
Lemon Curd Hamantaschen with Swiss
Meringue Swirls

Serving:
3 dozen cookies

Type:
pareve (dairy-free) dessert

Author:
Rachel Berger AKA The Kosher Dinner Lady

Notes:

From Rachel: "This recipe has three components: the cookie dough, the
lemon filling and the meringue topping. This basic dough can be filled with
any filling you like. It is made with oil, not margarine or butter, so it is
“healthier” and does not need to be refrigerated prior to rolling out. The
lemon curd filling can be substituted with prune lekvar, apricot jelly,
chocolate spread or even canned lemon pie filling. The Swiss meringue
topping is what makes this version special, but can easily be left out if you
find it too challenging. Prepare the lemon curd first, as it needs to cool and
thicken prior to being used as filling."



Ingredients:

Basic Dough:

½ cup canola or vegetable oil

¼ cup water or orange juice

Zest of 1 lemon

¾ cup granulated sugar

2 eggs

1 teaspoon pure vanilla (bean paste or extract)

1 teaspoon baking powder

½ teaspoon salt

3 ½ cup all purpose flour

Lemon Curd:

3 large eggs

3 large egg yolks

1 C. granulated sugar

¾ C. fresh lemon juice

1 Tablespoon lemon zest

8 Tbsp. unsalted butter or margarine, cute into ¼ inch dice.

Swiss Meringue:

5 large egg whites

1 cup plus 2 tablespoons sugar

Pinch of salt



1/8 teaspoon cream of tartar

½ teaspoon pure vanilla extract

Directions:

Make the dough:

In a stand mixer, combine oil, water or juice, zest, sugar, eggs and vanilla,
and mix until combined. Add baking powder, salt and flour, and mix just
until the ingredients are combined. Take care not to overmix to avoid the
formation of gluten. Divide dough into 3 parts, and wrap each in plastic
wrap until ready to use. The dough tends to dry out if left exposed for too
long.

Make the lemon curd filling:

Heat one inch of water in the bottom of a double boiler. Place the curd
ingredients (except the butter) in a non-reactive bowl and whisk together
until well combined. Place the bowl over the simmering water and cook,
whisking for about 8-10 minutes, until mixture has thickened and is a light,
lemony yellow color. It should be thick enough to coat the back of a spoon.
Add the butter (margarine) to the mixture, one piece at a time, and
continue to stir until it is all incorporated. Strain the curd by pouring it
through a fine mesh sieve into a clean bowl. The curd will continue to
thicken as it cools. Cover with plastic wrap, with the plastic touching the
surface of the curd to avoid the formation of a skin. If you are reserving
the curd for another day, place it in the refrigerator until ready to use.
Otherwise, to cool it down quickly, place the bowl of curd into a larger
bowl filled with ice water. The curd can keep in the refrigerator for 2
weeks.

To assemble hamentashen:

Preheat oven to 350 degrees. Roll out one-third of the prepared dough
onto lightly floured surface to 1/8 inch thick. Cut 2” or 3” circles with a
glass, or cookie cutter, taking care to keep circles close to each other to
minimize re-rolling scraps. Place circles on a cookie sheet lined with
parchment paper. Fill with a teaspoon of curd, and pinch closed to form a



triangle. Bake for 10-11 minutes, or until the hamentashen look like they
are starting to take on a golden color. Repeat with remaining dough. While
hamentashen are cooling, prepare the meringue.

Make the meringue:

Combine egg whites, sugar, and salt and cream of tartar in the heatproof
bowl of a standing mixer set over a pan of simmering water. Whisk
constantly by hand until mixture is 170 degrees (will feel hot to the touch
and sugar has fully dissolved.)

Attach the bowl to the mixer fitted with the whisk attachment. Starting on
low and gradually increasing to medium-high speed, whisk until stiff (but
not dry) peaks form. Add vanilla and continue mixing until the mixture is
fluffy and glossy, and completely cool (test by touching the bottom of the
bowl), about 10 minutes.

Fill a piping bag fitted with a star tip and pipe rosettes as desired.
Alternatively, you can spoon some meringue on the hamentashen and
swirl. If you have a hand-held culinary torch, toast the meringue carefully
by running the flame over the meringue. Otherwise, return the
hamentashen to the oven set to 400 for 2-3 minutes, keeping a close eye so
that the meringue doesn’t burn.

Tips:

Prepare the lemon curd first so it can cool and thicken.


