Chocolate Truffle
and Candied Nut
Hamantasch
Dessert
Recipe By Rivky Kleiman

Cooking and Prep:
h 40 m

1

Serves:

10

Contains:

Preference: Parve

This is not your ordinary hamantasch. It’s a flaky pastry filled with true

Difficulty: Medium

chocolate truffle or fresh homemade nut filling. Serve with a scoop of chocolate

Occasion: Purim

ice cream, and it’s awesome! Thank you, Raizy Y., for sharing this delicacy with

Diet: Vegetarian, Pescetarian

me.

Source: Family Table by
Mishpacha Magazine

Ingredients (11)
Dough
2 and 1/2 cups flour
1/2 cup sugar
1/4 teaspoon salt
1 cup (2 sticks) margarine, room temperature (use soy-free if needed)
1 and 1/2 tablespoons ice water

chocolate syrup, for drizzling (optional)

Chocolate Truffle
4 ounces (110 grams) high-quality chocolate (such as 54% or 72% Noblesse)
2 ounces (55 grams) praline paste

Nut Filling
2 cups walnuts, chopped
1 cup sugar
1/2 cup water

Start Cooking
Prepare the Dough
1.

Combine flour, sugar, and salt in a large bowl.

2.

Cut the margarine into small pieces and add to the flour mixture. Mix by hand to form crumbs.

3.

Add in ice water and mix just until dough forms a ball (don’t overmix). Wrap dough well in a
piece of plastic wrap and seal. Refrigerate for one hour.

Prepare the Fillings
1.

In a small saucepan, melt chocolate and praline paste over low heat. Stir until completely
smooth. Set aside to cool.

2.

Put walnuts and sugar into a food processor and process until finely chopped. Transfer to a
small saucepan.

3.

Add the water to the mixture. Bring to a boil over medium heat. Lower heat and stir
constantly for three minutes until mixture forms a paste. Do not overcook, or your mixture
will crystallize. Allow to cool completely.

Shape and Bake
1.

Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius).
2.

Roll out the dough between two large pieces of parchment paper until it forms an 18- by 13inch (45- by 33-centimeter) rectangle, one-quarter-inch (one centimeter) thick. Remove the
upper parchment paper from the dough for a moment, and promptly replace it. Turn over the
dough and remove the now-upper parchment paper.

3.

Using a three-inch (eight centimeter) cookie cutter or the rim of a glass, cut circles in the
dough. Try to cut each circle as close to the others as possible.

4.

Place a scant teaspoon of filling in the center of each circle, filling half the circles with truffle
filling, and half with nut filling. Pinch the edges together to form a triangle. Press the edges
together tightly to prevent the hamantaschen from opening during baking.

5.

Line a baking sheet with parchment paper and gently transfer the hamantaschen to it. Gather
remaining dough, roll out again, and repeat the process.

6.

Bake on the middle rack of the oven for 15–17 minutes. Allow to cool. Drizzle with chocolate
syrup, if desired. Serve with a scoop of ice cream.
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