
HAMENTASCHEN (Makes about 40) 
 

1 1/4 cup sugar 

4 eggs (large work best- extra large are too big for this recipe without modifying 

other ingredients) 

1 cup vegetable oil 

1 tablespoon lemon juice 

2 teaspoons vanilla 

5 cups flour 

1 tablespoon baking powder 

1/2 teaspoon salt 
 

1 can Solo filling (12 oz) or Baker's brand or any thick jam or canned pie filling 

 

OR optional filling is 1 jar (13 oz) Nutella (dairy) or Israeli product Hashahar 

H'aole Parve Cocoa Spread - or  parve chocolate chip filling (see additional 

recipe) 
 

Put sugar, & eggs  in a large bowl and mix well.  Add oil, lemon juice, vanilla and 

mix well til wet ingredients are well blended. 
 

Add dry ingredients and stir to form a stiff dough- you may have to pick this up 

and mold it into a smooth ball with your hands. It should not be sticky- add a small 

amount of flour if necessary [ note: if it's dry and/or crumbly, you've done 

something wrong....start again!]  Roll out dough about 1/4 inch thick on a well 

floured surface.  Cut 3 inch circles- remove excess dough to be re-rolled later.  

Place a small mound (less than 1 teaspoon) of filling in the middle of the circle and 

pinch up sides to form a triangle, gently pressing the seams together- leaving a 

small opening to allow filling to show through. Place on an ungreased cookie 

sheet, about 2 inches apart and bake 350 degrees for 18-22 minutes or til lightly 

brown (may have to adjust for your oven or convection oven).  Remove to rack to 

cool. 
 

Gather up dough scraps into a ball  and re-roll....surface may only need a small 

amount of flour.  Dough will become stiffer as it picks up more flour. 
 

Baked cookies freeze well.....dough does NOT!!  Do NOT make the dough ahead 

of time, freeze or refrigerate. 

 

 

 



PARVE CHOCOLATE FILLING 

 

1/2 cup cocoa 

1/2 cup sugar 

1/4 cup water, coffee or non-dairy liquid 

1 cup parve chocolate chips or nuts 

 

Mix all ingredients in a bowl & blend well.  Makes enough to fill one 

recipe of hamentaschen dough (about 40). 

 

 
 


