
Haman as Food
Different countries have different customs. What almost everyone has in common is a special food that 
is connected to Haman. Hamantashen, the most popular food in America, Israel, and Northern Europe, 
are models of Hamen’s three-cornered hat. Oznai Haman, Haman Ears, is the custom in southern 
Europe and Sefardic countries. The idea of these Haman foods is not cannibalism but a joyful mockery. 

The idea is simple: We won, Haman lost, we are still here.
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Purim V: Purim Foods
The Whole-School Holiday Curriculum

by Carrie Hearshen



Purim Customs
There are four Purim mitzvot that are found in the book of Esther. In the last few verses, after all 
the fighting is over and after all the drama is finished, Mordecai writes a letter to Jews all over the 
world. In that letter the rabbis of the Talmud found the four things a Jew should do on Purim. 

Can you find the four Purim mitzvot?

Match the Biblical text and the Mitzvah
Feasting and Joy _________________________________________________ Reading the Megillah

Neighbors sending presents ____________________________________________ Shelah Manot

Gifts to the poor __________________________________________________________ Feasting

These days should be remembered and observed ______________________Matanot l’Evyonim

These four mitzvot are at the center of Purim celebrations. Some emphasize one, some emphasize 
another.

Mordecai wrote about these things and sent letters to all 
the Jews who were in all the provinces of King Ahasuerus, 
both near and far, to fix for them that they should keep the 
fourteenth and fifteenth day of the month of Adar—every 
year—every single year—as days on which the Jews were 
saved from their enemies. The month of Adar has been 
turned from sorrow to joy, from mourning to a holiday. 
The Jews should make them days of feasting and joy, of 
neighbors sending presents to one another and days of 
gifts to the poor. And the Jews accepted as responsibilities 
that which they had already begun to do and that which 
Mordecai wrote to them…that these days should 
 be remembered and observed in every generation, in every 
   family, in every province, and in every city. (Esther 9.20-22.28)



 

Hungary—In Hungary, children and even 
women take center stage on this holiday. On the 
eve of Purim, people get together in the synagogue 
and read the book of Esther. In kindergarten 
children put on Purim celebrations. All of them 
wear costumes, and they put on performances 
where they act as the characters in the Purim story. 
In Hungary, the women in the community go to 
the old age home and present Shelah Manot to 
the sick and elderly. In the synagogue, 
a special dinner of fish is served. 
There are special cakes for the 
holiday, too.

Croatia—In Croatia 
people celebrate 
Purim on days when 
families are usually 
available—the weekend 
of the holiday. All of 
the children receive little 
bags of Shelah Manot. The 
reading of the Megillah is 
not always done, and usually it is 
present just for show. The story of Purim 
is told by children in the community, and all of 
the people have fun making noise and performing 
throughout the night.

Ethiopia—Ethiopian Jews follow Biblical 
Judaism, and the Rabbinic era is not known to 
them because they were cut off from the Jewish 
world. In Ethiopia, people do not know of the 
book of Esther because it is a late biblical book. 
Purim is not a familiar practice in Ethiopia.

Cairo—Years ago, people of all ages took to the 
streets in costume. Few people had cars, so most 
were in the streets on donkeys that were dyed in 
stripes and patterns or wore other costumes. In 
the synagogue, every person was given a candle 
to light which he held during the reading of the 
Megillah. Today, few Jews live in Egypt.

Germany—In Germany Purim is celebrated 
in different ways. As in other countries, Megillat 

Esther is read, and children put on plays. 
One of the most interesting parts of 

the celebration in Germany is their 
appreciation for the mitzvot, both 

honoring the elderly and Shelah 
Manot. 

Because of the Shoah, the 
Holocaust, the tradition of 

sending Shelah Manot at Purim 
was forgotten. When survivors of 

the Shoah were asked about it, they 
remembered that at their home in 

Poland, Romania or Hungary their mothers 
had sent them with packages of cakes and cookies 

and wine to poor people and friends as a special 
Purim greeting. Many of these people never saw 
Shelah Manot again. 

The people of Germany make up for this loss. 
Every year in the week before Purim, women 
together with children prepare hundreds of 
Hamantashen to give out as part of a Shelah 
Manot basket. It becomes a very social and fun-
filled event that is repeated year after year.

Some Traditions from Around the World

1. In what way do the people of Croatia tell the story of Queen Esther? ________________________

2. Why do the Ethiopian Jews not know much about the holiday of Purim? ____________________

3. In Germany, the children wanted to perform a wonderful task. What was it, and why did they want 
to do it? _______________________________________________________________________

4. Describe your celebration of the holiday of Purim. ______________________________________



 

Recipes
Hamantashen
Ingredients—Dough
2 T. vegetable shortening
2 T. butter
1/3 cup sugar
1 egg
1 T. orange juice
½ teaspoon vanilla
11/3 cups flour
pinch of salt
egg wash made of egg and water

Fillings—Pie filling, jam or preserves

Directions
1. Preheat the oven to 350º. Grease baking sheets.

2. Cream together the shortening and sugar. Add the egg and 
blend until smooth. Stir in the orange juice and vanilla.

3. Fold in the flour, salt and baking powder and mix to make 
to make a firm but soft dough. Cover and let rest ten 
minutes. Divide dough and work with one portion 
at a time. 

5. Roll out dough on lightly floured board to a 
thickness of ¼ inch. Use a 3-inch cookie cutter and 
cut into rounds. Brush rounds with egg wash. 

6. Using a spoon, fill the round with the filling. 
Draw three sides together by folding two sides 
toward the center to form the top and the 
remaining dough toward the center to meet 
the other edges. Brush with egg wash. 

