Purim Hamantaschen
Adapted from Rosie's Bakery Chocolate-Packed Jam-Filled Butter-Rich No-HoldsBarred Cookie Book by Judy Rosenberg (Workman Publishing, 1996)
This dough is so rich, lovely, and easy to work with that after I made a full batch, I went
ahead and made a second one just because. (Be aware that the dough needs to chill for an
hour.) Fill the cookies with canned poppy seed pie filling (just this once), or preserves or
jam of your choosing. I may have accidentally made a few with chocolate chips, too,
much to my friend Lisa's great horror, and my own sons' great delight.
Makes about 30 to 35 cookies
2 cups plus 3 tablespoons all-purpose flour
1/2 cup sugar
1/8 teaspoon baking powder
1 teaspoon grated orange zest
3/4 cup (1-1/2 sticks) unsalted butter, at room temperature, cut into 12 pieces
2 tablespoons ice water
2 egg yolks
A few tablespoons canned poppy seed filling (by Solo, found in the baking aisle of major
supermarkets this time of year) or your favorite preserves
Whiz the flour, sugar, baking powder, and zest in a food processor until combined. Add
the butter and process for 15 to 20 seconds or until the texture of coarse meal.
Whisk the ice water and yolks together in a small cup. With the processor on, pour this
liquid slowly through the feed tube. Let the machine whirl until the dough comes
together and begins to coalesce into a mass on the side of the work bowl.
Dump the dough on a floured board and knead it a few times until you have a nice
smooth dough. This shouldn't take long. Cut the dough in half, press into two disks,
wrap in plastic, and refrigerate for an hour.
Line baking sheets with parchment or silpats.
Working with one disk at a time (keep the other chilled), roll out the dough to 1/8"
thickness. Cut using a 2-1/2" round cutter. (Re-roll scraps as necessary.) Place 1
teaspoon of filling in the center of each dough round, then fold up the dough in three
sides and pinch the edges to seal. (The dough should stand up a bit, with the filling
visible below.) Freeze the filled triangles for 15 minutes or refrigerate for 30.
While cookies chill, preheat the oven to 375 degrees.
Bake the hamantaschen on the prepared baking sheets until the edges just barely begin to
color, about 20 minutes. Cool on a wire rack.
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