te chef and cookingd

hio, combined

her cocktail-inspir |
sells on EtsY along with her gourm t o
babka. Made with real alcohol and Iu:|u<=E 7
hamentaschen aré kosher pareve, cer

Buckeye Kosher (www.buckeyekosher.org 3

Alison's cocktail hamentaschen collection
includes the following flavors:

Mojito (recipe follows), Cosmo, Tequila Sunrise.

Whiskey Sour, Pifia Colada, Strawberry
Daiquiri, White Russian, Moscow Mule,
sangria, Appletini, Bloody Mary, Almond Joy

and Brandy Alexander.

Each box comes with a dozen hamentashen
pontain.ing a variety for $21. All orders must be
in by Friday February 19th to arrive in time for
Purim.
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Mojito Hamentashen
vield: 24 dozen hmnanlasff&srl{__
-7_-7_7_-7-_7_7__ ‘_\—\_‘—-—\

FOR THE pOUGH: :
2 cupsflour ’ :
3 teaspoon baking powder & |

osher salt

Ye teaspoonk J
v cup(l stick) non-dairy butte:

24 cup sugar
1egg+ 1eg

tute, 3°ﬂ0hed

g yolk (reserve the white for
assembling the hamantasche:

1 teaspoon vanilla extract

1-1% teaspoons peppermint oil
2 tablespoons minced fresh mint leaves or1

tablespoon dried mint leaves
Raw sugar

FOR THE FILLING:

1 cupsugar
cup fresh lime juice

cup non-dairy butter substitute
cup corn starch

tablespoons rum

tablespoon lime zest

eggs

Nah R RN

1. To make the dough, combine flour, baking powder and
salt. In the bowl of a stand mixer, beat butter and sugar unti
c‘reamy and fluffy. Add egg, egg yolk, vanilla, peppermint ;
oil and mint leaves and mix until combined. Slowly add in
.ﬂour mixture and beat until just incorporated. Divide dough
in half, wrap each half in plastic wrap and refrigerate fo 3
several hours or overnight. :

jt.arTcohnliI: ;P;Zfil.llmg, add sugar, lime juice, butter, corn-
i éﬁr Thass ime zest to a saucepan over medium-high
et il utter melts and sugar starts to dissolve.
Sl l?nfzx?a‘rate b.owl. While whisking, slowly pour
il L juice mixture into the eggs to
e I .en pour egg mixture into the
S i ontlnug to whisk constantly until
starts to boil and thicken, about 1-2 min-

utes. Pour into
a bowl : ¢
completely. and refrigerate until cooled

3. Pre
sheexsh\i::\oven to 375°F and line 2 large baking
surface and ?z[lc{:‘ment paper. Lightly flour a work
Use a small g ough to about %-inch thickness.
ing egg whitg.amlzislit?hcUt {Galias neatiha ealr
lightly br i € rounds with curd and
bottom aL:\scih;:\e :dges Wwith egg white. Lift the
top to make thecth;:ge tWo corners, then pinch the
With e ; corner. B i
for 99 White and sprinie 3rush the outside
OUt 12 minutes ungj| | With raw sugar. Bake
ightly browned.




