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CRANBERRY SWEET & SOUR MEATBALLS
Sent in by: Debbie Weber
INGREDIENTS:
For the meat:
●
●
●
●
●

2 lbs ground beef
2 cloves garlic
¼ tsp pepper
1 egg
¼ cup matzah meal or bread crumbs

For the sauce:
●
●
●

28 ounces cranberry sauce
16 ounces tomato sauce
½ tsp cinnamon

METHOD:
1. Heat sauce ingredients.
2. Mix together all ingredients for meatballs.
3. Form into balls and place in a pot with sauce.
4. Simmer for about 1 hour.
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SWEET AND SOUR MEATBALLS
Sent in by: Rabbi Aviva Fellman
Congregation Beth Israel - Worcester, MA, “From my childhood”
INGREDIENTS:
● 2 lbs ground turkey or beef
● Salt, pepper, garlic to taste
● 1 cup cider vinegar
● 6 oz can tomato paste
● 1cupbrown sugar
● ginger (fresh, grated, or powder)
● 2 cup water
● red pepper flakes (optional)
METHOD:
1. Mix ground meat, salt, pepper, and garlic well and form 1-inch balls.
2. Bring remaining ingredients to a low boil, add meatballs, and cook for 20 minutes on
simmer.
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LIPSITZ FAMILY RECIPE FOR ROUMANIAN GEHOKTE LEIBER
(CHOPPED LIVER)
Sent in by: Ron Lipsitz
This recipe comes from many generations of my Ashkenazi bubbes, who lived in Eastern
Europe. It radiates delicious nostalgia.
INGREDIENTS:
● 1 lb fresh chicken liver (beef liver—FEH!)
● 9 eggs
● 4 jumbo sweet onions
● Wesson or other vegetable oil
● 3 chicken flavor bouillon cubes
● Onion powder
● Salt
● Sugar
INGREDIENT NOTES: Ingredients are designed per 1 lb of raw chicken liver (even though it
seems like a lot of eggs, it’s the perfect quantity. Also, onions will cook down substantially)
EQUIPMENT
● Meat grinder, hand crank or electric.
● Large, deep frying pan
● Large bowl or container
EQUIPMENT NOTES: A food processor won’t work. If you don’t have a meat grinder, they are
available from $40 and up, and you will have it for years of future use.
METHOD:
1. Cut onions into rings or dice and start frying in a generous amount of oil on medium
heat. They will need stirring every few minutes, and need to cook until totally
caramelized and brown, about 30 minutes.
2. Rinse livers and drain thoroughly
3. Bring a pot of water to rapid boil, and place raw eggs in gently one at a time (Doing it this
way assures easy-to-peel eggs. Do not start eggs in cold water). After water returns to
boil, cook for about 10-12 minutes. Place the pot in the sink under cold water for a
couple of minutes, then peel eggs.
4. Remove browned onions from pan and set aside
5. Add more oil, and start frying livers. Add 3 bouillon cubes to the pan, and after a few
minutes, make sure they have dissolved in the oil. (If using kosher livers, there is a
pre-broil requirement). Brown livers are very well done.
6. Set up a grinder and bowl or container. Use a medium grinding blade. Alternatively, put
liver, eggs, and onions in a grinder hopper until all ingredients are ground.
10

7. Mix well with a big spoon. You will need to add a sprinkle of onion powder and sugar,
maybe more to taste. Taste frequently, and add more salt as needed, and also more oil
as needed to keep it quite moist. Do not use pepper or any other spices. It will firm up,
and taste less salty after refrigerating.
TIPS:
Use some celery sticks and some Tam-Tam matzah crackers. Have a supply of Lipitor and
Tums ready.
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GEFILTE FISH
Sent in by: Lori Whitmore
INGREDIENTS:
● 2 frozen gefilte fish rolls (whitefish and pike)
● 1 lb carrots, sliced thin
● 1 large onion, chopped
● 4 quarts water
● 12 cups sugar
METHOD:
1. Bring water to boil in a large pot and add frozen gefilte fish rolls, keeping the parchment
paper opening face down. Add carrots, onions, and sugar. Cook covered for 1 hour.
2. Remove carefully from the pot with parchment paper and place in the container. Cover
with carrots and broth. Chill overnight.
TIPS:
This doctored up gefilte fish tastes homemade, as if I was grinding fish all day! A family favorite
for holidays.
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SMOKED SALMON AND FONTINA FRITTATA
Sent in by: Marcia Goldstein
INGREDIENTS:
● I small onion, diced
● 1 tbsp unsalted butter
● 6 extra-large eggs
● 1/2 cup heavy cream
● 2 ounces shredded fontina cheese
● 1 /4 lb smoked salmon, chopped
● 1 scallions, chopped, white and light green parts
● l tbsp chopped fresh dill
● 1 /2 tsp kosher salt
● l/4 tsp freshly ground black pepper
METHOD:
1. Preheat the oven to 350 F.
2. Saute the onion and butter in a 10-inch ovenproof omelet pan over medium-low heat
until translucent, about 5 minutes.
3. In a large bowl, beat the eggs. Add the heavy cream, fontina cheese, smoked salmon,
scallions, dill, salt, and pepper and combine.
4. Pour the mixture over the onions into the skillet, fillings are evenly arranged in the pan.
Cook until the bottom is set, but not brown, about 2 minutes.
5. Transfer the skillet to the oven and bake until the top is set, about 8 minutes.
6. Remove from the oven, cover, and set aside for 5 minutes.
7. Invert the frittata onto a large plate. Cut into wedges and serve warm or at room
temperature.
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PASSOVER SALMON CAKES
Sent in by: A.J. Moll
INGREDIENTS:
● 1 stalk celery, minced
● ½ medium yellow onion, minced
● 12 oz cooked salmon
● 1 egg
● ¾ cup matzah meal
● 6 drops Worcestershire sauce
● Salt & pepper to taste
METHOD:
1. Finely mince celery and onion
2. Saute veggies until onion is translucent
3. Flake apart cooked salmon filet
4. Add remaining ingredients into a bowl and mix well, adding matzah meal in last. Mixture
should be firm. Add additional matzah meal as needed.
5. Divide into 8 pieces. Roll into balls, then flatten into discs.
6. Fry over medium heat, in a half inch of oil, two minutes per side or until golden brown.
7. Serve with your choice of sauce.
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TRICOLOR GEFILTE FISH
Sent in by: Arthur Harrow
INGREDIENTS:
● 2 22 ounces loaf gefilte fish
● 1 22 ounce loaf salmon gefilte fish
● 2 tbsp dill
● 1 lemon
● 6 cucumbers
METHOD:
1. Preheat the oven to 350 F. Spray a 9-inch springform pan with nonstick vegetable spray.
Give it a heavy even coat. Open each of the 3 gefilte fish wrappers.
2. Add the dill and juice from lemon into one of the plain gefilte fish loaves. Mix thoroughly
until the dill is dispersed evenly. Set aside.
3. Using a thin spatula, spread the plain gefilte fish into an even layer in the bottom of the
springform pan. Top with an even layer of the salmon. On top of the salmon, spread an
even layer of the lemon dill fish mixture.
4. Cover the pan with foil. Bake for 1 hours. If the fish does not look set in the center,
remove the foil and bake 5 minutes longer.
5. Let cool and refrigerate overnight. Can be made a few days in advance. As an optional
garnish, slice along unpeeled cucumber by hand or by mandoline into paper thin slices.
Lay the slices in concentric circles around the top of the fish.
6. Release the sides of the springform pan. To serve as individual servings, cut into
wedges, like a pie. Trim any brown edges.
7. Cut the cucumbers into 2- to 3-inch pieces. Hollow out the center. Mix a few tbsp of the
prepared horseradish with a little mayonnaise to make a pretty pink sauce. Fill the
cucumber wells.
8. Serve a slice of fish on a piece of leafy lettuce with a cucumber well. You can decorate
each plate with tiny squares of yellow pepper.
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AVI’S DOCTORED GEFILTE FISH
Sent in by: Joanne Savitt
INGREDIENTS:
● 1 jar gefilte fish
● 1 onion
● 1 tbsp sugar
● pinch of salt and pepper
● 2-3 carrots, cut up in pieces
METHOD:
1. Wash onion. Put skins in the bottom of a pot.
2. Cut onion in half and lay in the pot, too.
3. Add fish pieces and juice from the jar.
4. Add sugar, salt, pepper, and carrots.
5. Bring to a boil. Simmer uncovered for 1 hour.
6. Turn fish pieces periodically. Cool
7. Carefully put fish, carrots, and juice back into the jar. Discard onions and skins.
8. Refrigerate well before serving.
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HUEVOS HAMINADOS
Sent in by: Debby Miller
For the last number of years, I have been making this ridiculous, fascinating, time-consuming
Sephardic recipe. Huevos Haminados.
If you are interested in these unusual reddish, batik-ish hard-boiled eggs, you need to start
gathering onion skins and old (washed) panty hose in advance. (If they are willing, the people in
your supermarket produce department might save you the onion skins that they clean out of the
bin.) I'll bet that this is the first recipe you ever read that requires panty hose. Also: Buy
broad-leaf parsley or cilantro. In some families, this will be fun to do together. In others, they will
just laugh at you.
INGREDIENTS:
(all measurements are approximate)
● onion skins
● 2 tbsp peppercorns
● 2 tbsp salt
● 4 tbsp of white vinegar (or 2 glugs, as Sierra says)
● 4 tbsp olive or vegetable oil
● 1 dozen eggs
● pretty leaves, such as parsley or cilantro (optional)
● clean pantyhose (optional)
METHOD:
1. You begin by asking your grocer for as many discarded brown onion skins they can give
you. For a dozen eggs, we used about 8 cups of onion skins, although it’s recommended
that you have twice that for the best color, particularly if you are slow-cooking them. If the
onion skins are dirty, wash them before proceeding.
2. Fill a large soup pot with the skins, cover with water, and bring it to a boil. You should
see the color of the water change to medium brown. Then add the peppercorns, salt,
and white vinegar. Turn down the heat to a simmer.
3. Before adding the eggs, you can press a decorative leaf such as parsley, cilantro, or
even a leaf from your garden to the outside. Affix the leaf with pantyhose, tied in a tight
knot. Just to be safe, we would refrain from cooking these pantyhose clad eggs in the
oven.
4. Gently lower the eggs in the water, making sure they are completely covered, and add
more water if necessary. Cover the surface of the water with the oil, and then cover the
pot with a lid. Let simmer, covered, until the eggs are a rich mahogany color – about an
hour.
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VEGAN “CHOPPED LIVER”
Sent in by: Barb Gelb
INGREDIENTS:
● ¾ cup roasted cashews
● 8 oz sliced mushrooms (cremini or bella preferred)
● 1 small sweet onion chopped (1 ½ cups)
● 1 tbsp lemon juice
● Olive oil
● Salt and pepper to taste
METHOD:
1. Saute onions in olive oil until clear.
2. Add mushrooms and saute until soft.
3. Put cashews, onions and mushrooms in a blender, add lemon juice, salt and pepper.
Blend until smooth.
4. Serve warm or refrigerate and serve later. Goes nicely with matzah crackers and
crudites.
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VEGETARIAN CHOPPED LIVER
Sent in by: Rabbi Jan Kaufman
INGREDIENTS:
● ½ lb mushrooms (I mix white, baby bella, shitake and oyster and hen’s wood)
● 1 large onion
● 2 cloves garlic
● 1 cup pecans
● 2 tbsp vegetable oil
METHOD:
1. Sautee all ingredients in a frying pan or pot (just make sure it’s large enough) for 10-12
minutes.
2. Let cool for a few minutes and then blend in a food processor with salt and pepper to
taste.
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VEGETABLE DIPPING SAUCE
Sent in by: Ann Tavan
INGREDIENTS:
●
●
●
●
●
●
●

