Purim is not complete without hamantaschen.  Here’s our very own…

Hamentaschen Recipe
(adapted from a recipe provided by Bella Alexander)

Ingredients:

4 cups Flour  (2  cups white flour and 2 cups whole wheat pastry flour)
3 teaspoons baking powder
4 eggs
2 sticks (8 oz.) shortening, unsalted butter or margarine
1 cup sugar
3 teaspoons vanilla extract
grated lemon and orange rind
pinch of salt (optional)

Directions:
Combine the two kinds of flour and baking powder, stir, and set aside.
Combine and mash together the other ingredients.
Gradually add the flour mixture and work it with a mixing spoon and eventually, work it with your hand until it has the consistency of a rollable dough.
Refrigerate for a little while because it rolls and works better when cool.
Roll out on a floured surface, putting flour on top of dough and on rolling pin to keep from sticking.
Cut circles, put filling  (your choice) in the middle and fold and pinch tightly together into a triangle shape.

Place on baking pan and bake at 350 degrees until brown underneath.

Note: Pinching notwithstanding, the triangles often come apart once they’re in the oven. After the hamantaschen are in the oven 3-4 minutes, take them out and repair them as needed. That will solve the problem!

Fillings we use:

1) Hershey’s Kisses or Hugs (3 to a hamentasch)
2) Raspberry—Gradually boil down 36 oz. frozen berries, two finely cut apples, and 8 oz. sugar
3) Poppy and honey (I didn’t have great success making my own,so I buy it at the Butcherie)

4) Date and Apricot—combine equal parts apricots and dates (cut up into small chunks), boil with 4-6 oz water and sweeten to taste, if desired. Boil gradually until liquid is practically all evaporated.
5) Apple—Combine three peeled apples finely chopped, sugar to taste, a tablespoon or so of whole-wheat pastry flour and a modest amount of raisins (if desired), a pinch of cinnamon and/or nutmeg, and 6 ounces of water.  Boil gradually until water is practically all evaporated.
(You can also experiment with apple and frozen mango chunks.)