7. Bake until golden brown, about 18-20 minutes. 
When done, remove Hamentashen from cookie 
sheet to cool. Makes 3 to 4 dozen.



 

Travados
These filled crescents, the Sephardic version 
of the Middle Eastern sambusak, are a 
favorite pastry served on most holidays, 
particularly Purim. Balkan Jews call these 
cookies roscas di alhasu (Haman’s ears), 
an allusion to the curved shape similar to 
an ear. Moroccans enjoy a version called 
kabulzel, short for ka’ab el h’zel (gazelles’ 
horns).

Ingredients—Dough
½ cup vegetable oil ¼ teaspoon baking soda
¼ cup water Pinch of salt
¼ cup sugar 2 cups all-purpose flour
½ teaspoon vanilla

Filling 1—Walnut or Almond
1 cups ground walnuts or blanched almonds
¼ cup honey
1/8 teaspoon ground cinnamon

Filling 2—Jams, preserves or pie filling

Confectioners’ sugar for dusting

Directions
1. Preheat the oven to 350º. Grease baking sheets.

2. Combine the oil, water, sugar and vanilla. Add the 
baking soda, salt and 1 cup of the flour. Gradually 
add enough of the remaining flour to make soft, non-
sticky dough.

3. Cut the dough in half. On a lightly floured surface, roll 
out half of the dough to ¼ inch thick. Use a 2½-inch 
cookie cutter or glass to cut rounds.

4. Place a teaspoon of the filling in the center of 
each round and fold the edges over to form a 
half-moon, pinching to seal. Bend slightly to 
form a crescent.

5.  Place about 1 inch apart on the  baking sheets. 
Bake until lightly browned, about 25 minutes. 
Transfer to a wire rack and let cool completely.  
Dust with confectioners’ sugar.

 



 

Orecchie di Amman (Haman’s Ears)
These Purim cookies represent the ears of the 
wicked Haman, known in Hebrew as Oznei 
Haman. These cookies are made from a strip 
of dough that is formed to look like an ear and 
then fried in oil. This version of the recipe is 
from Italy. 

Ingredients
1 whole egg and 1 egg yolk
2 tablespoons sugar
¼ teaspoon salt
1 tablespoon lemon or orange zest
1½ tablespoons olive oil
1½ tablespoons orange juice
¼ teaspoon vanilla extract
1¼–1½ cups of all-purpose flour
Vegetable oil for deep frying
Confectioners’ sugar for topping

Directions
1. Using a whisk or a wooden spoon, beat together the egg 

and the egg yolk, sugar, salt, lemon or orange zest, olive 
oil, orange juice and vanilla extract until well mixed.

2. Add the flour a little at a time. Stir the mixture only 
enough to make a soft dough.

3. Turn the dough out onto a lightly floured board and 
knead for 5 minutes until smooth.

4. Using a rolling pin, roll the dough into a thin sheet and 
cut into strips about 1½ inches wide by 4 inches long. 

5. Pinch together the ends to form a circle, and pinch the 
center of the circle to form the ear, which will look a lot 
like a butterfly.

6. Pour vegetable oil in a pan about 3 inches deep and heat. 
In small batches, gently put the cookies into the hot oil 
and fry until golden, about 3 minutes. Transfer the cookies 
to a paper towel to drain.

7. Sift confectioners’ sugar over the top of the cookies while 
still warm. 

8. Eat at once.

Makes 12-16 cookies.



  

Koubeta (Fleas of Haman)
Koubeta is also know in Greece as susamit to the Sephardic Jews. At Purim it is 
also called Psires tou Amman or the Fleas of Haman.

Ingredients
¼ lb. sesame seeds
¼ lb. honey
1 cup sugar
Pinch of cinnamon
Whole almonds for decoration
1½ tablespoons olive oil

Directions
1. Toast the sesame seeds 

lightly in a large, heavy-
bottomed saucepan until 
they are brown and begin to 
pop. Remove from heat.

2. In a separate saucepan 
put the honey, sugar and 
cinnamon. Bring to a boil 
while stirring.

3. Lower the heat to medium-
low and cook, stirring, until a 
thick syrup is formed that will 
coat the back of a spoon.

4. When the syrup is ready, 
immediately mix the sesame 
seed in thoroughly with a 
wooden spoon.

5. Turn out onto a well-buttered 
or oiled marble or glass slab 
and spread out evenly to a 
thickness of ½ to 1 inch thick.

6. Immediately press the 
almonds into the surface 
about a inch apart. Press 
down evenly with a spatula 
and let cool.

7. Cut into squares with an 
almond in the center of each.

Makes 30 or more.



Make up three arguments why the 
hamantashen is better.

1.  _________________________________

  _________________________________

2.  _________________________________

  _________________________________

3.  _________________________________

  _________________________________

Make up three arguments why the latke is 
better.

1.  _________________________________

  _________________________________

2.  _________________________________

  _________________________________

3.  _________________________________

  _________________________________

Hamantashen vs. Latke
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A hamantashen is a cookie shaped like a triangle 
that we eat on Purim. A latke is a round (or almost 
round) potato pancake that we eat on Hanukkah. 
It is a custom in many synagogues and especially 
on university campuses to stage a debate between 
the hamantashen and the latke. Two teams 
competes. Each team uses every kind of argument 
to prove that their holiday food is better than 
the other team’s food. Mathematics professors 
use mathematics. Shakespearean professors use 
Shakespeare. Everyone has a good time rooting for 
his or her own side.


