
Purim Recipes 
 

Easy Palmiers-Hamen’s Ears 
 (Courtesy of Tina Wasserman-URJ Website) 

  
  
   
 
 
This light, crunchy pastry is often referred to as 
“elephant ears” in America. However, the French 
Jews serve these “ears” at Purim, attributing their 
shape to Haman’s misshapen ones. This is a very 
easy recipe, especially because you don’t have to 
make the dough from scratch.  
Makes 3 to 4 dozen  
 
 

Ingredients  
 
One 17.3-ounce box of puff pastry sheets  
Granulated sugar  
 
Directions  
 

Remove the two frozen sheets of dough from the box and defrost at room 
temperature for 20–30 minutes.  

Spread about 3/4 C of sugar over a pastry board or countertop, and press the sugar 
into both sides of one sheet of dough.  

Roll the sheet lengthwise on the sugar surface until the dough is slightly thinner and 
about 16 inches long. Do not change the width of the sheet.  

Find the center of the dough on the long side and make a little mark with a knife.  

Starting from each short end, tightly roll up 
the dough so that each side meets in the 
middle. Wrap with plastic wrap and freeze for 
30 minutes. Repeat the procedure with the 
other sheet of dough.  

 

When ready to bake, line a cookie sheet with 
parchment paper or use foil, dull side up, which 
you have lightly sprayed with cooking oil.  

 

 



 

 

 

 

 

 

 

 

 

Slice the dough into 1/2-inch slices.  

Sprinkle additional sugar on your board or counter. Using a rolling pin, gently roll 
each slice, cut side down, in the sugar until the dough is about 1/8 inch thick. Turn 
the dough over, and coat the other cut side with sugar. Place it on the cookie sheet, 
with about 1 1/2 inches between pastries.  

Place in a preheated 400°F oven and bake for 12–15 minutes, until the bottom and 
sides of the cookies are caramelized. 

Remove the cookie sheets from the oven, and gently turn the cookies over, using 
two spatulas.  

Return them to the oven and bake for another 3–5 minutes, until the bottoms are 
golden.  

When thoroughly cool, remove the cookies from the sheets. Store in an airtight 
container for a week or freeze until needed. 

 
Tina’s Tidbits  

Because the pastry consists of many fine layers of dough, it is important when 
working with any leftover pieces that the scraps be layered and not just bunched into 
a ball.  

This recipe often calls for confectioners’ sugar instead of granulated. I prefer the 
extra crunch one gets from the granulated.  

Another alternative is to cut the dough into circles, cut the circles in half, and pinch 
the dough in the middle of the straight edge to resemble an ear.  

When cutting shapes from puff pastry, never twist the cookie cutter. This motion will 
stretch the dough out of alignment, and the pastry will bake slanted. 

 

 

 

 



 

Purim Recipes 
Hamantaschen Dough (Courtesy of Judith Rivkin, MRT Cookbook) 

 
Yields 2 dozen 

 
 
 
 
 

 
 
 
 
 
 
 
 
Ingredients 
 
½ C. unsalted butter 
2 C sifted all purpose flour 
2/3 C granulated sugar 
Dash of salt 
1 large egg 
Grated rind of one lemon 
 
Filling options: 
Fruit pie filling: blueberry, cherry, prune, poppyseed, 
etc 
 
Directions 
 
Cut butter into flour until mixture resembles course 
cornmeal. Stir in sugar, salt, and lemon rind. This can 
be done in a food processor. Add unbeaten egg and 
work dough. Chill two hours. Preheat oven to 375 
degrees. Roll dough between waxed paper to ¼ inch 
thickness. Cut into rounds with floured 3inch glass or 
cookie cutter. Place a spoonful of filling into the center. 
Draw up three sides to form triangle and pinch edges firmly together. Brush lightly with a 
beaten egg for glaze if desired. Bake on lightly greased baking sheet until golden 
brown, apx. 15 minutes. Can be made ahead and frozen. 
 



 

Purim Kid’s Cooking 
 

Purim Popcorn (Courtesy of Chabad.org) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 
1 Tbs. margarine 
1 C sugar 
1 C corn syrup 
10 C popped pop corn 
1 C salty and peeled 
peanuts 

 
Put the margarine, sugar 
and corn syrup in a 
medium sized pot. Put it 
on the fire until it boils. 
Remove it from the fire. 
Pour it over the popped 
pop corn, add peaunuts 
and mix well. Let it cool. 
Wet your hands with cold 
water and form balls 
 
 

*Omit nuts if allergies are present. 
 


