
  Hamentaschen Baking: Purim 2022

Hamentaschen Recipe: This is an original recipe handed down to me, 
many years ago, from the Mayflower Bakery in Long Island, NY. The process 
for making the dough has been adjusted to use a food processor. However, 
you can use a baker’s pastry dough blender/cutting tool if you prefer. These 
are buttery, cookie-dough, hamentaschen, with crisp edges, and can accept 
any number of your favorite fillings (see the assorted filling recipes below). 
This recipe has been scaled down and will yield approximately 24 delicious 
hamentaschen. Enjoy! 

Place rack in oven in middle of oven. Preheat your oven to 400 degrees. Line baking sheets with parchment paper. 

The Dough: 
• 2½ cups flour 
• 1 teaspoon baking powder 
• 1 teaspoon salt 
• ½ cup sugar 
• ½ cup cold butter, cut into cubes (for parve hamentaschen, use margarine instead) 
• 1 egg 
• ½ cup orange juice (plus a little zest) 
 
The Filling: 
• 2 ½ cups of filling (see assorted recipes for the filling below) 
 
Lemon Glaze (optional, if you like the shine on your hamentaschen): 
• 2 tablespoons confectioners’ sugar 
• 2 teaspoon fresh lemon juice 

Mix to form soft a thin/loose syrup-like glaze while hamentaschen are baking. 
If you prefer, you can substitute vanilla or almond extract for lemon juice for glaze. 
 
Preparing the Dough: 
Using a food processor, with steel blade: 
• Sift dry ingredients together and place in bowl of food processor 
• Add butter and pulse until dry ingredients and butter are combined 
• Add egg and process well 
• Feed juice and zest in through tube and process until dough ball forms 
• Remove dough from processor bowl and place on floured surface. Knead 6 times (to get air out of dough ball). 
 
Make hamentaschen: 
• Roll dough to ¼” thickness 
• Cut 3” circles using round cookie cutter or drinking glass 
• Place spoonful filling (see recipes for fillings below) in middle of each circle 
• Pinch edges together to form a triangle with center exposed (not too open, but not closed either) 
• Bake on parchment paper-lined baking sheet, 400 degrees, for 10 to 15 minutes (every oven is different)  
   until lightly brown 
• Brush with glaze when hot out of oven (or you can leave them as is, your choice). 
• Let cool on rack and enjoy. 
 
NOTE: If you can’t work all the dough at once, split ball in half, wrap one half in plastic wrap and refrigerate while  
you prep and bake the first half. Let dough get to room temperature before prepping the second ball of dough.



Fillings: 
 
Poppy Seed Filling: (Zabars has it at a reasonable price, and ready to go). 
• 1 cup poppy seeds 
• ½ cup milk 
• ¼ cup honey 
• 2 tablespoons sugar 
• Pinch Salt 
• 1 egg beaten 
• 1 teaspoon grated lemon peel 
• ¼ teaspoon cinnamon 
• ¼ cup raisins 
• ½ cup finely ground almonds 
 
In a food processor with steel blade, finely grind poppy seeds. 
In a saucepan, combine ground seeds, milk, honey, sugar, and salt. Cook over low heat 10 minutes, or so, until thick-
ened. Add a little of mixture to beaten egg, and then return egg mix back to saucepan with remaining mixture. Stir in  
remaining ingredients. Allow to cool and then use as mohn/poppy seed filling. 
 
Prune Filling: (Zabars has it at a reasonable price, and ready to go. There are pre-made jars available too.) 
• 1 lb. pitted prunes 
• ½ cup sugar 
• 1 to 2 cups water 
• 1 lemon 
• ½ cup finely chopped nuts (walnuts, almonds, or pecans) 
 
Combine prunes and 2 cups of water in a saucepan. Cover, bring to boil and simmer for 30 to 35 minutes, until  
prunes are very tender. Drain. Combine with juice and grated peel of lemon, and finely chopped nuts. Cool, and  
use as prune filling. 
 
Chocolate Filling: 
• 5 oz. semisweet chocolate 
• 3 oz. unsweetened chocolate 
• 6 tablespoons butter or margarine 
• 2⁄3 cup flour 
• 1 teaspoon baking powder 
• ¼ teaspoon salt 
• 2 eggs 
• 2 teaspoon vanilla extract 
• 1 teaspoon instant coffee (optional) 
• ¾ cup sugar 
• ¾ cup chocolate chips 
You can add some chopped nuts if you like (pecans, almonds or walnuts). I like a straight chocolate filling. 
 
Over a double boiler, melt semisweet and unsweetened chocolate. Mix in butter (or margarine), flour, baking powder, 
salt, eggs, vanilla, coffee, and sugar. When cool a little, stir in chips and nuts, if using. 
 
NOTE ON FILLINGS: If you use store-bought jams (apricot, strawberry, raspberry, etc.), reduce them in a pot,  
over low heat, a bit before baking in hamentaschen. This will help remove some of the excess juices in jams, and  
not saturate the hamentaschen dough when baking. 


