
      The Great DHJC  

 Hamantasch Bake-Off 

            2022—5782 
 

Your complimentary jar of 
all natural fruit preserves 

awaits you at DHJC.  

Touchless pick-up during office hours  

while supplies last. 

1. With your jar of preserves (or your own flavors at 
home) bake hamantaschen between now and  Purim  
(Wednesday  evening March 16) 

 

2. Use our recipe (included with your jar, and on-line—click 
here for all hamantaschen recipes including gluten free) 
  or your favorite recipe. 
 
3. Send photos of family members making  hamantaschen 
& of your finished gourmet treat—or family members  
eating your hamantaschen.  
Send all photos to: rabbibuechler@gmail.com 

Wednesday  Evening  March 16   

& Thursday March 17   



 

 

 

 

 

 

 

 

 

 

Ingredients 

 

 

 

 

 Preheat oven to 350°  

 Beat margarine at medium speed with an electric mixer until creamy; gradually add sugar, beating well.  

Add egg, orange juice, and vanilla. 

 Combine flour, baking powder, and salt.  Add to margarine mixture; stir into a uniform dough. 

 Shape dough into a flat disk.  Cover in plastic wrap and refrigerate at least 15 minutes (may be made 2 

days ahead). 

 Roll out chilled dough on a lightly floured surface to 1/8 inch thickness.  Cut 3-inch (3”) circles with a  

cookie cutter or drinking glass. 

 Place 1/2 teaspoon of your favorite jam –preserve in the center of each circle. 

 Shape into triangle by folding 2 side of the circle to the center and pinch together at the sides.               

Fold remaining side up to the center and pinch together at sides.  Some of the filling should be visible in 

the center. 

 Place hamantaschen 1 inch apart on a greased baking sheet. 

 Bake for 20 to 35 minutes 

 

Yield: about 4 dozen 

B’tayavon!! Enjoy!!!   

 

A dhjc favorite 

————- 
Parve 

 1/2 Cup margarine (parve) 
 1 cup sugar  
 1 large egg 
 1/3 cup orange juice  
 1 teaspoon vanilla extract 

 3 cups all purpose flour 
 2 teaspoons baking powder 
 1/2 teaspoon salt 
 
 Assorted fruit preserves 



 

GLUTEN FREE HAMENTASCHEN 

Ingredients 

1 cup (2 sticks) of margarine, softened to room temperature 

1 1/2 cups granulated sugar 

2 eggs 

1 tsp vanilla 

  

1 tsp baking powder 

1/2 tsp baking soda 

1/2 tsp salt 

3 1/4 cups gluten-free all purpose flour, divided* 

jam or other filling of your choice 

Directions 

*Make sure you choose a gluten-free flour that includes xanthan gum   or add 1 1/2 tsp of xan-

than gum with the flour. 

Cream margarine and sugar on high for 2-3 minutes. Add eggs one at a time, allowing to com-

bine before adding the next. 

In a separate bowl, whisk together baking powder, baking soda, salt, and 3 cups of gluten-free 

flour (and xanthan gum if required). Turn mixer to the lowest speed and add to wet mixture a 

1/2 cup at a time, allowing the dry ingredients to be incorporated before adding more. The 

dough should be soft but not sticky. 

Divide the dough into four parts, roll each into a ball, wrap separately in plastic wrap, and re-

frigerate for an hour. 

Preheat the oven to 350 degrees. 

Dust the counter and the rolling pin with gluten-free flour. Remove 1 dough ball from the re-

frigerator and cut into circles using a 4 oz. mason jar or small juice glass (if the dough is too 

sticky to roll out and cut, add additional flour a tablespoon at a time until it is pliable enough). 

Fill with 1/4 tsp tsp of filling, pinch into a triangle, and bake at 350 for 15 minutes. Cool on a 

wire rack. 

Repeat with remaining dough balls. 



VEGAN HAMANTASCHEN 

 

 

INGREDIENTS 

½ cup extra virgin olive oil (evoo) 

½ cup granulated sugar 

¼-½ cup applesauce  
  (this is your egg substitute)  

½ tablespoon cornstarch 

½ teaspoon vanilla extract 

1 teaspoon orange zest (optional) 

2½ cups all-purpose flour 

2½ teaspoons baking powder 

Pinch kosher salt 

   Your favorite filling 

 

PREPARATION 

Preheat oven to 375℉. Line 2 cookie sheets with parchment paper. 

In a large bowl mix evoo with sugar, ¼ cup applesauce, cornstarch, vanilla extract and 

orange zest if using. 

Add flour, baking powder and salt and mix gently until dough forms. If it is too dry and 

more apple sauce until dough sticks together well. 

Lightly dust parchment paper with flour. Divide dough in half and roll out to ⅛-inch thick-

ness. Cut 3-inch circles with a round cookie cutter or even a drinking glass. Fill with 1 

teaspoon of your favorite filling. Fold the left side over the filling into the center, then fold 

the right side over and then fold the bottom up, creating a triangle. Pinch the corners to 

hold the shape and secure the filling. 

Place cookies on the prepared cookie sheets brush with evoo and bake at 375℉ for 

about 15 minutes, until golden brown.  


