
 

Haman's Hats/Napoleon's Hats – Paula Miller 
 

Dough: 
1/2 cup chopped blacked almond slivers 

2 1/2 cups all purpose flour 
1 teaspoon baking powder 

1/8 teaspoon salt 
3/4 cup cold unsalted butter, cut into small pieces 

1/2 cup granulated sugar 1 large egg 
1 large egg white 

2 teaspoons lemon juice 
1/4 teaspoon almond extract 

1/8 teaspoon finely  grated lemon zest 
 

Filling: 

option 1: Marzipan 
7 - 8 ounces marzipan or almond paste 

1 large egg white 
1 1/2 teaspoons fresh lemon juice 

(Almond paste is usually softer and moister than Marzipan and likely 
to  require less liquid) 

  To prepare filling, mix all ingredients together, adding enough water to 
make it soft and smooth (1-2 TBSP).  Cover and set aside   

 
or Option 2: Halvah 

1 cup Tahini paste 
1 cup powdered sugar 

water, as needed 
2 Tablespoons of sesame seeds for garnish, if desired 

To prepare filling: Mix together to desired level of sweetness.  Add only 

enough water til it is easy to combine, about the consistency of peanut 
butter. 

 
 

Method: 
1) In processor, with steel blade, process almonds till finely ground 

2) Add flour, baking powder and salt and process about 15 seconds til well 
blended 

3) Sprinkle butter over dry ingredients and process til mixture resembles 
coarse crumbs 

4) In a small bowl, beat together sugar, egg, egg white,lemon, etc, using a 
fork. Add this to the processor and mix until dough begins to  mass around 

the blade.  Do NOT overwork. 



5) Turn out the dough and divide in half.   Between 2 sheets of parchment or 

waxed paper, roll each half out to 1/4 inch thickness, smoothing all creases. 
6) Stack the dough and refrigerate for about 15 minutes until cool, but not 

cold or stiff. 
7) Cut dough into 2 1/2 inch rounds 

8) Fill one round at a time with 1/2 teaspoon of filling, and form a 
hamantaschen shape.  You can leave the corners slightly unpinched to make 

it look more like a tricorn hat. 
9) Bake 10-12 minutes till just brown at the edges 

10) Cool on cookie sheets for 2 minutes, then transfer to wire racks and let 
stand til cool. 

11) Sprinkle with powdered sugar or drizzle with chocolate (preferred in my 
house) 
 


