HAMANTASHEN
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350°
15-20 minutes

Greased cookie sheet

36-60 cookies

1. Sift together in a large bowl (and make a well):




3 c. flour




3½ tsp.  baking powder

2. Mix together in a large liquid measuring cup:




½ c. oil











1 T. lemon juice

3 eggs




1 c. sugar

3. Make a well in dry ingredients.

4. Pour the oil mixture into the well.

5. Mix to form a cookie dough.

6. Wrap and refrigerate dough for at least 1 hour.

7. Preheat oven to 350*
8. Roll out dough and cut into 3 inch circles.

9. Put one teaspoon (1t.) of filling* into the center of the circle.

10. Bring up sides of dough to form a triangle. The filling will show through.

11. Lightly grease cookie sheet and place cookies on the sheet.

12. Bake until brown, approximately, 20 minutes.

* Also needed filling such as:




Cherry pie filling




Blueberry pie filling




Nutella, etc.

Be careful biting into hot hamantashen.  The filling will hold the heat.
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