
Cookies

3 cups of flour – whichever type you prefer 

1/4 cup of unsweetened applesauce 

2 sticks/ 1 cup vegan butter 

½ cup granulated sugar 

½ cup of orange juice 

2 teaspoons of vanilla extract 

1 teaspoon of baking powder 

1 cup of fruit preserves – we like

raspberry, but any flavor works  

Sprinkles are optional 

Cookie sheet with wax paper 

Mixing bowl and spoon 

Measuring cup and spoons 

Rolling pin 

Round shaped Cookie cutter  

Ingredients 

“Haman’s Pockets”

Utensils 

Mix the butter and sugar until well combined,
then add the applesauce and mix well. 
Add the orange juice and vanilla extract
and continue to mix. 
Slowly add in the flour and baking powder
and mix until all of the ingredients are combined. 
Cover the dough and place it in the fridge for
a couple of hours. 
Preheat your oven to 350 
Place some flour on a clean surface
and roll out your dough. 
Use your cookie cutter and cut out circles, 
then place them on the cookie sheet. 
Place 2 teaspoons of your filing on each dough 
circle and pinch the edges to make a triangle shape. 
Bake for 10-12 minutes, then remove from the oven, 
add sprinkles and let cool. 

Directions:  

Kitchen
BFP Kids

Hamantaschen

In celebration of Purim, we have a simple vegan recipe for some 
delicious traditional cookies!
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