
SERVINGS  6 
PREP TIME  1-2 hr              
COOK TIME  10-30 min               

Recipe adapted from: https://www.bbc.co.uk/food/recipes/galician_pie_empanada_98891

DIRECTIONS
1. To make the pastry, place the fl our, salt and baking powder in a bowl and make a well in the centre. Add the oil and beaten 

egg and gradually incorporate the fl our into the liquid. Start adding the water a little at a time until the mixture forms a slightly 
sticky (but not wet) and elastic dough, you may not need all the water depending on the size of the egg you are using. 
Bring the dough together with your hands. Put it on a plate, sprinkle with a little fl our, cover with cling fi lm and chill in the 
fridge for 30–60 minutes.

2. To make the fi lling, heat the oil in a frying pan and fry the onion until soft but not coloured, stirring regularly. 
Add the peppers and cook for 3 minutes, stirring, then add the scallops and fry for 30 seconds, stirring constantly. T
ake the pan off the heat, quickly add the ham, parsley, lemon juice, salt and pepper and mix everything together. 
Leave to cool for 20–30 minutes.

3. Preheat the oven to 200°C/400°F/ Gas 6 and lightly
oil a baking sheet.

4. Weigh the pastry and divide the weight by 5. Roll two-fi fths of the pastry into a ball and put it to one side. 
Form the rest into a slightly larger ball. Roll out the larger ball of pastry until it forms a circle about the size of a dinner plate 
and place it on the lightly oiled baking sheet. Spoon the cooled fi lling into the centre of the pastry and spread it out towards 
the edge, leaving a 2cm/1in border all the way around. Brush the border lightly with beaten egg.

5. Roll out the remaining pastry slightly smaller than the base of the pie and gently place it over the fi lling.Bring the base up to 
meet the smaller pastry disc and fold it over, pressing and crimping into a rope shape to make a sealed pastry edge.

6. Brush the pastry with beaten egg and make a couple of small slits in the top to allow the steam to escape.
7. Bake in the centre of the oven for 20–25 minutes until the pastry is golden brown and the fi lling is hot.
8. Serve warm or cold. 

INGREDIENTS
     For The Pastry
• For the pastry
• 250g/9oz plain fl our, plus extra for dusting
• good pinch fi ne sea salt
• 1 tsp baking powder
• 4 tbsp olive oil, plus extra for greasing
• 1 medium egg, beaten
• 125ml/4fl  oz water
• 1 egg, beaten, to seal and glaze

For The Filling
• 2 tbsp olive oil
• 1 large onion, fi nely diced
• 1 green pepper, halved, seeded and cut into thin strips
• 1 red pepper, halved, seeded and cut into thin strips

• 150g/5½oz shelled scallops, patted dry with kitchen paper 
and cut into 5mm/¼in strips

• 200g/7oz thickly sliced cooked ham, cut into 
1cm/½in cubes

• 4 tbsp fresh fl at-leaf parsley, chopped
• 1 lemon, freshly squeezed juice
• 1 tsp fi ne sea salt
• ½ tsp coarsely ground black pepper
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