
SAVORY 
HAMANTASCHEN 

Hamantaschen are cookies, and cookies are sweet. That's the conventional wisdomI 

followed for most of my life, until a few years ago when it occurred to me that, despite 

their distinct three-cornered shape, hamantaschen are not so different from empanadas, 

calzones, or any other stuffed pastry. Buoyed by this bit of insight, I tweaked my favorite

recipe for sweet hamantaschen dough., dialing back the sugar and adding dried herbs to 

create a "cookie" worthy of a thick, sweet potato-Parmesan purée, a tangy tomato-beef 

mixture, or any other savory filling you dream up. 

MAKES ABOUT 36 COOKIES 

2% CUPS/315 G ALL-PURPOSE FLOUR 1 TBSP WATER 

1 TSP BAKING POWDER % CUP/60 ML VEGETABLE OIL 

I TBSP DRIED HERBS, sUCH AS THYME, 4 CUP/100 G SUGAR 

ROSEMARY, OR OREGANO, 2 EGGS 

CRUSHED WITH A MORTAR AND 
POSSIBLE FILLINGS: SWEET POTATOD 

PESTLE 
PARMESAN FILLING (PAGE 266), 

% TSP KOSHER SALT TOMATO-BEEF FILLING (PAGE 267) 

1. Whisk together the flour, baking powder, dried herbs, and salt in a medium bow. 

2. In a large bowl, whisk together the water, vegetable oil, sugar, and eggs until 2. 

combined. Slowly stir in the flour mixture, mixing until the dough begins to 

come together. Turn the dough out onto a flat surface and knead a few times 

with your hands until it is smooth, but not sticky. (If the dough appears too 

dry, knead in more water, 1 tsp-and no more!-at a time. If it looks too wet, 

knead in up to % cup/30 g more flour, 1 Tbsp at a time, until you reach the 

right consistency.)

Gather the dough, then divide it in half with a knife and form into two flat 3 
disks. Wrap each disk tightly in plastic wrap and refrigerate for at least 3 hours, 

or up to overnight. 

4. Preheat the oven to 350°F/180°C and line a large rimmed baking sheet 

with parchment paper. Remove half of the dough from the refrigerator 
(keep the other half wrapped and chilled). On a lightly floured work surface, 

roll the dough to Ys-in/4-mm thickness. Use a 3-in/7.5-cm round cookie 
cutter or glass to cut out as many circles as possible and carefully transfer 
them, about in/12 cm apart, to the prepared baking sheet. Gather the 
dough scraps, reroll, cut out additional circles, and transfer them to the 
baking sheet. 



. Spoon 1 tsp of filling into the center of each dough circle. Fold the left side 

over on an angle, followed by the right side. Fold the bottom flap up, tucking9 
one end under the side flap to make a triangle-shaped pocket (the filling9 

should still be visible in the center); pinch the seams firmly to seal. Repeat 

the process with the remaining dough and filling. 

5. Bake until lightly golden and browned at the corners-15 to 18 minutes for the

sweet potato-Parmesan and 18 to 20 minutes for the tomato-beef, until it 

is cooked through. Remove from the oven and let the cookies cool on the 

baking sheets for 5 minutes, then transfer to a wire rack to cool slightly. 

These are best served warm. Store in an airtight container in the refrigerator 

for up to 3 days. Reheat leftovers briefly in a toaster oven. 



SWEET POTATO-PARMESAN FILLING 

Mashed sweet potatoes make a delicious and unusual filling for either Sweet Haman- 

taschen (page 259) or Savory Hamantaschen (page 264). But the fresh thyme, garlic. 

and a hefty sprinkle of salty Parmesan in this filling place it squarely in the savory camp. 

MAKES A BOUT 1':CUPS/295 G 

1 MEDIUM SWEET POTATO, PEELED AND KOSHER SALT AND FRESHLY GROUND 

CUT INTO 1-IN/2.5-CM PIECES BLACK PEPPER 

1 TSP FINELY CHOPPED FRESH THYME 
2 GARLIC CLOVES, PEELED 

4 CUP/20 G GRATED PARMESAN 
1 TBSP OLIVE OIL 

CHEESE 
1 SHALLOT, FINELY CHOPPED 

1. Place the sweet potato and garlic in a small saucepan and cover with cold 

water. Bring to a boil over high heat, then turn the heat to medium and sim- 

mer until the potato is very tender, 10 to 15 minutes. Drain well. 

Meanwhile, heat the olive oil in a small pan set over medium heat. Add the 2. 
shallot, season with salt and pepper, and cook, stirring occasionally, until 

browned, 3 to 5 minutes. Remove from the heat. 

Using a potato masher or fork, mash the sweet potato and garlic into a thick 3. 

purée. Stir in the thyme, shallot, and Parmesan. Season with more salt and 
pepper and let cool slightly before filling hamantaschen. If desired, make up 

to 2 days ahead and store, covered, in the refrigerator. 



TOMATO-BEEF FILLING 
had savory Middle Eastern pastries like bourekas (see pages 245 and 246) on the brain 

when developing this "cookie" filling. The flavorful mixture of ground beef and tomatO 

sauce spiked with chopped green olives and sweetened with just a touch of honey is the 

perfect filling for Savory Hamantaschen (page 264). These hamantaschern taste particu- 

larly good drizzled with a bright lemon-mint vinaigrette (see page 44) 

MAKES ABOUT':CUPS 260 G 

NOTE 

Bake until the filling is cooked through, 18 to 20 minutes. 

8 0Z/225 G GROUND BEEF 1 TSP DRIED OREGANO 

4 SMALL YELLOw ONION, FINELY 1 TSP SWEET PAPRIKA 

CHOPPEDD 4 CUP/60 ML TOMATO SAUCE 

1 GARLIc CLOVE, FINELY CHOPPED 1 TBSP HONEY 

4 CUP/40 G FINELY CHOPPED KOSHER SALT AND FRESHLY GROUND 

PIMIENTO-STUFFED GREEN OLIVES BLACK PEPPER 

Combine the ground beef, onion, garlic, olives, oregano, paprika, tomato 

sauce, and honey in a medium bowl. Sprinkle generously with salt and pep- 

per, then mix the filling with your hands until well combined before filling 

hamantaschen. 

VARIATION 

Swap some of the sweet paprika for smoked paprika, or add cumin or a 

splash of hot sauce to the mixture. 


