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PURIM RECIPES

Sift flour once before measuring.

POPPY SEED CAKE

7o cup poppy seeds 1% cups sugar 2 teaspoons
% cup milk 3 cups flour _baking powder
% cup butter whites of 4 cogs -

Soak the poppy sceds in the milk for two hours. Cream butter and sugar thor- -

oughly, add poppyseed mixture, and cream again. Mix and sift flour and baking
powder, and add; beat egg whites stiff, and fold in. Bake in three layers in a
moderate oven for about 25 . minutes. Spread layers with the following filling:

2 tablespoons cornstarch 1% cups milk yolks of 4 eggs
dissolved in Y% cup sugar % cup chopped nuts
2 tablespoons milk vanilla flavouring

Blend the cornstarch to a smooth paste with the 2 tablespoons of milk, add the
paste to the rest of the milk, and let cook in upper container of a double boiler
until the mixture is smooth and thickened. Beat egg yolks with sugar until light
and creamy. Gradually pour the hot milk onto the beaten yolks, stirring con-
stantly so that they do not curdle. Return the mixture to the double boiler, and
let cook, stirring constantly, until it coats the spoon. Remove from fire, let cool,
and add chopped nuts and vanilla.

POPPY SEED COOKIES

Number 1
1 cup poppy seeds 2 ounces sweet chocolate, 1 teaspoon
cup hot milk melted baking powder
¥ cup butter 1% cups flour ¥, teaspoon cinnamon
Y, cup sugar 1 cup currants % teaspoon cloves

Soak the poppy sceds in the hot milk. Cream the butter and sugar, and add to
them the remaining ingredients, mixing thoroughly. Drop by teaspoons onto a
buttered cookie sheet, and bake at 350 degrees for 20 minutes.

Number 2
2 cups flour 2 tablespoons oil 1 pound honey
I tablespoon sugar 4 eggs, slightly beaten Y4 pound poppyseeds

Mix together flour, sugar, oil and eggs, and knead until the dough is smooth.
Cut into 2-inch squares, and fold over diagonally to form triangles. Prick tops
with a fork, place on a greased baking sheet, and bake in oven at 350 degrees
until light brown. Bring honey to a boil, drop cookies into the honey, and let
cook, stirring constantly, for 3 minutes. Add poppyseeds, and let cook, stirring
constantly, until cookies are well browned. Turn out onto a wet board, pat out
and separate the cookies with hands moistened with cold water. Chill in refri-
gerator.

PFEFFERNUSSE
1 cup corn syrup 1% teaspoon salt 1 teaspoon cinnamon
I, cup butter 2 tablespoons Y teaspoon cloves
I cup molasses chopped citron 4 cups flour
', cup brown sugar juice and grated rind % teaspoon baking soda
3 tablespoons of 1 lemon 1 egg white,
ground almonds . slightly beaten

Heat syrup until lukewarm, stir in the butter, then molasses, brown sugar, salt,

g
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almonds, citron, lemon, cinnamon, and cloves. Mix and sift flour and baking
soda, and stir into the syrup mixture, blending well.  Roll into balls size of a
marble, place an inch apart on a greased baking sheet, brush with slightly beaten
egg white, and bake in oven at 350 degrees until well browned. Almonds, citron
and cloves may be omitted.

TEIGLECH
2 cups flour 2 eggs ¥ pound or more
teaspoon 2 tablespoons oil chopped nuts
baking powder % pound honey ginger
% cup sugar
Number 1

Mix flour, baking powder, cggs and oil, and knead until dough is smooth.  Foim
into a roll % inch thick, and slice into ¥ -inch pieces.  Bring honey and sugar to
a boil, add pieces of dough, and remove to oven pre-heated to 375 degrees. Let
cook without stirring until dough is well puffed out and just beginning to brown.
Add chopped nuts, and let cook, stirring occasionally with a wooden spoon, until
dough is browned. Remove from oven, turn out onto a wet board, and let cool
slightly. Pat out flat with hands moistened with cold water. Sprinkle with ginger,
chill in refrigerator, and cut in squares.
Number 2

Follow directions in preceding recipe, but with the following differences: After
slicing the roll of dough into };-inch pieces, place the pieces on a greased baking
sheer, half an inch apart, and bake in oven at 350 degrees until light brown. Bring
honey and sugar to a boil, add chopped nuts, and mix well. Add baked pieces
of dough, and let cook on top of stove until well browned, stirring constantly
with a wooden spoon. Remove from fire, and pat out, chill and cut as in preced-
ing recipe.

