
 In a mixer or food processor, cream the butter and both

sugars. Add 1 whole egg and 1 yolk, 3 tbsp of milk and

vanilla. 

 In a separate bowl, combine the flour, baking powder and

salt. Mix well.

 Add the dry ingredients to the wet in 2 or 3 additions,

making sure they are fully incorporated. Turn the dough out

and knead to ensure everything is fully mixed. 

 Divide the dough in half and wrap each portion tightly in

plastic wrap. Refrigerate for at least 4 hours or overnight.

 Position racks in the upper and lower thirds of the oven

and preheat to 400˚F. 

 Beat the remaining egg and milk for the egg wash.

On a lightly-floured surface, roll out 1 piece of dough at a

time until about 3/16th of an inch thick. Use a 3 in. cutter or

the rim of a glass to cut out 3 in. circles (any scraps can be

combined and re-rolled).

 Brush the top sides of the circles with the egg wash.

 Spoon a heaping teaspoon of the preserves into the center

of each circle of dough. 

  Fold in the edges of the dough to form a triangle, pinching

at the corners to keep the filling in but leaving the center

filling slightly exposed.

  Arrange the hamantaschen on 2 parchment-lined baking

sheets. 

  Brush the outsides of the hamentaschen with egg wash.

Chill them in the refrigerator for 10 min. 

  Bake for 6 min., then rotate the pans top to bottom and

front to back. Cook 6 more min.

  Let cool a few min. on the baking sheets, then remove to a

wire rack and let cool completely.

  Enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

15.

INGREDIENTS
2 sticks of unsalted butter

at room temperature
 

1 cup of granulated sugar
 

1/2 cup of packed dark brown
sugar 

 
2 large eggs plus 1 yolk 

 1 egg + yolk for dough, 1 egg for egg wash

 
4 tbsp of whole milk  

3 tbsp for dough, 1 tbsp for egg wash
 

1 tsp of pure vanilla extract
 

3 cups of all-purpose flour 
Reserve some extra for dusting 

 

1 1/2 tsp of baking powder
 

Generous 1/2 tsp of Kosher salt
 

1 (12 oz) jar of raspberry
preserves

 

HAMANTAScHEN
A Traditional Purim Treat
Recipe courtesy of Chef Michael Leviton

PREPARATION


