FROM MY HOME TO YOURS...

Hamentashen
From Willa Gerber

Ingredients:
1 cup margarine

1 cup sugar

3 eggs

1 tablespoon lemon juice

3 1/4 - 4 cups flour

1 1/2 teaspoon baking powder

1/4 teaspoon salt

Assorted pie/pastry filling (Solo brand)

Cream margarine and sugar together.

Add the eggs and lemon juice. Mix thoroughly.

Mix together flour, baking powder and salt and combine well with margarine/egg
mixture. Mix together more flour if needed.

Roll out and flatten. Use a circle cookie cutter to cut out circles.

Fill with pie pastry filling and then pinch together the ends to form a triangle.
Bake on a greased cookie sheet for 20-25 minutes in a 350" preheated oven.