1/2 cup Passover mayonnaise
1/4 cup Passover catsup
1 tsp lemon juice
1 tsp prepared horseradish
1 tsp mustard
1 clove minced garlic
1/8 tsp cayenne, or a little of hot sauce

METHOD:
1. Make ahead. Dip cauliflower and all sorts of other fresh vegetables in it.
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RAUL’S SALSA
Sent in by: Ann Tavan
INGREDIENTS:

●
●
●
●
●
●

20 dried Japan chilies
1 can tomatoes (6-7 small tomatoes)
4 cloves garlic
1 small onion
Water to almost cover
Salt to taste

METHOD:
1. Boil for about 5 minutes.
2. Blend until smooth.

3. Add fresh cilantro if desired.
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CREAMY SWEET POTATO - LEEK SOUP
Sent in by: Rabbi Aviva Fellman
Congregation Beth Israel - Worcester, MA, “Adapted from the chef at JTS in 2010
INGREDIENTS:
● 3 leeks, washed and chopped
● 1-2 small onion(s), chopped
● 1-2 stalks celery, chopped
● 2 small carrots, chopped
● 4 sweet potatoes, diced
● 2 tbsp chopped garlic
● 4 cups chicken or veggie stock
● 1 1/2 cup orange juice
● 1/4 cup honey or maple syrup
● Salt and pepper to taste
METHOD:
1. Heat oil in a heavy pot. Add leeks, onion, celery, carrot, sweet potatoes, and garlic
2. Saute until they start to brown.
3. Add Stock and OJ; bring to boil.
4. Reduce heat and simmer until veggies are tender.
5. Add cinnamon, salt and pepper.
6. Pruee.
7. Serve hot.
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GRANDMA BESS’ MATZAH BALL SOUP
Sent in by: David Ross
INGREDIENTS:
Knaidlach
● 4 cups matzah meal
● 16 eggs
● 1 cup club soda (room temperature)
● 1 cup of oil
● 1 tsp nutmeg
● 3 tsp salt
Soup
●
●
●
●
●
●
●
●

3 parsnips
1 1⁄2 lbs carrots
1 stalk celery
6 onions, peeled
1 bunch parsley
1 clove garlic
4 bay leaves
10 whole allspice, crushed

METHOD:
1. Lightly beat eggs, add club soda, oil salt & nutmeg. Slowly mix matzah meal into a wet
mixture.
2. Cover & let sit in the fridge overnight; add more matzah meal if necessary.
3. Make into small balls and drop into boiling water. Cook for 1 1⁄2 hours with the lid; do not
take the lid off! Store in tin lined with wax paper.
4. Peel & cut parsnips & carrots into large pieces. Peel onions and keep whole. Cut tops of
celery using green leaves also. Use the top half only. Place spices in a coffee filter & tie
with string. Place water in a pot to cover vegetables; add water as needed and put in a
spice sack. Cook vegetables until carrots are tender (~2-3 hours); cool slightly and add
parsley, 2 packages of vegetable bouillon and pinch of cinnamon. Optional: take out
some vegetables, puree in Cuisinart and mix back into soup to thicken. Serve with
Knaidlach.
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PASSOVER RED POZOLE SOUP
Sent in by: Harley Liebenson
INGREDIENTS:
For the chili sauce
● 2 large beefsteak tomatoes, cored (about 1 lb)
● 8 large (5- to 6-inch) dried Badia California chilis (1-1/2 to 2 oz), wiped clean with a
damp paper towel
● 20 medium cloves garlic, peeled (about 1/2 cup)
● 1 small white onion, cut into 1⁄2 inch thick rounds
● 5 whole cloves ( not Kitnyot but some don’t use)
● 1/2 tsp whole allspice
● 1/4 cup Passover vegetable oil
● 3 tbsp distilled Passover white vinegar
● 2 tsp granulated sugar Kosher salt
For the pozole
● 2 large fresh poblano chilis (about 3/4 lb) 6 chicken boneless, skinless thighs
● 1 quart lower-salt KOP chicken broth
● 2 tsp dried oregano, preferably Mexican Kosher salt
● 1 small bunch fresh cilantro (2 to 3 oz)
● 5 6-in. fresh mint sprigs
METHOD:
1. Make the chili sauce.
2. Position a rack in the upper third of the oven and heat the oven to 500 F
3. Cut a small X through the skin on the bottom of each tomato. Put the tomatoes on a
small, rimmed baking sheet lined with foil and roast until tender and well charred, 20 to
25 minutes. When they’re cool enough to handle, pull off and discard the skin.
4. Meanwhile, stem the chilis and cut them open lengthwise with scissors or a knife.
Remove the seeds and any large ribs.
5. Heat a heavy-duty skillet over medium-low heat until hot. Toast half of the guajillo chilis,
flipping and pressing them down with tongs or a spatula until fragrant and slightly
darkened, about 1 minute. Transfer to a medium bowl. Repeat with the remaining chilis.
Cover the chilis with cold water and soak until softened, about 30 minutes.
6. While the chilis soak, toast the garlic and onion over medium- low heat until just tender,
turning the garlic as needed and flipping the onion slices once, until golden-brown with
some blackened spots, about 8 minutes for the garlic and 15 minutes for the onion.
7. Drain the chilis and put them in a blender along with the tomatoes and any juice, the
garlic, onion, cloves, and allspice. Purée, adding up to 1/2 cup water a little at a time as
necessary, until very smooth, about 2 minutes.
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8. In a 6-quart dutch oven or other heavy-duty pot, heat the oil over medium heat. Add the
purée (it will splatter), reduce the heat to low and fry, stirring constantly with a wooden
spatula, until slightly thicker, about 5 minutes.
9. Add 1 cup water, raise the heat to medium high, and bring to a boil. Stir in the vinegar,
sugar, and 1 tbsp salt.
10. Reduce the heat to a simmer, partially cover the pot, and cook, stirring occasionally and
adding a little water as needed to keep the sauce more or less at the same consistency,
for 30 minutes.
11. The chili sauce can be made up to 2 days ahead. Let cool to room temperature, cover,
and refrigerate. Reheat gently before proceeding.
12. Make the Pozole (Soup)
13. If you have a gas stove, turn two burners to high and char the poblanos directly over the
flame, turning them with tongs as soon as each side becomes fully blackened, about 6
minutes. If you don’t have a gas stove, char the poblanos on a foil-lined baking sheet
under the broiler. Immediately put them in a bowl, cover, and let steam for 15 minutes to
loosen the skins. When they’re cool enough to handle, peel, seed, and slice them into
1/4 x 2-inch strips.
14. Add the chicken, chicken broth, oregano, and 1 tbsp salt to the pot of chili sauce and
bring to a simmer over medium-high heat. Tie the cilantro and mint together with kitchen
string. Add the herb bouquet to the pot and simmer, uncovered, stirring occasionally,
until the chicken is cooked through (cut into a piece to check), about 20 minutes.
Remove and discard the remove and discard the herbs, then stir in the poblanos and
cook until just heated through, about 5 minutes.
15. Serve with Poblano matzah Balls.
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MATZAH BALLS (KNAIDLACH)
Sent in by: Judy Dunn
INGREDIENTS:
● 6 eggs
● 1 -2 tsp salt
● 1 cup matzah meal
METHOD:
1. Beat eggs with a wire whisk.
2. Add salt and matzah meal.
3. Cover bowl and refrigerate for 20 – 30 minutes.
4. Boil water in a large pot that has a tight fitting lid.
5. Drop balls into the boiling water and cover with the lid.
6. Boil for 20 minutes, and do not remove the lid during the cooking process.
7. Serve with chicken soup.
TIPS:
Makes about 8 – 10 knaidlach.
Recipe can be doubled or tripled.
When you make the balls, coating your hands with water keeps batter from sticking to your
hands.
If you make the knaidlach in advance, reheat in the chicken soup for additional flavor.
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FRENCH SALAD DRESSING
Sent in by: Ann Tavan
INGREDIENTS:
●
●
●
●
●
●
●

