
Inspired by Act 2: 
Sweet/Savory Hamantaschen

 
Prep: 3 hrs, 30 mins │ Cook: 25 mins │ Ready in: 3 hrs, 55 mins 

Purim is a Jewish holiday to celebrate the Jewish people being saved from Haman. These pastries, 
traditionally served during Purim, were dubbed Hamantaschen, or “Haman’s pockets.” The play on 

words references the rumor that the evil Haman’s pockets were filled with bribe money.

Ingredients

• 3/4 cup unsalted butter, 
room temperature

• 2/3 cup sugar
• 1 large egg, room  

temperature
• 1 tsp vanilla
• 1 tsp grated orange zest
• 2 1/4 cups flour
• 1/4 tsp salt
1-5 tsp water (if needed)

Sweet Serving Suggestions:
Fill with hazelnut spread, cream 
cheese/chocolate chips or fruit 
preserves.

Savory Serving Suggestions:
Fill with goat cheese/fig, pizza 
toppings or herbs/olive oil.

Directions

1. Slice room temperature butter 
into small chunks and place in a 
large mixing bowl.

2. Add sugar to the bowl. Use an 
electric mixer to cream the butter 
and sugar together for a few min-
utes till light and fluffy.

3. Add the egg, vanilla, and or-
ange zest to the bowl. Beat again 
till creamy and well mixed.

4. Sift flour and salt into the bowl.

5. Mix with the electric mixer on low 
speed till a crumbly dough forms.

6. Begin to knead dough with 
hands until a smooth dough ball 
forms, adding water slowly, 1 
teaspoon at a time, if dough is too 
crumbley.

7. Form the dough into a flat disk 
and wrap in plastic wrap. Place in 
the refrigerator to chill for 3 hours to 
overnight.

8. Use a rolling pin to roll the dough 
out to 1/4 inch thick.

9. Use a 3-inch cookie cutter or the 
rim of a glass to cut circles out of 
the dough.

10. Place a teaspoon of filling 
(whichever filling you choose) into 
the center of each circle. 

11. Pinch three corners around the 
filling to seal. 

12. Place pastries on a lightly 
greased cookie sheet.

13. Bake at 350 degrees for 10-
25 minutes, until the cookies are 
cooked through and lightly golden.
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