
Hamantaschen
 Vegetarian   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon double-acting baking powder

1 cup canola oil

2 cups apricot  dried 

4 large eggs

4 cups flour  all-purpose 

1.5 cups golden raisins

0.5 teaspoon ground cinnamon

0.5 teaspoon ground cloves

READY IN

45 min.

SERVINGS

28

CALORIES

205 kcal

https://whatsheate.com


0.5 teaspoon kosher salt

1  lemon zest

1 cup poppy seeds

1.5 cups raisins  dark 

1 cup sugar

2 cups water

Equipment
food processor

bowl

baking sheet

sauce pan

baking paper

oven

whisk

plastic wrap

aluminum foil

spatula

rolling pin

dough scraper

Directions
Combine the flour, baking powder, salt, and lemon zest in a large bowl and mix them together

with your hands until thoroughly combined. In a separate bowl, whisk the eggs, sugar, and oil

together vigorously until thoroughly combined.

Pour the egg mixture into the dry ingredients and mix them together with your hands for 10 to

15 seconds.

Add the water and continue mixing with your hands until the dough comes together, another

30 seconds or so.



Scrape the dough onto a floured surface, adding a little more f lour if the dough is too sticky.

Use your hand to flatten the dough slightly into a thick disk, and wrap the disk very snugly in

aluminum foil. Refrigerate until the dough is firmly set, about 3 hours.

Combine all the filling ingredients in a medium saucepan and bring them to a boil over

medium-high heat; reduce the heat and simmer for 5 minutes. Set the mixture aside until it is

just cool enough to handle, then transfer it to the bowl of a food processor and process until

smooth. Refrigerate the filling until it's completely cooled before using.

Combine all the filling ingredients in a medium saucepan and bring to a boil over medium-

high heat; reduce the heat and simmer until the mixture has reduced somewhat, 15 to 20

minutes. Set the mixture aside until it is just cool enough to handle, then transfer it to a food

processor and process until the poppy seeds have broken down and are thoroughly

incorporated, 5 to 6 minutes. Refrigerate the filling until it's completely cooled before using.

Remove the dough from the refrigerator (it will look and feel quite oily) and transfer it to a

floured surface. Tear off a small piece of dough and roll it between your hands into a ball

roughly the size of a Ping-Pong ball; use your hand to flatten the ball into a thick disk. Repeat

with the remaining dough to make roughly 28 disks and hold them in the refrigerator. Then,

pull one disk out at a time and place it onto a sheet of floured parchment paper. Fold the

edge of the paper over the top of the disk, and use a tortilla press or rolling pin to flatten the

dough until it's roughly doubled in width. Using the same sheet of parchment and adding flour

as needed, repeat with the remaining dough pieces. Working with 1 flattened piece of dough

at a time, dollop a heaping tablespoon of the filling of your choice in the center of the dough.

Then gently fold 1 edge of the dough over the side (but not over the top) of the filling and

press the edge slightly against the filling so it stays in place. Next, bring up a second edge the

same way. Finally, bring up the third edge and pinch the 3 seams together, creating a

triangular pastry with a little of the filling still exposed at the top.

Transfer it to a 10-by-15-inch baking sheet that's lined with parchment paper and greased

with oil or cooking spray (use a bench knife or a metal spatula to gently scrape the bottom of

the filled cookie off the work surface, if necessary). Repeat with the remaining dough and

filling. Cover the filled cookies with plastic wrap and refrigerate them for about 30 minutes.

Preheat the oven to 350°F.

Remove the plastic wrap and bake the cookies, rotating the tray halfway through baking, until

golden brown, 10 to 15 minutes.

The New York Times dubbed it "a loving tribute to the deli tradition," and Zagat and New York

magazine voted it New York's best deli. Originally from Montreal and New York, respectively,

Noah and Rae now live in Park Slope.

Nutrition Facts



 PROTEIN 7.81%
  FAT 17.25%

  CARBS 74.94%

Properties
Glycemic Index:14.14, Glycemic Load:23.21, Inflammation Score:-4, Nutrition Score:7.2160869759062%

Flavonoids
Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg, Kaempferol: 0.21mg Quercetin: 0.19mg, Quercetin:

0.19mg, Quercetin: 0.19mg, Quercetin: 0.19mg

Nutrients (% of daily need)
Calories: 204.8kcal (10.24%), Fat: 4.09g (6.3%), Saturated Fat: 0.56g (3.49%), Carbohydrates: 40.01g (13.34%), Net

Carbohydrates: 37.26g (13.55%), Sugar: 16.88g (18.75%), Cholesterol: 26.57mg (8.86%), Sodium: 73.17mg (3.18%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.17g (8.34%), Manganese: 0.46mg (22.9%), Selenium: 9.08µg

(12.97%), Vitamin B1: 0.18mg (12.3%), Fiber: 2.75g (11%), Iron: 1.92mg (10.66%), Folate: 40.4µg (10.1%), Vitamin B2:

0.16mg (9.52%), Phosphorus: 89.07mg (8.91%), Copper: 0.18mg (8.81%), Potassium: 285.43mg (8.16%), Calcium:

79.3mg (7.93%), Vitamin B3: 1.51mg (7.55%), Vitamin A: 373.5IU (7.47%), Magnesium: 25.55mg (6.39%), Vitamin E:

0.84mg (5.63%), Vitamin B6: 0.08mg (4.12%), Zinc: 0.58mg (3.86%), Vitamin B5: 0.26mg (2.63%), Vitamin K: 1.84µg

(1.75%), Vitamin C: 1.07mg (1.3%), Vitamin B12: 0.06µg (1.06%)


