
Bubby Goldberg’s Hamentaschen   

submitted by Marilyn Cohen Levy 

The recipe that her mother made in Roumania which Bubby 

brought to Hamilton in 1910ish 

 

Dough  (I make dough a day or two or a week earlier and 

refrigerate up to 48 hours and freeze if it’s longer til I finish 

making the hamentaschen.) 

Place ingredients on counter/table in order before commencing 

 1 cup oil 

 1 cup white sugar 

 3 eggs (added one by one) 

 3 cups flour (1 2/2 cups all purpose flour plus 1 ½ cup 

instant flour) 

 1 tsp baking powder 

 ½ tsp baking soda 

 ¼ cup orange juice 

 1 tsp vanilla 

 1 tsp almond flavouring 

PREHEAT oven to about 350 degrees Fahrenheit 

1.  Beat oil and sugar in Mixer 

2. Add eggs one by one at #12 speed (on 1966 Mixmaster 

mixer)  Do not use food processor 

3. If dough is too sticky, you may have to add up to 1 cup 

more flour.  Add a bit slowly and mix well before adding 

more if needed.   

Bubby’s Hamentaschen filling 

 1 cup honey 

 ½ cup sugar 



 2 cups walnut pieces. (I use pecans if available, and if I feel 

like a spendthrift) 

 1 tsp cinnamon 

 Bit of grated orange rind (I make orange juice from a large 

navel orange or equivalent and make zest from rind. 

 1/8 teaspoon salt (Bubby always did it.  I don’t use salt and 

nobody complains) 

 1/8 teaspoon ginger (optional but it does add a nice ‘kick”) 

 2 Tablespoons bread crumbs (I now use PANKO) 

 

 Bring to boil the following ingredients 

Honey, sugar 

 Then add nuts and remaining ingredients.   

 Bring to a boil. 

 Cook enough to handle 

 Shape filling into triangles (ok, I do small balls..(not too 

small, not too big—about 1”ish) 

 Allow to harden on cookie sheet/plate or tray9whatever 

you’ve got available 

 Remove crust from frig (if in freezer, let it rest/thaw in frig 

for at least 12 hours 

 Roll dough fairly thin—about 1/8”.   

 My bubby always cut the hamentash circles with the top of a 

glass tumbler/old fashioned glass.  Or you could use a round 

cookie cutter about 2 ½ - 3” diameter... glass is more 

meaningful to me cause that’s how Bubby did it.  

 Place filling in centre of circle.   

 Bring up three sides and pinch  

 Bake on cookie sheet for about 15-20 minutes til a bit 

brown. 

 Remove and cool.  

 Enjoy. 

 



 


