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Pick the dough that suits your family and lifestyle most.  I provided a butter dough, non-dairy dough and a 
Gluten Free dough. Be aware that the butter dough MUST be made ahead of time, best the night before. 
Resting all dough is key to baking anyway! 
 
You will need a lot of clean, dry space to roll out your dough.  I like to do mine right on the granite countertop. 
 
Ingredients: 

• Double batch of dough, so there is plenty to eat and share! 
• Jams and jellies of your choice:  

o poppy seed (found in the baking section of most grocery chains) 
o lemon or lime curd 
o raspberry, strawberry, blueberry, apricot preserves 
o prunes or dried apricots (can be made by chopping up, adding a little lemon and water and 

cooking down into a paste) 
o peanut or almond butter (must be super thick and not runny) 
o chocolate chips, about 5-6 in each cookie 
o Nutella or any other nut butter you prefer 
o some non-traditional favorites in the past were huckleberry (Costco has a great one), Private 

Selection mango, guava, passionfruit, fig preserves, guava, almond or quince paste, peach…go 
peek at the jam section and see which ones you’d like to try.  I think some stores even sell 
samplers in smaller jars, such as Peppercorns on Pearl. 

o anything else that you like, but it must not be runny and have too much liquid or it will run out 
of your hamantaschen and make fruit leather on your sheet pan (which is a kind of delicious 
accident) 

 
Tools: 

• Rolling pin 
• Circular shaped cutter, I use a floured glass.  Be aware that the glass opening determines the size of 

your cookie. A 3-3.5” opening works best for a 2” cookie. If you like a big hamantaschen, use a bigger 
cutter, but not larger than 5”, might be hard to work with. 

• Extra flour for dusting pin and surface 
• Lots of teaspoons, for jam and jelly dollops 
• Parchment paper, optional, but makes it easier to swap out each baked sheet 
• Baking sheets, I usually work with 2-4 at a time 
• Cooling racks, I slide the parchment onto these with the cookies so they cool faster and then I can work 

on the next batch 
• A scraper, small spatula or offset icing spatula for taking cookies from the surface to the baking sheets 
• Small bowl of water for dipping fingers into to help close and seal the sides of your 

hamantaschen…..my hat and your cookie should have three corners! 
 



 
 
 
 
 
 
 
 
 

 
 



Gluten Free Raspberry Hamantaschen 
 
2 cups blanched almond flour 
1/2 teaspoon Celtic sea salt 
2 tablespoons vegetable oil 
2 tablespoons agave nectar 
1 tablespoon vanilla extract 
1 tablespoon water 
some raspberry jam 
 
 
  In a large bowl, combine almond flour and salt  
  In a smaller bowl, combine oil, agave, vanilla and water  
  Mix wet ingredients into dry  
  Chill dough in refrigerator 1 hour  
  Roll out dough between 2 pieces of parchment paper ¼ - 1/2 inch thick  
  Cut dough into circles (size of your choosing)  
  Make a light indentation with your forefinger in the center of each 
circle  
  Drop 1/2 teaspoon of raspberry jam into the center of each circle  
  Fold the dough in to create 3 sides; pinch each of the 3 corners to form 
a triangle shaped cookie  
 
  Bake at 350 degrees for 8 minutes until cookies are golden brown around 
the edges  
 
  Serve  
 
 
Yield will be dependent on the size of your cookies and thickness of your 
dough.  
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