Steak & Cheese Handpies
Per person

For Empanadas:

2 Empanada shells

4oz. Shaved Meat Mix

To prepare, place 2oz. of the handpie mix into the center of each shell and fold over. Using the spines of a fork, crease the edges of the empanada shell.

 Rub with egg wash and bake at 350*F for about 10 minutes or until golden brown and hot throughout. 

For Roasted Red Pepper Sour Cream

¼ Cup Sour Cream

¼ Red Pepper, Roasted, Peeled, Minced

Salt/Pepper As Needed

Roast the red pepper over an open flame until the skin is blistered. Let Cool, wrapped in a bowl. Under running water, remove the skin from the pepper and mince into very small pieces. Mix the sour cream and the red pepper together until well combined. Season with salt and pepper.

Serve with 2oz. of Chimichurri, 2 oz. of Roasted Pepper Sour cream. 
