
Hamantaschen

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1.5 teaspoons double-acting baking powder

1 tablespoon plus

0.3 cup weight cream cheese  fat-free block-style 

2 cups figs  dried 

1 large eggs

2 cups flour  all-purpose 

1 tablespoon juice of lemon

6 tablespoons butter

0.3 teaspoon salt

READY IN

45 min.

SERVINGS

20

CALORIES

156 kcal

https://whatsheate.com


0.7 cup sugar

3 tablespoons sugar

1 teaspoon vanilla extract

3 tablespoons water  boiling 

Equipment
food processor

bowl

baking sheet

oven

wire rack

blender

plastic wrap

wax paper

Directions
Combine first 4 ingredients in a large bowl; beat at medium speed of a mixer 2 minutes or

until light and fluffy.

Add egg; beat at high speed 1 minute or until the mixture is very smooth.

Combine flour, baking powder, and salt, and add to sugar mixture, beating at low speed just

until flour mixture is moist. Divide dough in half, and gently shape each portion into a ball.

Wrap dough in plastic wrap, and chill 8 hours or overnight.

Place figs in a food processor, and pulse 6 times or until chopped. With processor on, slowly

add 3 tablespoons sugar, water, corn syrup, and lemon juice through food chute, and process

until smooth, scraping sides of processor bowl twice. Spoon the fig mixture into a bowl; cover

and chill 8 hours or overnight.

Shape each ball of dough into a 10-inch log.

Remove plastic wrap; cut each log into 10 (1-inch) slices. Quickly shape slices into 20 balls;

place on a tray lined with wax paper. Chill 30 minutes.

Preheat oven to 40



Place each ball of dough between 2 sheets of wax paper, and flatten to a 3 1/2-inch circle.

Spoon 1 level tablespoon fig mixture into the center of each circle. With floured hands, fold

dough over filling to form a triangle, and pinch edges together to seal.

Place triangles 2 inches apart on baking sheets coated with cooking spray, and bake at 400

for 10 minutes or until pastries are lightly browned.

Remove from pans, and cool on a wire rack.

Nutrition Facts

 PROTEIN 6.42%
  FAT 22.03%

  CARBS 71.55%

Properties
Glycemic Index:17.86, Glycemic Load:15.55, Inflammation Score:-2, Nutrition Score:3.8060869354269%

Flavonoids
Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 0.11mg, Hesperetin:

0.11mg, Hesperetin: 0.11mg, Hesperetin: 0.11mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg,

Naringenin: 0.01mg

Nutrients (% of daily need)
Calories: 155.95kcal (7.8%), Fat: 3.94g (6.06%), Saturated Fat: 0.84g (5.24%), Carbohydrates: 28.77g (9.59%), Net

Carbohydrates: 26.97g (9.81%), Sugar: 16.67g (18.53%), Cholesterol: 9.64mg (3.21%), Sodium: 126.5mg (5.5%),

Alcohol: 0.07g (100%), Alcohol %: 0.17% (100%), Protein: 2.58g (5.16%), Manganese: 0.16mg (8.17%), Vitamin B1:

0.11mg (7.61%), Selenium: 5.29µg (7.56%), Fiber: 1.8g (7.2%), Folate: 26.57µg (6.64%), Vitamin B2: 0.1mg (5.67%),

Calcium: 56.6mg (5.66%), Iron: 0.97mg (5.39%), Phosphorus: 50.82mg (5.08%), Vitamin B3: 0.84mg (4.21%),

Potassium: 129.08mg (3.69%), Magnesium: 14.11mg (3.53%), Vitamin A: 166.77IU (3.34%), Copper: 0.06mg (3.24%),

Vitamin K: 2.38µg (2.26%), Vitamin B5: 0.19mg (1.86%), Zinc: 0.27mg (1.78%), Vitamin E: 0.22mg (1.46%), Vitamin B6:

0.03mg (1.39%)