1 tsp salt
1/2 tsp pepper
1/2 tsp paprika
1/4 tsp sugar or 1/2 tsp honey
1/2 cup vinegar (or vinegar and lemon juice)
1 cup oil
Crushed garlic, dried or fresh herbs (optional)

METHOD:
1. Shake thoroughly.
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APRICOT CHAROSET
Sent in by: Sandy Starkman
INGREDIENTS:
● 1 cup dried California apricots (for best taste), chopped
● 1/2 cup chopped, pitted dates
● 1/2 cup raisins (I prefer golden if available K-P)
● 2 large apples, peeled, cored and chopped
● 1/2 cup chopped nuts, walnuts preferred
● Chopped cinnamon stick
● Concord grape wine
METHOD:
1. Place apricots, dates, raisins, apples, and cinnamon stick(s) in a saucepan, with enough
water to cover. Simmer over low heat until the fruits are soft.
2. Drain excess liquid and remove cinnamon stick(s).
3. Pour into a mixing bowl and let cool.
4. Add nuts and enough red wine to hold together without being too sticky

TIPS:
Use a food processor to make it smooth or leave it chunky and enjoy!!
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BOULDER BRICK CHAROSET
Sent in by: Butch Weaver
This recipe is an evolution of the Moroccan-Style Haroset in “The Jewish Holiday Cookbook” by
Gloria Kaufer Greene. She learned her recipe from a Moroccan Family in Toronto who ran a
Moroccan Restaurant there.
This Charoset is very different in texture and taste from the traditional Ashkenazi Charoset that
most know. It is from a family of Sephardic Charoset made from dried fruits and nuts. Traditional
Moroccan Charoset is formed into small spheres or balls, but I found that process to be very
time consuming. While pondering how to accelerate the process, I had the idea to form bricks.
After all, Charoset is meant to remind us of the bricks that the Israelite Slaves were forced to
make.
Other additions that I made are to add pecans, in memory of my Southern U.S. heritage, and to
add Pomegranate Molasses to bring in another biblical fruit.
You can multiply this recipe as many times as you desire. This recipe will make about 90
18x36x12mm (¾ x 1 ½ x ½ inch) bricks. If covered well, the bricks will last several weeks in the
refrigerator. Some have called these bricks mini energy bars. Enjoy!
INGREDIENTS:
● 2 cups walnuts
● ¾ cup whole, unsalted almonds
● 25 or 35 small pitted dates, halved
● 10 large, brown, ("calimyrna" or "Turkish") figs, stems removed and quartered
● 20 or 30 small dried apricots, halved
● 10 large, pitted prunes, halved
● ½ cup shelled, unsalted pistachios
● ½ cup pecans
● 4 tbsp pomegranate molasses
● ¼ cup sweet, red Pesach wine (as needed)
● Ground cinnamon (Korientje, etc. give a lighter taste)
● Sunflower or similar oil for coating tools
METHOD:
1. Put all the nuts and dried fruit through the food processor with the knife blade (3-4
batches in a normal sized food processor). Mixing nuts and dried fruit in each batch
works better to keep the food processor from getting gummed up.
2. Shred until you have a medium fine mixture, stop well before you have sweet nut butter
3. Put in a mixing bowl and drizzle the pomegranate molasses on top, then add about 25ml
(1 fl oz) wine and mix.
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4. This is probably too little wine. Keep adding wine until you can squeeze the paste into a
big firm ball. Be careful not to add too much wine, you want a stiff paste.
5. Spread a light, thin layer of sunflower oil onto your cutting board or work surface, and
onto your rolling pin.
6. The oil helps the sticky mixture, and resulting bricks, to release.
7. Form the mixture into a dense, firm, flat dough ball.
8. Put on a cutting board or work surface and roll out to about 12 mm (½ inch) thickness.
9. Pinch cracks back together and form into an oval or rounded rectangle.
10. Coat a large knife with a light, thin layer of sunflower oil.
11. Cut dough into small bricks (Boulder Bricks) that are about 18x36mm (¾ x 1 ½ inches) in
size.
12. Use the knife to release the bricks from the work surface and place on a serving tray.
13. Give the bricks a generous dusting of ground cinnamon.
14. Makes about 90 bricks.
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CALIFORNIA CHAROSET
Sent in by: Edna Schrank
INGREDIENTS:
● 1 large avocado, peeled and diced
● Juice of 1/2 lemon or lime
● 1/2 cup sliced almonds
● 1/3 cup raisins
● 4 pitted dates
● 2 figs or apricots (use more if using apricots)
● 1 whole orange peeled, sectioned
METHOD:
1. Toss the avocado and lemon juice in a bowl. Set aside.
2. In a processor or blender, place the almonds, raisins, dates, and figs. Process until
coarsely chopped.
3. Add the orange sections and process briefly to combine.
4. Add the avocado and process for 1 or 2 seconds more.
5. Transfer the mixture to a glass bowl. Cover with plastic wrap and store in the refrigerator.
It makes approx 3 cups.
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BUBBE PEARL’S CHAROSET
Sent in by: Rabbi Pam Frydman
INGREDIENTS:
● 1 lb chopped walnuts (whole shelled-walnuts if using processor)
● Allspice and/or nutmeg
● 4 (red or yellow) apples
● Wine or grape juice
● Cinnamon
METHOD:
With Food Processor:
1. Place walnuts in the food processor. Do one pulse at a time until walnuts are coarse
ground. Remove ground walnuts from the food processor, place them in a bowl and set it
aside.
2. Rinse apples, cut in quarters, remove the stem, seeds and apple bottom. Place apple
pieces in the food processor. Do one pulse at a time until the apple is in tiny pieces.
Remove apples from the food processor and add to the ground walnuts.
Without Food Processor:
1. Pour chopped or ground walnuts out of the package, into a bowl and set them aside.
2. Rinse apples, cut in quarters, remove the stem, seeds and apple bottom. Finely dice and
add the apple pieces to the walnuts.
Continued:
3. Add 3/4 tsp cinnamon and two dashes of allspice or nutmeg or a little of both.
4. Pour in half a cup of wine or juice. Stir the mixture slowly with a soup spoon or cooking
spoon. The mixture should look moist, but not have puddles of liquid. If the mixture
seems dry, add a tsp of wine or juice and mix. Repeat if necessary.
5. Let the mixture sit for twenty minutes or more.
6. Taste. Add more cinnamon and allspice if needed.
TIPS:
Keep refrigerated until the Seder. If time allows, make the charoset the day before so it can sit in
the refrigerator overnight.
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CHAROSET
Sent in by: Karen Sager
INGREDIENTS
● 1/2 dozen apples, peeled and diced
● 24 chopped walnuts
● lemon juice
● honey to taste
● concord grape wine
● cinnamon to taste
METHOD
2 days before pesach, combine all ingredients and refrigerate.
TIPS:
Use enough grape wine for apples to soak in. The lemon juice prevents apples from browning.
You can use a food processor for apples; just don’t let them get mushy.
Make exactly like this recipe and soak it in a lot of Manischewitz Concord Grape wine.
Don’t be stingy on the wine-that is what makes charoset fabulous!
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PASSOVER CHAROSET
Sent in by: Lori Whitmore
INGREDIENTS
● 1 cup of ground walnuts
● 12 cup Blackberry wine
● 2 apples peeled & grated
METHOD
Mix all ingredients and chill. Can be doubled and made ahead of time.
TIPS:
Blackberry wine is the secret ingredient to this delicious charoset.
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ITALIAN CHAROSET
Sent in by: David Ross
In Italy there are various regional versions of haroset. The haroset of Padua has prunes, raisins,
dates, walnuts, apples, and chestnuts. In Milan they make it with apples, pears, dates, almonds,
bananas, and orange juice. The following is a general version.
INGREDIENTS:
● 3 apples, sweet or tart
● 2 pears
● 2 cups sweet wine
● 1/3 cup (50 g) pine nuts
● 2/3 cup (50 g) ground almonds
● 1/2 lb (250 g) dates, pitted and chopped
● 3/4 cup (100 g) yellow raisins or sultanas
● 4 oz (100 g) prunes, pitted and chopped
● 1/2 cup (100 g) sugar or honey or to taste
● 1 tsp cinnamon
● ½ tsp ground ginger
METHOD:
1. Peel and core the apples and pears and cut them in small pieces. Put all the ingredients
into a pan.
2. together and cook, stirring occasionally, for about one hour, until the fruits are very soft,
adding.
3. A little water if it becomes too dry.
TIPS
Other possible additions: chopped lemon or candied orange peel, walnuts, pistachios, dried figs,
orange or lemon juice, ginger, nutmeg, and cloves.
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SEPHARDIC CHAROSET
Sent in by: Linda Burger
The dish looks beautiful and tastes divine. It serves 24 people when served this way. If you were
making individual plates, you might need more. It is the most favorite item I serve. The recipe
came from a friend of blessed memory, Arnold Sachs who attended our Seders for years. I’m
sure he found the recipe on the internet when the internet was new! Over the years, I have
learned who has nut allergies, diabetes, etc. I always remember to set aside a portion for those
with nut allergies before I add the nuts. I use the Splenda because of those with diabetes but my
husband tells me that people watching their sugar intake need to be careful whether it is
Splenda or sugar.
INGREDIENTS:
● 4 cups Kosher dry red wine (I use sweet wine like Manischewitz)
● 2 cups golden raisins
● 2 granny smith apples, peeled, cored cut into ¼” dice
● ½ cup pitted prunes, cut into ¼” dice
● 1 cup dried apricots, cut into ¼” dice
● 1 cup sugar (I often use Splenda if it is kosher for Passover; adjust amount if you do)
● 2 tbsp orange blossom honey
● 2/3 cup toasted walnut halves
● 2/3 cup toasted sliced almonds
● Sprigs of fresh mint
METHOD:
Part One
1. Bring first 6 ingredients to boil in a large saucepan (I use a 5 qt. pot), stirring until sugar
dissolves.
2. Reduce heat and simmer until almost all liquid is absorbed and mixture looks syrupy,
stirring occasionally, 25 to 45 minutes.
3. Cool.
Part Two
4. Bring honey to boil in a heavy small skillet.
5. Add pecans and stir until well coated for about 15 seconds.
6. Transfer to a bowl or plastic container. Let cool slightly.
TIPS:
Okay to make the first part in advance and refrigerate until ready to serve. I make the second
part early too and keep each of the nuts in separate containers until ready to serve. Keep at
room temperature.
I use a beautiful crystal bowl and place the fruit mixture in the bowl. Then I make a beautiful
pattern with the toasted almonds and walnuts and pecans. Top it off with the sprigs of mint.
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DATE CHAROSET
Sent in by: Hazzan Marcia Lane
INGREDIENTS:
● Pitted dates
● Slivered almonds
● Dried Cherries
● Cherry wine (or regular sweet grape wine)
METHOD:
1. Chop the dates, and put in a pot with the cherries and a cup or more of wine.
2. Heat until just beginning to boil, then stir in the almonds until the almonds look like straw
in the mush of dates. This will be very stiff, really like mortar!
3. Roll into balls and arrange on a plate.
4. You can sprinkle it with shredded coconut.
TIP:
This can be made as a fig charoset. Cut up about 12-15 oz of figs, mix with sweet wine and
refrigerate overnight. You can stir in some chopped pistachios, or form the mixture into balls and
roll in the chopped pistachio nuts.
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EGYPTIAN HAROSET
Sent in by: Janet Rutchik
INGREDIENTS:
● 1 lb dried raisins .. 2 c
● 8 oz pitted dates .. 1 c
● 2 cups water
● 1/4 cup sugar
● 1/3 cup chopped walnuts or pecans
METHOD:
1. Put raisins and dates in a bowl, cover with water.
2. Let stand for 1 hour.
3. Add sugar and put in a food processor or blender, a bit at a time.
4. Put into a saucepan and let simmer low heat until water is absorbed, stir frequently-about 20 minutes.
5. Allow to cool, then sprinkle with nuts.
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AVRAM’S BRISKET RECIPE
Sent in by: Avram Pachter
INGREDIENTS:
Brisket
●
●
●
●
●
●
●
●
●
●
●
●

first cut or whole brisket - appx 8-12 lbs
2-3 carrots - large chunks appx 2-3 inches wide
1-2 onions - large chunks
2-3 stalks celery - large chunks - appx 2-3 inch wide
Approx. 8 button mushrooms
3 roma tomatoes - quartered
6 cloves of garlic - halved
1 stem of fresh rosemary
1 stem of fresh thyme
1 stem of fresh oregano
1 quart of Beef stock or broth - or the equivalent using a
bouillon cube
3 cups of dry red wine (not sweet)

Spice Rub
●
●
●
●
●
●
●
●

2 tbsp salt
2 tbsp black pepper
2 tbsp onion powder
2 tbsp garlic powder
2 tbsp oregano or
marjoram
1 tbsp chili powder
2 tbsp paprika
6 tbsp brown sugar

