
Double-Chocolate Hamentaschen

Ingredients:  (use organic whenever possible)

1 C raw pumpkin seeds (pepitas)
1 C dates, pitted
2 t vanilla extract
1 1/2 T raw cacao powder
pinch of sea salt

1/2 C dates, pitted and soaked in warm water for 20 minutes
2 T Soom Chocolate Sweet Tahini Halva Spread

Directions:

Grind the pepitas into flour.  This is best done with a dry container (made for a high-
speed blender) or with a seed mill.  Be careful not to over-grind and turn the seeds into 
a paste!  Once all of the seeds are finely ground into flour, measure 3/4 C of the flour 
and place in the bowl of a food processor.  (save the remaining flour for another use)

Add the dates to the flour and process until the dates begin to break down into smaller 
pieces.  Add the vanilla extract, cacao powder and salt.  Process until the dates and 
flour become a cohesive mixture - this will take several minutes.  Stop the machine and 
scrape down the sides of the bowl periodically, if needed.

Remove the dough, it may be crumbly, and use your hands to form it into a ball.  
Squeeze the dough together to release some of the oils from the seeds, to make a 
smooth dough.  Place dough in a bowl, cover and chill for at least 2 hours.

While the dough is chilling, make the filling.  Place the soaked dates and chocolate 
spread in the food processor and blend, stopping the machine periodically to scrape 
down the sides of the bowl.  Continue to process until a smooth mixture is formed.  
Remove from the food processor to a small bowl, cover and chill until ready to proceed.

Make the Hamentaschen.  Cover a baking sheet with parchment paper and set aside.  
Using your hands, take a quarter of the dough and roll it into a ball.  Place the ball 
between two sheets of waxed paper and roll into a thin dough (approximately 1/8-inch 

https://www.soomfoods.com/product/soom-chocolate-tahini-2-pack/


thick), using a rolling pin.  Use a 3-inch cookie cutter to cut the dough into circles.  Place 
the circles on the prepared baking sheet and continue to roll and cut the dough until all 
of the dough is used.  

Using a teaspoon, roll the filling into 14 balls.  Put one ball in the middle of each circle of 
dough.  With slightly damp hands, fold the dough into a triangular shape, pinching the 
edges closed.  Once all of the dough is filled and shaped, place the baking sheet into 
the freezer for at least 2 hours to chill.

Notes:

• Recipe yields 14 Hamentaschen
• Hamentaschen can be made many days in-advance.  Keep frozen, in a covered 

container, until ready to serve.  Remove from the freezer 20 minutes prior to serving
• Substitute almond flour for the pepita flour, if desired
• Fill the hamentashen with your preferred jam, nut or seed butter, if desired


