
Pineapple Coconut Hamantaschen

Serving:
20 cookies

Type:
dairy-free (pareve) dessert

Author:
Rachel Berger

Notes:

These hamantashen are reminiscent of a pina colada, which would
certainly be welcome now, as would a day at the beach!

Make the filling first, as it needs to cool before using.

Ingredients:

Filling:

1 20 oz. can crushed pineapple with juice



¾ cup coconut sugar

3 tablespoons corn starch

Dough:

½ cup unrefined coconut oil, melted

¼ cup coconut milk

¾ cup coconut sugar

2 eggs, room temperature

1 teaspoon pure vanilla

1 teaspoon baking powder

½ teaspoon salt

3 cups all-purpose flour

Coconut Rum Glaze:

1.5 cup powdered sugar

2 tablespoons coconut milk

1 tablespoon rum

turmeric for coloring, optional

Directions:

Make the filling:

Combine all ingredients in a small saucepan and bring to a boil while
stirring. Allow to boil for one minute until thick and glossy.

Transfer pineapple mixture into a heat safe container. Cover the mixture
with plastic wrap touching the surface of the pineapple, so a skin won’t



form, and condensation won’t collect. Refrigerate until cool and ready to
use. *

Make the hamantaschen:

Combine oil, milk, sugar, eggs and vanilla in the bowl of a mixer and
combine well.

Add baking powder, salt and one cup of flour at a time, until a soft dough
forms.

Divide the dough into two pieces and roll out one piece of dough at a time
on a lightly floured surface, or between two sheets of parchment paper,
until 1/4 inch thick.

Cut dough with a cookie cutter or glass, into 3 inch rounds.

Fill with one teaspoon of pineapple filling and pinch closed into a triangle.
Sometimes it helps to run a wet finger around the circle prior to pinching
closed (dip finger into coconut milk or egg white to help seal the
hamantashen.)

Bake on a parchment-lined cookie sheet for 9-10 minutes, or until bottoms
are starting to brown.

Make the glaze:

Combine the glaze ingredients until a thick, but runny glaze forms.

Add a sprinkle of turmeric, to give it a yellow color. Drizzle glaze over the
cooled hamantashen as desired, and decorate with dried pineapple and
flaked coconut.

Tips:

*You will have more filling than you need for one batch of hamantashen.
Leftovers can be used for another batch of hamantashen or to top yogurt,
or fill meringue nests.


