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Mary’s Hamantaschen with Erica’s Adjustments 
With Mary’s okay, I made adjustments to her recipe.  
I added 1 tsp. baking powder per cup of flour to smooth the texture 
of the delicious butter-rich dough. I transferred some of the 
sweetness from the dough to the filling. I added some citrus juice to 
brighten the apricot filling flavor. I also wanted to punch up the 
warmer flavors in the apricot filling, so I substituted the brewing 
water with Bengal Spice tea. To ensure the cookie did not open, I 
added an egg wash inside and out, and also froze the formed 
cookies for 15 minutes before baking. Ultimately with these 
changes, the baking time increased by an extra 5 minutes. I had a 
lot of help and support from Kathy and Lynn, and I also referenced 
another hamantaschen recipe which Cheryll G. gave me, from A Treasury of Jewish Holiday Baking. 
 
Mary’s recipe yields 2 - 2 ½ dozen, depending on how thickly the dough is rolled out. The recipe 
doubles well. Doughs like this can be made ahead and refrigerated, wrapped in plastic, for up to 2 days 
or frozen for a couple of months either as a disc of dough or as already formed and filled cookies. If 
refrigerated, allow the dough to warm up before rolling out. For frozen cookies, bake without 
defrosting. 
 

 

Ingredients: 
Dough 

Equipment: 

� 1⁄2 C. unsalted sweet butter  � Stand mixer w/paddle 
attachment (for dough) 

� 1 1/8 C. sugar � Small Food Processor or 
Blender (for filling) 

� 3-inch cookie cutter 

� 2 Tbsp. milk (whole or 2%) � Measuring spoons, cups, etc. 

� 1 beaten egg � Basting brushes (for 2 egg 
washes) 

� 1 tsp. vanilla extract 

� Zest of 1 Meyer lemon or 1 small orange 

� Ungreased baking sheets 

� Pinch of salt 

� 1 ½ - 2 ¼ C. flour (all purpose, unbleached) 

� 2 tsp. baking powder 

� Parchment paper or Silpat 

� Bowls for Milk Mixture, Sifted 
Flour, Egg Wash, Apricot Filling 
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Apricot Filling Egg Wash 

� 1 C. dried apricots, measured first, then chopped 
in half  

� 1 egg 

� 1 cinnamon stick � 1 - 1 ½ Tbsp. milk or water 
� 4 ½ Tbsp. sugar 

� 1 C. Bengal Spice tea (Celestial Seasonings) 

� 1 - 2 tsp. Meyer lemon or orange juice 

� Pinch of sugar 

 

Directions:  
1) In the mixer, cream together the ½ cup unsalted sweet butter and 1 1/8 cups of sugar until light 

yellow and aerated.  
2) In a separate bowl, mix 2 tbsp. of milk (2% or whole) with 1 beaten egg and 1 tsp. vanilla, the zest 

of a Meyer lemon or a small orange; add a pinch of salt to the mixture. 

3) In third bowl, measure 2 ¼ cups of all-purpose flour. Then sift flour with the 2 tsp. baking powder.  
4) In the mixer, beat the creamed butter mixture with 1/3 of the flour, then gradually add remaining 

flour, in three batches, alternating with the milk mixture. If dough is too stiff, add a little extra milk. 
The dough should have the consistency of a sugar cookie dough. Note: You may not use all of the 
flour. 

5) Remove dough from bowl and shape into a ¾ - 1-inch thick rectangle or disc for easier rolling later. 
Cover and chill for 1 hour.  

6) While dough is cooling,  

a) make the filling, (see directions below)  
b) prepare for rolling by lightly flouring the surface, and  

c) mix together the egg wash ingredients (keep covered and refrigerated) 
7) When dough is ready, roll out to no more than 1⁄4 inch, then cut into round discs about 3” in 

diameter using a cookie cutter (A glass rim or mason jar lid works, too.) If the dough sticks, dip the 
cutter in flour first. 

Note: This butter dough will warm quickly once it’s rolled out. I cut my rectangle in half and 
keep the unused portion wrapped and chilled.  

8) Line discs up on parchment or Silpat on baking sheet. These cookies will expand about 25% due to 
leavening, so provide enough space in between.  
a) Optional step: If discs of dough are very soft at this point, cover with saran wrap to prevent 

drying out, and place in refrigerator until butter in dough is firm again. Then proceed to next 
step.  

9) Paint the egg wash on to the discs of dough. This will help glue the edges together. 
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10)  Next, place 1 tsp of filling in the center of the circle, then pinch pastry 
together to form three corners, leaving a little of the filling showing in the 
center.  

11)  Cover with saran wrap to prevent drying, and place in freezer for 15 
minutes. This will help prevent the cookie from opening while baking.  

12) Preheat oven to 350. 
13) Remove from freezer when oven is at temperature. Lightly paint the outside 

with egg wash mixture, especially the seams to prevent opening during 
baking.  

14)  Bake at 350 for about 20 minutes or until pale golden. Rotate baking sheet after 10-15 minutes. 
Serve warm or cool.  

 

Apricot Filling  
1) Place dried apricots, cinnamon and sugar in a saucepan with enough Bengal Spice tea to cover. Stir. 

2) Heat gently with lid on. Simmer for 15 minutes or until apricots are tender, not “mushy”. 
3) Remove cinnamon stick, and cool for 5-10 minutes,  
4) Drain, reserving liquid (if any) and transfer mixture to food processor or blender.  Add Meyer 

lemon or orange juice. Puree until filling is the consistency of a thick jam. Add cooking liquid if 
needed to thin the mixture.  

5) Cool covered in refrigerator before adding to dough. Filling can be made ahead of time and kept in 
the refrigerator for up to a week and the freezer for up to 6 months in airtight storage. 

 

Baker’s Notes: 
 

 

 

 

 

 

 

 


