
How to Make 

Portugese 

Empanadas 

 

The Complete Recipe for Dough and Filling for Making Authentic Empadinhas & Rissóis Beef Empanadas 

 

Szymon Kinsella 

Copyright@2026 




Copyright 

No part of this book may be reproduced, copied, distributed, stored, or transmitted in any form or by any means, including electronic, mechanical, photocopying, recording, or other methods, without prior written permission from the copyright owner, except for brief quotations used in reviews, articles, or other uses permitted by copyright law. 

This book is intended for educational and informational purposes. It provides beginner-friendly guidance on preparing Portuguese-style empadinhas and rissóis, including dough preparation, savory beef fillings, shaping, cooking, serving, and storage techniques. 

Every effort has been made to ensure that the recipes and instructions are clear, practical, and accurate. However, cooking results may vary depending on ingredient quality, equipment, measurements, cooking temperatures, and individual preparation methods. 

Readers are responsible for following appropriate food safety and hygiene practices when preparing, cooking, storing, and reheating food. Always ensure that meat fillings are thoroughly cooked and stored at safe temperatures. 

The author and publisher assume no 

responsibility for errors, omissions, or outcomes resulting from the use of the information provided in this book. 
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