Instead of forming the dough into a roll and slicing it, roll the dough out %4
inch thick with a rolling pin, and cut it into I-inch squares, if desired. Bake the
squares as in preceding paragraph, cook them in the honey-sugar-nut mixture,
then separate them, place on a wet board, sprinkle with ginger, and chill.

HAMANTASCHEN

Anyv of the Hamantaschen doughs given below may be used with any of the
Hamantaschen fillings. The method of shaping Hamantaschen is given in the
recipe immediately following.

HAMANTASCHEN DOUGHS

Number 1
2% cups flour 1 teaspoon salt Y4 cup melted butter
2 teaspoons ¥, cup sugar lopg 7
baking powder % cup milk

Mix well the flour, baking powder, salt, sugar, butter, egg and milk, and knead
well. Roll the dough out thin, and cut into rounds 2 inches in diameter. Place
a spoonful of Hamantaschen filling in centre of each round, draw up three sides,
and pinch sides together in the form of a triangle. Place on a buttered cookie
sheet, and bake at 375 degrees for 45 to 60 minutes until delicately brown.

Number 2: Hamantaschen Cookie Dough

1, cup butter 2 cups flour 2 tablespoons milk
| cup sugar 2 teaspoons lemon or vanilla
| egg baking powder flavouring

Cream together the butter and sugar, and add the egg. Mix and sift flour and
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baking powder, and add a htde of this mixture to the creamed butter and sugar.
Add the milk. Add remainder of the flour mixture. Add flavouring extract.
Roll dough out, cut into rounds, form into triangles and bake according to direc-
tions in preceding recipe. '

Number 3: Hamantaschen Cream Cheese Dough

1 cup butter 1 package cream cheese % cup powdered sugar
2 cups flour .
Cream the butter well with the cheese, add flour and powdered sugar, and mix

well.  Wrap in waxed paper, and place in refrigerator over night. Roll out in
medium thickness, and cut into rounds. Fill, and form into shape, according to
directions in preceding recipe. Place on a buttered cookie sheet, and bake at 400
degrees for 12 to 15 minutes until delicately brown.

HAMANTASCHEN FILLINGS

Number 1: Poppy Seed Filling
¥ pound poppy seeds 1 egg Y, cup sugar
Pour boiling water over poppy seeds, let stand until seeds have sertled at bottom,
and drain. Put seeds through the finest blade of the food chopper. Add egg,
stirring it in well, add sugar, and mix thoroughly.

Number 2: Prune Filling
% pound prunes grated rind of 1 lemon 2 teaspoons lemon juice
Soak prunes over night. Cook in water in which they were soaked until soft.
Drain well. Remove stones from prunes, and cut prunes into small pieces. Mix
with grated rind and juice of lemon.

Number 3: Poppy Seed Nut Filling

1 cup poppy seeds 1 cup milk 1 tablespoon
2 rablespoons butter % cup seedless raisins chopped citron
2 cup chopped walnuts 2 tablespoons corn syrup 1 teaspoon vanilla

Put poppy seeds through finest blade of the food chopper, and mix with remain-
ing ingredients, except vanilla. Let mixture cook over slow fire until thick, stir-
ring often. Let cool, and add wvanilla. '

CARROT TZIMMES

1 cup brown sugar 1 cup water 2 cups diced carrots

2 tablespoons fat ‘
Make a syrup of the sugar and water by boiling together for 10 minutes. Heat
the fat, brown the carrots in the hot fat, and add them to the syrup. Cover, and
let boil gently 15 minutes longer or until carrots are tender. Brown in oven,
and serve. ‘

SWEET NOODLE PUDDING

pound fine noodles, 4 eggs, separated 2 tablespoons
boiled 1 cup powdered sugar ground almonds

Beat egg yolks with sugar until light, add almonds and noodles. Beat egg whites
stiff, and add. Pour into a well-greased pudding dish, place dish in a pan of
boiling water in oven, and bake at 350 degrees for 30 minutes.

PURIM SOUP

A recipe for this is given in section of this book on “Soups.”
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