METHOD:
1. Rub the brisket with the spice rub and let it sit for around 24 hours
2. Either sear the brisket in a pan or in the oven. For the oven, cook it for 10-15 minutes at
500 F
3. Place carrots, celery, onion, mushrooms, tomatoes, garlic and fresh herbs underneath
the brisket with the fat side facing up in an oven safe pot. Add the wine and beef stock,
halfway submerging the brisket. Add more wine & beef stock broth as necessary.
4. Cook at 275-300 F and cover tightly with 2 layers of foil or a proper fitting lid. Cook appx
3 1/2 - 4 hrs or until just under fork tender. If you cut your brisket in half or quarters
before cooking then cook for 3- 3 1/2 hours.
5. Remove the brisket and let it cool down. Strain the juices but keep the vegetables.
Reduce the juice by 1/2 to develop a richer flavor for your au jus. Once the brisket is
cooled down, slice it against the grain. When ready to platter the brisket use the
vegetables that you saved from the cooking process and nicely place around the sliced
brisket. Pour some au jus over the brisket and put the rest in a gravy bowl.
6. For bbq brisket add about 1 cup of BBQ Sauce to the liquid when cooking. Also add
some to the au jus when reducing it. You should taste the gravy before reducing it to see
how much BBQ flavor you want. The BBQ will also help thicken the au jus a bit. If you
want it smokey you can add a touch of liquid smoke to the reduction as well.
*This brisket is kosher l’Pesah (Kosher for Passover), but can be used all year.
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BUBBIE RUTH’S EASY BRISKET
Sent in by: Dan Sabol
INGREDIENTS:
● Olive Oil
● 1-2 Zucchini
● Some baby carrots
● Beef Brisket
● Minced Garlic
● Basil
● Oregano
● ½ onion, chopped
● Potatoes, peeled and quartered
● 16 oz can of tomato sauce
● 16 oz water
METHOD:
1. Preheat the oven to 375 F.
2. Coat a large pyrex type dish with olive oil
3. Add 1-2 chopped zucchini
4. Add some baby carrots
5. Place beef brisket in dish
6. Coat with some minced garlic, basil, oregano
7. Add half a chopped onion
8. Ring the dish with quartered peeled potatoes
9. Pour on one 16 ounce can of Tomato sauce and can of water
10. Cover with foil tightly and cook for 5 ½ hours.
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BRISKET, SWEET & SOUR
Sent in by: Lori Whitmore
“Simple and delicious. This is another family favorite for Passover and other holidays.”
INGREDIENTS:
● 1 jar (32 oz) sauerkraut, partially drained
● 5 lbs beef brisket
● 1 can (28 oz) whole, peeled tomatoes and liquid
● 2 cups (16 oz) dark brown sugar
METHOD:
1. Preheat the oven to 350 F.
2. Put a large piece of aluminum foil, 3 times the length of the roasting pan, centered in the
pan.
3. Put the brisket (fat side up) in first.
4. Cover with a layer of sauerkraut, then whole tomatoes with their liquid, followed by
brown sugar.
5. Cover with foil and seal (make a tent from foil around the brisket) and bake at 350 F for 3
hours. (8-10 Servings)
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PESACH BRISKET
Sent in by: Rabbi Pam Frydman
INGREDIENTS:
● Any size brisket
● Salt
● Ketchup
● Fresh garlic
● Ground black pepper
● Goodman’s onion soup mix
METHOD:
1. Use a Pyrex, corning ware, metal or enamel roasting pan and with a well-fitting lid.
2. Rinse the brisket under running water. Place it in the pan. Peel cloves of garlic and slice
in half or thirds, depending on the size of each clove. Using a small knife, slice a slit in
the meat large enough for one slice of garlic. Insert a slice into the slit. Make the next slit
4 - 5 inches from the first one and insert a slice of garlic. Repeat the process until there
is garlic every 4 - 5 inches in every direction. Turn over the brisket and do the same thing
on the other side. If the brisket is very thin, having the garlic on one side is sufficient.
3. Preheat the oven to 350 F. Place a rack near the middle of the oven with enough room
above the rack to accommodate the pan and the cover.
4. If the brisket is large enough to roll up, figure out which side will be the inside and place
the brisket with the inside layer facing up. If the brisket is not large enough to roll, just lay
the brisket flat in the pan. Sprinkle on a thin layer of onion soup mix on the meat. The
mix doesn’t need to touch every inch of meat, but it should touch most of it. Squirt two
lines of ketchup along the full length of the meat. Then salt the meat. Then shake or
grind on some pepper. If the brisket is large enough to roll, then roll it up.
5. Put a thin layer of onion soup mix on the top and sides of the roll. Squirt a line of ketchup
along the top of the roll. Sprinkle salt and pepper on the roll.. If the brisket is too small to
roll it up, turn over the brisket and put the ingredients on the second side.
6. Put fresh water in a pitcher or measuring cup with a spout. Pour the water along the side
of the pan, without pouring it on the brisket, until there is about 1/8 inch of water all
around the brisket.
7. Place the pan uncovered in the preheated oven for 30 minutes. Remove the pan with the
brisket from the oven. Check to see that it still has liquid in the bottom. If it doesn’t, then
add more water until there is about 1/8 inch of water along the bottom of the pan and all
around the brisket. Now cover the pan.
8. Put the covered pan with the brisket into the oven and cook until the brisket is tender.
You will know it’s tender because a fork will go into it easily and come out easily. Cooking
time depends on the size of the brisket. An 8-lb brisket takes about two hours total,
including the first 30 minutes of cooking it uncovered. A 16-lb takes about 3 1/2 hours
total cooking time.
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9. You can slice the brisket in the pan or on a cutting board. Serve with ground horseradish,
applesauce, and a pitcher or bowl of pan drippings to spoon onto the brisket or onto
potatoes and other side dishes.
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PASSOVER CHOLENT
Sent in by: Lori Whitmore
INGREDIENTS:
Knaidel
● ½ cup pareve margarine (1 stick)
● 1 tsp salt
● ¼ cup warm water
● 2 eggs, beaten
● 1 tbsp sugar
● ¾ cup matzah meal
Stew
●
●
●
●
●
●
●

2 lb brisket, cubed
1 cup brown sugar
1 lb carrots, sliced
4 cup water
3 large potatoes, peeled
1 tsp salt
2 large sweet potatoes, peeled and cubed

