
ROAST THE PABLANOS (15 minutes):

Char the poblano peppers over a gas flame or under a broiler
until the skins blister and blacken. Place in a covered bowl for 10
minutes, then peel, seed, and dice.

CRISP THE PULLED PORK (12 minutes):

Heat the oil in a large skillet over medium-high heat. Working in
two batches if necessary, spread the chopped pork in a single
layer. Cook undisturbed for 2–3 minutes until browned and
slightly crisp.

Stir and crisp another side for about 2 minutes.

Add brown sugar and apple cider vinegar and cook 30 seconds to
glaze the pork. Remove to a bowl.

CARAMELIZE THE ONIONS (18 minutes):

Reduce heat to medium-low and add butter to the skillet. Add
diced onions and cook slowly for 12–15 minutes, stirring
occasionally, until golden and sweet.

Add garlic and cook 30 seconds.

BUILD THE FILLING (20 minutes):

Add the roasted poblano to the onions. Return the crisped pork to the 
skillet. Stir in smoked paprika, cumin, oregano, and black pepper.

Add tomato paste and BBQ sauce and cook 3–4 minutes, stirring
frequently, until the mixture becomes thick and cohesive. The
filling should be moist but not saucy.

Remove from heat. Stir in the pickled red onion and cilantro.
Spread filling onto a plate and allow it to cool for 10–15 minutes.

ASSEMBLE THE EMPANADAS (30 minutes):

Preheat oven to 400°F.

Place about 1 1/2–2 tablespoons filling in the center of each
dough disc. Add 3–4 small cubes of cheese on top of the filling.
Fold the dough into a half-moon and press edges together with
your fingers. Crimp edges with a fork to seal securely.

EGG WASH (15 minutes):

Whisk the egg with 1 tablespoon water. Brush the tops of the
empanadas lightly with the egg wash. If desired, sprinkle lightly
with smoked paprika and flaky salt.

Smokehouse Pulled Pork
Empanadas with Roasted Pob-
lano & Caramelized Onion

Servings: 8
Preparation Time: 20 minutes
Start to Finish Time: 2 hours 40 minutes

Crispy golden empanadas filled with smoky pulled pork, roasted 
poblano, caramelized onion, tangy pickled red onion, and 
pockets of melted cheese—bold barbecue flavor in every bite.

FILLING:

4 cups pulled pork, chopped into 1/4– 1/2 inch pieces (SEE   

NOTES)

2 tablespoons avocado oil

2 tablespoons butter

2 large sweet onion, finely diced

2 each poblano pepper, roasted, peeled, seeded, and diced

4 cloves garlic, minced

1 teaspoon smoked paprika

1 teaspoon ground cumin

1/2 teaspoon Mexican oregano

1/2 teaspoon black pepper

2 teaspoons brown sugar

2 teaspoons apple cider vinegar

1/4 cup tomato paste

3/8 cup thick BBQ sauce

1/4 cup finely chopped pickled red onion

1 cup Monterey Jack cheese, cut into small cubes 1/4 cup 

chopped cilantro (optional)

EMPANADAS:

4 packs Goya 5 Inch Empanada Dough- 12 ct Frozen
(for BAKING)

2 each eggs

2 tablespoons water

OPTIONAL FINISHING DUST: 

1 teaspoon smoked paprika 

1/2 teaspoon flaky salt

NOTE: PULLED PORK: Use cold pulled pork, not warm. Put the pork 
on a cutting board and run a chef’s knife through it a few times.

BAKE (30 minutes):

Place empanadas on a parchment-lined baking sheet. Bake at 
400°F for 18–22 minutes, until deep golden brown and crisp.

Allow to rest 5 minutes before serving.

Per Serving (excluding unknown items): 446 Calories; 22g Fat (44.8% calories from fat); 27g Protein; 
35g Carbohydrate; 4g Dietary Fiber; 124mg Cholesterol; 1062mg Sodium; 25g Total Sugars; 1mcg 
Vitamin D; 314mg Calcium; 3mg Iron; 737mg Potassium; 401mg Phosphorus. 
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