Chicken Empﬂnﬂﬁ/ﬂ with Chorizo, Raisins
Serves 12

as part of tapas buffet

9@%&%7;&'
3 whole chicken @ ; inc/mﬁnﬂ fﬁiﬂﬁj’ (2fo21/4 1 total)
1 femfaoon salt

/4 femfman black pepper

41/2 fﬂé/ey/wom' exfmq/hyin olfve oil

2 /nge onions, halved /eryfﬁwixe, then cut ﬁerfgfﬁwiye into 1/4-inch-wide yfw‘/ay

2 /mye ﬂmﬂﬁe cloves, minced

2 Turkish 5@ leaves or t California

1/3 cup ﬁne@ diced. \S’ﬁam‘yﬁ chorizo ( cwe&/spiaeﬁ/ po%mm@e; 11/2 0z; casings discarded it desived)

/2 L‘empoan \S’/mniyﬁ smoked fmpm’kﬂ (not hot)

1/4 cuﬁ cﬁoﬁﬁe&/ ﬁiffep/ green oljves

/4 cup ﬂo%n raisins

/2 cup ﬁ/t:‘y white wine

/2 cupy reduced-sodium chicken broth

11 frozen [izza /mgﬁ, thawed

Pre/mmfian

WMake ﬁ/ﬁry

Pt chicken a@ ﬂm/;ﬁrinﬁ[e with salt and pepper. Heat 2 fﬂé[%ﬁoow oil in a 12-inch ﬁem/y skillet over mo/emfe[y ﬁfgﬁ heat
until hot but nof;’mo@'@, then brown chicken, L‘mﬂniry over once, ahout 6 minutes fotal, and fmm‘fe;ﬂ toa p/m‘e, Sauté onions,
ﬂmﬂﬁc, and é@ leaves in fat remaining in skillet, stirring frequen@, until onions are soffened, 4 to 5 minutes, Add chorizo and
/mpmﬁa and cook, 5‘ﬁr¢i@, 1 minute, dd olives, raisins, wine, and broth and éri@ to a boil, J'fiw'i;zg and J'cm/ai@ up any
brown bits, Return chicken to J'éi/fefa/my with a%'uicey accumulated on p/m‘e, then reduce heat to maﬁ/emfe@ low and
simmer chicken, covered, fmﬂninﬂ over once, until fender, 25 fo 30 minutes fotal,

Trﬂmﬁ;ﬂ chicken to a clean p/m‘e. (Sauce in skillet should be the consiffengy of ﬁem/y cream; ifif'x not, ém‘é‘/y simmer until
J'@ﬁ@ thickened, about 5 minutes. ) When chicken is cool enmgﬁ to handle, discard skin and boves and coam’e@ cﬁoﬁ meat,
Stir chicken into sauce and discard é@ leaves. Season with salt and, ﬁep/ﬂer, then cool ﬁ/ﬁnﬂ, uncovered, about 30 minutes,
Form and hake empana/ﬂ:

Form /orgﬁ into a ball, then wrap in oiled /J/m'ﬁc wrap (viled side in) and let stand at room L‘emﬁemfum 30 minufes,

Put oven rack in middle ﬁo;’iﬁon and, ﬁreﬁeaf oven fo 400°F. Grease a 5- @ 10-inch shallow Mkiry fan (tinch ﬂ(eeﬁ ) with ¢
fﬂééjpoon oil.



Divide /ooyﬁ in half, then roll out  half (i Kee/) remaining /abgﬁ covered with f)/m'ﬁc wra, ) on a floured surface with a floured
7'0//1:@ fpin info a 15~ @ 10~inch ;ﬂecfﬂnﬂﬁz and transfer to éﬂéf@ fpan. \S’prem/ ﬁ//wy euen@ over /0@5, /mw'nﬂ at-inch
border, and moisten border with water. Roll out mmm’m’@ megﬁ in same manner, then arrange over ﬁ//iry and fress edges
foyez‘ﬁer to seal. Roll e&@ey inand preyy fo far’m a decorative rim. Wake a t-inch hole (a steam vent) in center of empam&/ﬂ.
Rake em/mnm/ﬂ 15 minutes, then brush crust with 3/ fﬂé/e;ﬁoon oil and bake until crust fj’ﬂﬂ[ﬂ(‘m brown, 20 fo 25 minutes
more. Remove fmm oven and brush emﬁanm/a with remaining 3/% faé/espaan oil. Cool 10 minutes in fpon on 4 rack, then
slide em/mna/a onto rack using a wide metal. me‘u/ﬂ and cool to warm.

Cut empanm/ﬂ nto squares and serve warm or at room fem/aemfmﬂe,



