
Chocolate Glazed Hamantaschen with
Orange Zest and Pistachio Dust

Serving:
18-20 large cookies

Type:
Dairy free (Pareve)

Author:
adapted from recipe by Melissa Roberts

Notes:

Adding freshly zested bits of orange peel into this dairy free dough
brightens it wonderfully. We've used semi-sweet dairy -free chocolate
chips to make an easy glaze. Pistachio dust and more orange zest results
in a vibrant and more sophisticated cookie, but feel free to have your kids
and teens take charge of how to decorate them.
We suggest bits of crumbled pretzels, sprinkles or white chocolate chips.



Ingredients:

For filling:

1/2 cup orange marmalade
1/2 cup chocolate almond spread

For hamataschen:
2 1/3 cups all purpose flour
2 1/4 teaspoon baking powder
1 teaspoon orange zest
1/2 teaspoon salt
10 Tablespoons Earth Balance margarine, softened to room temperature
2/3 cup sugar
2 large eggs

For glaze:

1 9 ounce bag of dairy free dark chocolate or semi sweet chocolate chips

For decorations:

2 Tablespoons orange zest
1/2 cup pistachios or nut of choice, crumbled

Directions:

Set aside orange marmalade and chocolate spread in separate bowls as
you prepare your dough.
Dough:
Sift together flour, baking powder and salt into a medium bowl.
In the bowl of an electric mixer, beat together margarine and sugar at
medium speed until light and fluffy.
Add eggs, one at a time, until incorporated. Scrape down bowl and add
flour mixture and orange zest. Mix on low until dough forms a ball. Do not
over mix. Gather dough into a ball, flatten into a disk and wrap tightly in
plastic wrap. Place in refridge for 2 hours or over night.
Line 2 baking sheets with parchment paper. Pre-heat oven to 350 degrees
F.



Divide dough in half, keeping second piece chilled in refridge. Flour work
surface and roll one half of dough with floured rolling pin until it is 1/4'
thick.
Cut out as many rounds as possible, gathering the scraps and rolling them
again, so that you make as many cookies as possible.
Arrange rounds on lined cookie sheet about 1/2 " apart. Spoon 1 teaspoon
of filling onto circle and fold left side, then right, then bottom up until a
triangle is formed. Be sure to leave some filling showing and do not over
fill.
Bake until lightly browned, 10-14 minutes. Cool on wire wrack and use
second sheet for second ball of dough. Do not use the warm sheet for your
second batch.
For the glaze and decorations:
Empty bag of chocolate chips into a glass bowl and melt slowly in
microwave on medium, stirring with spatula every 30 seconds.

Once hamantaschen are cooled, dip one corner into warm, melted
chocolate and dust with pistachio crumbles and orange zest.
Place on parchment lined drying rack to firm up and dry.
Store cooled hamantaschen in closed container for up to 2 days.

Tips:

Note that dough needs to chill in refridge for 2 hours or overnight. When
dividing the dough to roll it out, leave other half wrapped in the refridge to
keep it chilled.

You will need parchment paper, rolling pin, 2 cookie sheets and a drying
rack for this recipe. Use a 3 " round cookie cutter or a juice glass with 3"
rim for cutting out circles.

To handle orange zest more easily as a decoration, zest it as you are
preparing the dough and spread it out on a plate to dry. Once it is dry it is
easier to crumble.