METHOD:
Knaidel
1. Cream margarine and eggs
2. Stir in salt, sugar and water.
3. Add matzah meal and mix well.
4. Refrigerate for 30 minutes.
Stew
1. Combine brisket, carrots, water, salt and brown sugar in a large pot. Bring to a boil, and
simmer for 1 hour. Skim.
2. Preheat the oven to 325 F.
3. Using wet hands, form knaidel batter into 1 large ball. Place into a dutch oven or large
casserole dish. Using a slotted spoon, remove cooked carrots from a large pot and place
around knaidel in a casserole. Remove cooked brisket and place around knaidel. Add
raw potatoes to the casserole.
4. Pour 1 ½ cups cooking broth over the top of the casserole. Cover the casserole with lid
or foil and bake at 325 F for 4 ½ hours. Serve hot.
Note: (Also known as Knaidel Stew.) It may be necessary to add more water to the stew.
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MATZAH CHICKEN PIE
Sent in by: Abe and Betty Baumel
INGREDIENTS:
● 6-7 tbsp vegetable oil
● 2 cups onions chopped
● 2 tbsp garlic minced
● 11/2 cups mushrooms thinly sliced
● 3 cups bite-sized pieces of cooked chicken
● salt and freshly ground black pepper
● 1 cup parsley chopped
● 5 eggs lightly beaten
● 5-6 matzahs
● 1 cup chicken stock
METHOD:
1. Heat 5 tbsp of the oil in a large skillet.
2. Slowly sauté the garlic and onion until softened and translucent, about 10 minutes.
3. Add mushrooms and cute until soft,
4. Let cool. Stir in the chicken, salt, pepper, parsley and eggs.
5. Preheat the oven to 375 F and lightly oil a 6-8 baking dish.
6. Dip 2 of the matzahs into the stock until moistened but not falling apart.
7. Lay them in the baking dish, breaking pieces to fit.
8. Spoon half the chicken mixture top and cover with 1 moistened matzah then the
remaining chicken mixture and the 2 remaining matzahs
9. Pour 2 tsp of oil over top and bake for 15 minutes.Sprinkle with remaining oil and bake
for an additional 15 minutes.
10. Cool for 10 minutes and serve.
TIPS
This is a delicious way to use the boiled chicken from the chicken soup.
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SWEET & SPICY ROAST CHICKEN
Sent in by: Norma Pollack
INGREDIENTS:
● 2 ½ tsp kosher salt; more for pot
● 3 tbsp orange juice
● 4 tbsp olive oil
● 1 ½ tbsp mustard
● 3 tbsp honey
● 1 bay leaf
● black pepper to taste
● 1 4-lb chicken, in eighths
● 3 cups sliced carrots 1 ¼” thick
● 1 onion, halved and thinly sliced
● ½ cup sliced apricots
● 1 tbsp thyme leaves
● ¼ cup parsley, for garnish (optional)
● ¼ cup chopped toasted pistachio nuts, for garnish (optional)
METHOD:
1. In a saucepan, whisk together orange juice, oil, mustard, honey, salt, bay leaf, and black
pepper to taste. Bring to a boil and simmer for 5 minutes. Let cool.
2. Put chicken in a bowl, and add honey mixture. Add carrots, onion, apricots and thyme.
Turn mixture several time4s to coat. Marinate overnight in the refrigerator, or for at least
30 minutes at room temperature.
3. Heat oven to 425 F. Transfer all ingredients, including marinated ones to a sheet pan
with a rim. Chicken should be skin side up.
4. Roast until chicken I browned and cooked through, about 20 – 30 minutes for breast,
and 30 – 40 minutes for legs and wings. Remove pieces as they are done cooking.
5. When the chicken is done, stir the carrot mixture in the pan. If the pan looks dry add 2 –
3 tbsp water. Continue roasting the carrots until they are tender, about 7 – 12 minutes
longer.
6. Spoon carrots over check, and top with parsley and pistachio, if desired.
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HERB CHICKEN
Sent in by: Rabbi Jan Kaufman
INGREDIENTS:
● Wash and dry thoroughly 2 chickens or 8 chicken breasts.
● Use the following herbs (you don’t need all of them)
● 4 tbsp of each
○ Dill
○ Chervil
○ Chives
○ Parsley
○ Basil
● Mince 3 cloves garlic
● 1 tsp paprika
● Salt and pepper to taste
METHOD:
1. Wash and dry the herbs thoroughly. Mince herbs (this can be done in advance). Divide
the herb mixture into two.
2. Take half the herb mixture and put in a large ziploc bag with ½ cup matzah meal. Coat
each piece of chicken and lay in a baking pan.
3. Take the other half of the mixture and heat in a small saucepan with ¼ cup lemon juice
(use fresh lemons). ¼ cup white wine, ½ cup olive oil. Let come almost to a boil.
4. Pour sauce over the chicken in the baking pan and squeeze half a lemon on the chicken.
Cook chicken covered side down for the first 45 minutes. Then turn over chicken and
cook for another 30 minutes. Take cover off and let chicken brown for about 10 minutes.
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BAKED BREAST OF CHICKEN
Sent in by: Joanne Savitt
INGREDIENTS:
● 4 whole chicken breasts, boned
● 1 cup soup nut crumbs
● 1 tsp ground ginger
● 1 tsp garlic powder
● ½ tsp salt
● ¼ tsp white pepper
● 2 eggs, well beaten
● 1 cup apricot preserves
● ½ cup white wine
● 2 tbsp parve margarine
METHOD:
1. Preheat the oven to 350 F.
2. Cut chicken breasts in half. Rinse with cold water and dry well with paper towels.
3. Combine soup nut crumbs, ginger, garlic powder, salt, and pepper in a shallow dish.
4. Dip each chicken part in beaten egg, then in crumb mixture. Arrange in a single layer in
a baking pan.
5. Combine preserves, wine, and margarine. Microwave on high setting for 5 minutes, or
bring to a boil in a small saucepan. Pour over the chicken breasts.
6. Bake for 1 hour at 350 F.
TIPS:
This may be made a day ahead and reheated.
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BRAISED LAMB SHANKS WITH POMEGRANATE GLAZE
Sent in by: Karen Nochimowski
Our family, like most, have tried-and-true holiday traditions that we follow and cherish each year.
Not surprisingly, many of my family’s holiday rituals center on food! I love the personal culinary
challenge of presenting a new dish to see if it has what it takes to “make the team” of our
beloved holiday menus. In 2020, I perfected an ideal dish for Passover: Braised Lamb Shanks.
The pomegranate juice adds a bit of sweetness that brings out the delectable flavor of the lamb.
And with this beautiful presentation, no one will believe that it took just five minutes to create.
Your family and holiday guests will definitely be impressed with this easy and delicious recipe.
It’s destined to be the star of your holiday dinner table.
(DF, GF, NF, SF) Prep: 5 minutes, Cook: 3 hours, Serves: 4
INGREDIENTS:
● 2 cups pomegranate juice
● ¼ cup honey
● 1 tbsp chopped rosemary
● 1 tsp salt
● 3 chopped garlic cloves
● 3 lamb shanks (around 4 lbs)
METHOD:
1. Preheat the oven to 300 F.
2. Mix pomegranate juice, honey, rosemary, salt, and garlic cloves in a large gallon size
Ziploc bag.
3. Add the lamb shanks to the bag and if possible, let it marinate several hours in the
refrigerator.
4. This recipe can be made in a dutch oven pot or in a slow cooker.
5. If making in the oven, pour all ingredients in the dutch oven pot, add ½ cup water, cover
and bake for 3 hours at 300 F.
6. If making in a slow cooker, pour all ingredients in the slow cooker, add in ½ cup water,
cover and cook on low for 6 hours or high for 3 hours.
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ORANGE GLAZED SALMON FOR PESACH**
Sent in by: Mrs. Atty Garfinkel-Berry
When my husband and I got married his Judaic knowledge was very limited, but he took the
time to learn and to focus on Kashrut, an area he was largely unfamiliar with. Keeping a Kosher
kitchen has never been a negotiable point in our home, we keep kosher, which also meant
flipping a kitchen for Pesach was something he learned about.
"What do vegetarians cook for Passover" was an early question for his Jewish education and he
answered the question beautifully with this recipe and a new family tradition. We eat fish.
Salmon is pretty accessible, and usually a favorite with our children too. We have adapted this
recipe over the years and feel it is worth sharing. The honey could be replaced with agave
nectar for those looking for a lower glycemic index, and the marmalade could be homemade.
I've never tried to do this with a flavor other than orange, but in theory it would work very well
with Sfardi harroset and maror chutney if one was looking for a spicier version.
Bete Avon and Chag Pesach Sameach!
INGREDIENTS:
● 1 large salmon half filet
● Chili flakes, salt, and pepper (to taste)
