From MySliceofMexico.ca

Sonora Style Pumpkin and Sweet Potato Patties
Empanadas de calabaza y camote estilo Sonora
Ingredients (yield: 12 patties)
For filling:
3 cups
pumpkin and sweet potato in syrup
(For recipe, go to: https://mysliceofmexico.files.wordpress.com/2018/10/pumpkin-in-syrup.pdf)
For dough:
1 envelope (8 g)
instant dry yeast
½ cup
milk; lukewarm
3 cups
flour
2 tbsp
granulated sugar
1 tbsp
ground cinnamon
½ cup
butter; cut in small cubes and at room temperature
1
egg
For brushing:
¼ cup
milk
Filling: Peel pumpkin pieces and discard skin and any seeds, then mash together with the sweet
potato and syrup; reserve.

Dough: In a small bowl, mix lukewarm milk with 1 tablespoon of flour (from the 3 cups) and 1
teaspoon of sugar (from the 2 tablespoons), using a fork or an egg beater; sprinkle dry yeast on
top, and mix in. Let it rest in a warm place for about 15 minutes until risen; it should start bubbling
right away. Meanwhile, in a large bowl, mix the rest of the flour and the rest of the sugar with the
cinnamon, then add butter cubes (photo, left); incorporate to achieve a grainy/sandy texture, then
add egg and yeast mixture, which should have risen to double its volume and look foamy (second
photo from left.) Continue mixing, then knead lightly, until a soft ball may be formed. Pick the
dough up, slightly grease the bowl with butter, and return dough to the bowl (third photo, from
left); cover with a clean cloth and let rest in a warm spot until it doubles in size (photo, right):
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To form patties: Prepare two baking sheets by lining with parchment paper; set aside. Divide
dough into halves, forming two logs; divide each log into six pieces. Keep the twelve resulting
pieces of dough in the bowl, covered with the towel. Working with one piece at a time, form a ball,
then flatten using a rolling pin on a slightly floured surface, to form into a slightly elongated disk,
approximately six inches long (photo left). Scoop ¼ cup of the reserved filling onto one side of the
disk, then brush the edge with milk (second photo from left); Fold in half to form the patty,
pressing the edges together with fingers, and puncture the top with a fork to let steam escape
during baking (photo, right):

Place on baking sheet, and keep covered. Repeat procedure wit the rest of the dough, placing six
patties per baking sheet. Set oven to 350°F (180°C). Let patties rest for 15 minutes, to rise just
slightly; brush patties with milk (photo, left). Bake both trays for 10 minutes, then switch the top
tray to the bottom and vice versa, also turning each tray 180 degrees, so side facing the front of the
oven, faces the back; continue baking for another 10 to 15 minutes, until all the patties are golden
brown (photo, middle). Let cool on racks, then enjoy warm or at room temperature with a hot
beverage, such as a nice mug of coffee from the pot (photo, right). Once cool, they may be stored
in the fridge for up to one week.

