
Directions
In a medium sized mixing bowl, whisk the oil and the sugar.

Add the vanilla and egg, whisk until combined. Continue

with the orange juice, salt and baking powder, mixing well.

Add the flour, mixing by hand until a smooth, non sticky

dough forms, adding teaspoons of flour as needed.

Divide dough into 4 sections, keeping one out at a time, to

roll and shape, while refrigerating the other 3, and taking

them out one section at a time.  

Preheat oven to 350° and prepare 2 baking sheets. 

Evenly flour your counter surface.

Using a rolling pin, roll the dough thinly, to approximately

1/8" thick. Cut circles with 3" cookie cutters or with a

glass. 

Fill with 1/2 to 1 tsp of filling.  Fold by gently lifting the

right and left sides of the hamentash circle and pinch on

top. Then lift the bottom flap and pinch the bottom 2

corners to form a triangle. Set on a baking sheet and bake

for 12 minutes, until lightly golden brown. 

Yields: 25 Hamentashen.

Zaatar and Olive Hamentash:
In the center of hamentash circle, place 1 tsp of marinara

sauce, 1 olive, 1 sundried tomato. Pinch closed, and sprinkle

with Zaatar.  

Bake for 12 minutes.

Chocolate Tahini Hamentash:
In a small bowl, combine all the chocolate tahini filling

ingredients. Mix well to form a smooth spread. Place 1 tsp

in the center of each hamentash circle. Pinch closed.

Bake for 12 minutes.

HamentashenDough 
1/4 cup oil

3/4 cup sugar

1 tsp vanilla extract

1 egg

1/4 cup orange juice )or any juice 

or milk substitute)  

1/2 tsp salt

2 tsp baking powder

2 1/4 cups flour

*1/4 cup extra flour for dusting

Filling
Classic:

Preserves or Jam: Apricot,

Raspberry, Strawberry (or any

flavor you like)

Poppy Seed Filling, Nutella

Chocolate Chips, Peanut Butter

Zaatar and Olive:

1/4 cup marinara sauce

1/4 cup olives

1/4 cup sundried tomatoes in oil

1 Tbsp Zaatar

Chocolate Tahini:

2 tsp cocoa

1 Tbsp tahini

2 Tbsp confectioners sugar

1 tsp water 

Kitchen Items: 

Rolling Pin

3"inch cookie cutter or a glass

cup

Baking sheet 

Optional: apron and cooking hat