● 1 jar KP (6 oz or more) heschered orange marmalade
● 1-2 cup orange juice (I use 1 cup but you may want more)
● 1 tsp sesame oil** or you could replace this with another non- kitniyot oil
● 2 tsp minced ginger
● 2 tbsp minced garlic
● 3 tbsp honey
● 1 bunch thin sliced scallion (green onion)
● 1 sliced orange (baking garnish)
METHOD:
1. Heat your marmalade until liquid again, and strain your marmalade so there are no
solids, set aside to cool
2. Line a baking sheet with foil and lightly oil it with your favorite parve oil
3. Place your washed and dried salmon on a foil lined baking sheet with skin side down on
the "oiled foil" (try saying that 10x fast)
4. Add salt and pepper to taste (you will do this twice)
5. Once the marmalade is cool, in a bowl whisk together all wet ingredients and pour the
cooled orange mixture over the salmon, try to keep as much on top as possible.
6. Re-salt and pepper the fish, adding your green onion slices and a few orange slices to
top it.
7. Bake in a 400 degree F oven for about 20 minutes.
8. Remove from the oven, sprinkle red chili flakes on top (sparingly), (you may want to add
another drizzle of honey-or not) and cool for at least 10 minutes before serving.
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MATZAH LASAGNA
Sent in by: Tom and Michele Sudow
It was 1974, and as college students we were bored with the same Passover food. The Director
of Hillel at Kent State University wife, Phyllis Turk, suggested for the 7th day we go Italian. That
created a bit of a chuckle, and she said it is easy, make matzah Lasagna. So, my than girl friend
(now my wife) and I invited several of our friends over to her apartment for the 7th day of
Passover Italian Fest. Since 1974 on one of the last two days of Passover, matzah lasagna has
been served in our house and many friends and family, over the years clamor to be invited. In
2020 in the middle of the Pandemic, Small pans were made and delivered to a number of
friend's houses and we all Zoomed together. Today, Phyllis Turk (obm) son serves as the Israel
Ambassador to South Korea - Akiva Tor - I have yet to ask him if matzah Lasagna made it to
South Korea. I take no credit, since 1974, the matzah Lasagna has had only one chef - Michele
Sudow.
INGREDIENTS:
● Matzah
● Kosher for Passover tomato sauce or pasta sauce (today there are many)
● Kosher for Passover shredded mozzarella cheese - we buy the big shredded bags from
Costco
● A baking pan - size depends on how much you want to make.
METHOD:
1. Preheat oven at 350 F
2. Soak the matzah
3. Layer matzah, sauce, cheese, matzah, sauce, cheese, until you get to the top of the
pan- ending with matzah.
4. Bake at 350 F for 30 minutes
TIPS:
Serve with a nice salad and you have a great meal!
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SPINACH-CHEESE LASAGNA
Sent in by: Robin Bright
(20- 24 servings) Doubled Recipe
INGREDIENTS:
● 2 (10 oz) package fresh spinach, blanched and cooled
● 2 lb ricotta or cottage cheese
● 2 large eggs
● 1 tsp dried oregano
● Freshly ground black pepper
● 36 oz shredded mozzarella
● 14 oz of cheese saved for reheat
● 2 (26 oz) jar marinara sauce
● 1 jar reserved for reheat
● 18 whole matzahs
● 1 ½ cups Water
METHOD:
1. Preheat oven to 350 F
2. In a large mixing bowl, combine the spinach, ricotta or cottage cheese, egg, oregano,
pepper and ½ the mozzarella
3. Grease a 2 - 9" by 13” shallow pan (2 small pans), or 1 large pan. Ladle a thin layer of
sauce into the bottom of the pan.
4. Layer 3 matzahs (breaking to fit), with 1/2 the cheese mixture, and a layer of sauce.
5. Top with 3 more matzahs, the remaining cheese mixture, and a layer of sauce.
6. Add 3 more matzahs and a layer of sauce.
7. Top with the remaining mozzarella.
8. Pour water around the sides.
9. Cover and bake for 45 minutes. Uncover and bake 30 - 40 minutes longer. Cheese will
be melted and bubbly.
TIPS:
Buy extra sauce and cheese as it will dry out when we put it in the freeze.
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PASSOVER PIZZA
Sent in by: Debbie Stern
INGREDIENTS:
● 1 cup water
● ½ cup olive oil
● 1 pinch salt
● 7.05 oz tomato paste (Tuscanini tomato paste)
● Passover cheese
● 1 ½ cups fine matzah meal
● 5 large eggs
● Oregano and garlic
● Vegetables that you like on pizza
METHOD:
1. Preheat oven to 350 F
2. Grease the pizza pan
3. Heat the oil and water
4. Bring oil and water to almost a boil. Put matzah meal into the pot all at one, stirring
furiously.
5. Return to low heat and cook for 1 minute and stir.
6. When dough forms a rough ball, remove from heat, and let cool for about 5 minute.
7. Beat in the 5 eggs one at a time and add a pinch of salt.
8. Spread the dough on the greased pizza pan
9. Bake for about 15 minutes until the dough is cooked.
10. Remove from the oven and let cool for about 10 minute.
11. Spread tomato paste over pizza crust. Add cheese, spices and whatever vegetables you
want on it like onions, mushrooms.
12. Bake at 350 F for 15-20 minutes until the cheese is bubbly.
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PASSOVER SPINACH-CHEESE LASAGNA
Sent in by: David Rothenberg
Also known as “Mina” or “Mina de Espinaca” to Sephardic Jews
INGREDIENTS:
● 7 – 10 matzot, minimum. May need more.
● 3 medium size yellow or white potatoes
● 8 oz cream cheese
● ½ to 1 16 oz container of cottage cheese (depending on how much you like cottage
cheese)
● 12 eggs
● 5 or 6 green onions, depending on how much you like green onion
● oil
● 8 oz feta cheese
● About 16 oz chopped spinach, again – depending on how much you like. Recipe calls for
“2 boxes” (which I assume are 8 ounces each) but on Passover I usually only find bags
of frozen chopped spinach
● ½ stick butter or margarine
● Dry grated parmesan cheese, salt, and pepper to taste
● Add more cheese if you prefer this to be cheesier
METHOD:
1. Wet the matzos and wrap in wax paper. Leave in the refrigerator overnight so they are
soft, but still intact.
2. Peel, boil, and lightly mash the potatoes. Set aside to cool.
3. Leave the cream cheese and the feta cheese out at room temperature to get soft.
4. Cook the spinach. Drain well. Set aside to cool.
5. In separate bowls, make the following:
1. The filling (requires a large bowl): 6 eggs, well beaten. Add the potatoes, cream
cheese, cottage cheese, 2 or 3 minced green onion, 2 tbsp of oil, feta cheese,
parmesan cheese to taste, salt and pepper to taste. Mix well (electric mixer
recommended) and set aside.
2. The mixture (requires a large bowl): In the second bowl, 4 beaten eggs. Combine
with the spinach, butter or margarine, 3 minced green onion. Transfer ½ cup of
the filling to the mixture. Parmesan cheese to taste, salt and pepper to taste. Mix
well (electric mixer recommended) and set aside.
3. The topping: 2 eggs, 1 tbsp oil, mixed well.
6. Grease a 13 X 9 inch deep pan (11/2 to 2 inches deep recommended) with some butter
or margarine. Note: depending on the depth of pan and amount of ingredients used, may
need a second pan.
7. Put a layer or two of matzot on the bottom of the pan. Sprinkle oil and parmesan cheese.
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8. Make as many or few layers as desired, using mixture, and filling, separated by matzot,
in any order, as follows:
1. Make a layer of filling or mixture. Sprinkle oil and parmesan cheese.
2. Make a layer (or two) of matzot. Sprinkle oil and cheese. Make a layer of mixture
or filling.
Continue to make as many or few layers as desired, alternating mixture, and filling, in
any desired order – or thickness of the layers, separated by matzot. I prefer to have two
relatively thin layers of filling with a larger layer of mixture in between, for color and
texture purposes, but I have experimented with the order.
9. In the end, cover with a layer or two of matzot and pour topping on top.
10. Bake at 375 F for one hour. (For less crispy top, cover during baking except for the last
10 – 15 minutes). Serve warm.
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CHOCOLATE PIE WITH PECAN MERINGUE SHELL
Sent in by: Martha A. Welzant
INGREDIENTS:
Shell:
● 2 egg whites
● 1/2 tsp red wine vinegar
● 1/4 tsp cinnamon
● 1/4 tsp salt
● 1/2 cup sugar
● 1/2 tsp vanilla
● 1/2 cup chopped pecans
Filling:
●
●
●
●
●
●
●

