
The star ingredient here is chorizo, a sausage I 
encountered in Spain and which gives this dish a wonderful 
flavor. It's not spicy as such, but full of flavor. 
 

 
Storage methods for sausage 
depend on whether it is a fresh, 
semi-dry, or dry type. Leave 
sausage its original wrapping. Over-
wrap fresh sausage with foil to keep 
meat juices from contaminating 
other food, and store in the coldest 
part of the refrigerator for no more 
than two days. Semi-dry sausage 
keeps two to three weeks in the 
refrigerator. Dry sausage keeps four 
to six weeks refrigerated. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

The star ingredient here is chorizo, a sausage I encountered in 
Spain and which gives this dish a wonderful flavor. It's not spicy 
as such, but full of flavor. 

Empanadillas De Chorizo - Chorizo Pastries 

• 1 slender chorizo (or pepperoni) sausage cut 
in about 40 slices 

• 1 raw egg yolk 

• 1 recipe Empanadilla dough 

See more great recipes and ideas on our Cookie & Bouquet Blog 
 
• Recipes 

o Appetizers 
o Desserts 
o Drinks 
o Main Dishes 

 Beef 
 Chicken 
 Seafood 
 Vegetarian 

o Sides 

Preheat oven to 400 degrees. Divide the dough in 
two. Roll out half; place sausage slices on rolled 
dough, pressing them down slightly. Roll out other 
half of dough and put it over the sausages. Using a 
cookie cutter or a thin edged glass, cut out a circle 
around each sausage slice large enough to leave a 
margin of dough around the sausage. Pinch the 
edges of the two halves together, brush tops with 
beaten egg yolks diluted in a little water, prick 
pastries with a fork, and bake in a 400 degree oven 
for 15 to 20 minutes or until brown. 
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Wedding Wishes Cookie Arrangement 

 
Send a great tasting Wedding Wishes Cookie 
Gift Bouquet! These beautifully hand decorated 
cookies taste as good as they look too. 
Includes wedding dress, heart, and wedding 
cake shapes, iced in white, of course. 

Price: $ 29.00 - $ 80.00 
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