Hommentashen
1 package 1-2-3 Gluten Free® Yummy Yellow Cake MixTM
¼ cup Sweet Rice Flour

6 Tbsp. unsalted butter/shortening, softened

¾ cup sugar

1½ Tbsp. honey

2 large eggs, room temperature

½ tsp. vanilla extract

3 Tbsp. orange juice

Fillings of choice (I use Solo® brand fillings)

1.  Preheat oven to 350. Line cookie sheets with Silicone liner or parchment paper.

2. In bowl of mixer with paddle attachment, cream butter/shortening.  Add sugar, eggs, honey, orange juice and vanilla.  Mix well.   Add cake mix and sweet rice flour until blended.

3. Roll out cookie dough and cut into circles.  Add filling and fold into triangles.  Bake on ungreased, lined cookie sheets for approximately 20 minutes, until edges are golden brown.   Cool completely before eating.   
