

CHICKEN EMPANADA  

Cornmeal, chicken, potatoes, onions,

and seasonings. 

Gluten free, Dairy free and Egg free.

BEEF EMPANADA  

Cornmeal, shredded beef, potatoes,

onions and seasonings. 

Gluten free, Dairy free and Egg free.