6 oz semi-sweet chocolate chocolate, cut in pieces
2 egg yolks
1/4 cup water
1/4 tsp cinnamon
1 cup whipping cream
1/2 tsp vanilla
1/4 cup sugar

METHOD:
1. Preheat the oven to 325 F. Butter a 9 inch pie pan.
2. For the shell: Combine egg whites, vinegar, cinnamon and salt with an electric mixer.
Beat egg whites until stiff, but not dry. Gradually add ½ cup sugar and beat until stiff,
glossy peaks form. Fold in vanilla and pecans. Spread meringue over bottom and sides
of prepared pie pan. Bake for 45 to 50 minutes or until meringue is golden. Cool.
3. For the filling: In a double boiler, melt chocolate over hot, not boiling water. Blend in egg
yolks and water. Stir until smooth. Add cinnamon. Cool slightly. Spread 1/2 cup
chocolate mixture on bottom of cooled meringue. Refrigerate.
4. Meanwhile, whip cream with vanilla and 1/4 cup sugar until soft peaks form. Spread half
the cream over the chilled chocolate layer. Fold remaining chocolate mixture into
remaining whipped cream. Spread evenly over top of pie to cover bottom whipped cream
layer, leaving meringue rim uncovered.
5. Chill at least 4 hours before serving.
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CHOCOLATE RASPBERRY CRUMB BARS FOR PASSOVER
Sent in by: Sandra Kanter
INGREDIENTS:
● 1 ½ cups (3 sticks) butter or margarine, softened
● 2 ¼ cups matzah cake flour
● ¾ cup packed light brown sugar
● ¼ tsp salt
● Cinnamon, to taste
● 2 cups (12 oz package) semi-sweet chocolate morsels
● 11-12 oz sweetened original almond breeze
● ½ cup chopped nuts “walnut chips” (optional - chips are better than pieces, as they are
smaller)
● ⅓ cup (or more) seedless raspberry jam
METHOD:
1. Preheat the oven to 350 F. Grease a 9x13 baking pan.
2. Beat butter in a large mixer until creamy. Beat in flour, sugar, and salt until crumbly.
Sprinkle some cinnamon also. With floured fingers, press 2 cups of crumb mixture onto
bottom of prepared baking pan; reserve remaining mixture.
3. Bake for 10-12 minutes or until the edges are brown.
4. Microwave 2 cup morsels and almond milk in medium, uncovered, microwave safe bowl
on High power for 1 minute, Stir. Morsels may retain some of their original shape. If
necessary, microwave at additional 10-15 sec intervals, stirring until morsels and almond
milk are totally mixed - it could take a little while, but they will totally mix. Pour over the
hot crust. Note the chocolate layer will be very liquid.
5. Stir nuts (if pieces are big, make them smaller) into reserved crumb mixture; sprinkle
mixture over chocolate layer. Drop half-tsp of raspberry jam over crumb mixture.
6. Bake for 30-40 minutes or until the center is set. Cool in a pan on a wire rack. Cut into
bars.
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CHOCOLATE-FILLED MATZAH STACK
Sent in by: Terri and Rich Hollander
We moved to Miami in the summer of 1980 and saw this recipe just before Passover. It is easy,
good and can be cut into a variety of sizes. (Originally from the Miami Herald, 1981)
INGREDIENTS:
● 4 unsalted matzah
● 4+ tbsp orange juice
● 2/3 cup chocolate chips (4 oz)
● 2 tbsp margarine
● 8 oz non-dairy whipped topping
METHOD:
1. Brush matzah with orange juice and set aside.
2. Melt chips and margarine over low heat. Cool for 10 minutes.
3. Fold chocolate mixture into whipped topping.
4. Spread ¼ mixture on each layer.
5. Cover and chill for at least 1 hour, or overnight.
6. Cut, serve and enjoy!
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PASSOVER ICE CREAM
Sent in by: Terri and Rich Hollander
This was a recipe found in the Detroit Free Press March 25, 1998. From the time we started
making it, Mom and I would tweak until it reached true ice cream status (taste and texture). This
is truly a family event to make, and has been a Seder staple since 1998. The finished recipe has
been a great contribution to the Seders we went to. On occasion we ran out. This recipe started
with Beth Lewis (Oak Park MI). Mom added the whipping cream, I loved the jamocha flavor.
INGREDIENTS:
● 3 eggs
● ½ cup unsalted margarine
● ½ cup sugar
● ¼ cup hot/boiling water
● 1 tsp vanilla
● 2 heaping tsp cocoa powder
● 1 tsp coffee granules
● 2 tsp orange rind
● ½ - 1 cup mini chocolate chips
● 1 8 oz parve whipping cream
METHOD:
1. Let the younger children gather the ingredients: eggs, margarine, sugar, water.
2. Let an older child add the above ingredients in a blender in the order they are written.
3. Let one of the other children add one of the flavors: vanilla, cocoa, coffee, orange.
4. Note: we've only used cocoa and coffee to make jamocha. Mom can blend until well
mixed. Pour into the pan (we used a 7x10 ice cube tray without the cube maker) and
place in the freezer.
5. Once this is frozen, whip the whipping cream until stiff. Cut the frozen ice cream into
small pieces and soften with a mixer or fold into the frozen mixture in the blender or a
mixer.
6. Optional to add the mini chips before pouring into a pan for refreezing. We used heaping
tbsp of cocoa powder, and tbsp of coffee granules.
7. Pour finished mixture into a 6x8x3 foil pan and refreeze.
8. Can top with chocolate syrup, whipped cream, nuts, etc.
9. We always made a double batch, to make approx. 1/2 gallon, which fits into the above
mentioned foil pan. We used foil, so when we went to someone's house, could leave the
leftovers (if any)
10. This is best prepared at least 1 day before it will be served. It also makes a good dessert
if served on sponge cake.
TIPS:
Double batch = 1 7 x 10 ice cube tray (before whipping cream); with whipping cream I use a 6 x
8 x 3 foil pan.
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COTTONWOOD CHOCOLATE CHILI CAKE
Sent in by: Butch Weaver
This recipe evolved over many Passovers at Cottonwood Grove from a Passover recipe in the
New York Times, “Nana José’s Chocolate Pecan Cake.” The changes include eliminating
refined sugar, adding cocoa as a pan release, and using a little chili pepper for a chocolate chili
taste.
Getting the correct amount of chili in the recipe is an interesting problem that took some
experimenting to get correct. The amount of heat depends on the intensity of the chili used, and
the need for heat of the diners. Whatever you do, make sure that your chili is pure chili and not
one of the chili powder mixtures that include garlic, etc. While chili heat offers a nice pairing to
the chocolate, garlic is a dissonance that you probably don’t want.
I make my own blend of 1 part Frontier Co-op 1 Cayenne Pepper and 3 parts Frontier Co-op 1
Red Chili Pepper, Crushed. Grind the crushed red pepper finer than normal in a coffee or spice
mill. The recipe below uses 1.5 tsp (½ tbs) of this mixture as a good balance between having an
interesting chili flavor and not overwhelming those with sensitive paletes. Many bolder diners
like a version with 2 tbsp of the chili mixture per cake.
Using the cocoa powder as a pan release is optional, but adds a nice contrast in color to the
edge and adds a little more chocolate taste.
INGREDIENTS:
For the cake:
● ¼ cup plus 1 tbsp vegan, pareve margarine
● 1 tbsp baking cocoa (optional)
● 6 oz 70% cacao chocolate
● 1 cup pecans
● 6 large eggs
● 1 tsp vanilla extract
● ⅞ cup mild wildflower or clover honey (slightly less than half of a 24 oz honey bottle)
● ½ to 2 tbsp hot chili mixture. See description above.
For the garnish:
● 2 tbsp mild wildflower or clover honey
● Finely grated zest of 1 lime
● Juice of 2 limes (about 1/4 cup juice)
● 1 pint strawberries, washed, hulled and halved, quarter extra large strawberries
● 1 pint blackberries, washed
● Lightly sweetened whipped cream (optional)
METHOD:
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1. For cake: Preheat the oven to 325 F. for 5,000 feet MSL (Colorado), or 350 F. for sea
level. Cover the bottom of a 9” springform pan with parchment paper. I like to more than
cover the bottom with parchment paper, close the ring over the paper, then trim the
edges. Grease the parchment paper and sides with 1 tbsp margarine, then dust the
margarine with cocoa powder for a flavorful release. The recipe calls for more cocoa
powder than needed so that you can dust the entire pan and dump the rest.
2. Using a bowl in simmering water (or double boiler) melt chocolate and ¼ cup vegan
margarine together. Set aside to cool.
3. Using a blender, chop pecans finely, but don’t make pecan butter. Add eggs, vanilla,
honey, chili mixture, and melted chocolate mixture. Add slowly and blend until smooth.
Pour batter into the pan. If it does not pour easily, help along with a spoon and smooth
into the pan. Bake until a toothpick inserted in the center comes out clean, 35 to 45
minutes at 5,000 feet, 30-40 minutes at sea level, less for convection oven; cake should
be moist but not wet. Allow to cool completely.
4. When cool, run a sharp knife around the ring of the springform pan and remove the ring.
If desired, trim excess parchment paper from the edge of the cake. Slide cake on
parchment paper onto a serving plate.
5. For the garnish: In a large mixing bowl, combine lime zest and lime juice. Add
strawberries and blackberries, and toss gently. Warm 2 tbsp of honey gently to 100˚ F. or
so. Drizzle the honey in a thin stream over the berries and gently toss again. Just before
serving, gently toss again and spoon on top of the cake.
6. If desired, serve with lightly sweetened whipped cream.
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CHOCOLATE PECAN PIE
Sent in by: Rabbi Avis Miller
From an article by Jewish cookbook author Marcia Friedman, posted on Jewish Food
Experience.
For a fun and relatively easy Passover (and dairy- and gluten-free) dessert, Avis gives us this
decadent chocolate-y pecan pie recipe that she adapted from her year-round favorite. Using
almond flour, ground pecans, and potato starch gives a nutty crumbly crust that both contrasts
and complements the rich filling. The pie comes together easily and freezes well. Make one (or
like Avis, four!) in advance to have ready for holiday entertaining. If you have time, toasting the
pecans for the filling (6–10 minutes in a 350-degree oven) before using in the recipe gives even
more nutty flavor. For a decorative (but optional) touch, drizzle a little melted chocolate or
chocolate sauce over each slice before serving.
INGREDIENTS:
For the Crust:
● 1 cup pecans or walnuts
● 1¼ cups almond flour
● 4 tsp potato starch
● ¼ cup light brown sugar
● 2 tsp cinnamon
● 1/8 tsp salt
● 4–5 tbsp oil
For the Filling:
● 2 eggs, lightly beaten (about 20 seconds)
● 1 cup (8 ounces) maple syrup
● 1 tsp vanilla
● 2 tbsp potato starch
● ¼ tsp salt
● 1 cup coarsely chopped pecans, plus ¼ cup pecan halves (12–16 halves) for top
● 1 ⅓ cups (about 8 ounces) chocolate chips
METHOD:
1. Preheat the oven to 375 F.
2. Grind the pecans in a food processor until fine.
3. In a medium bowl, combine all the crust ingredients except the oil.
4. Add 4 tbsp of oil, and add additional oil just until mixture is moistened through.
5. Press crust into bottom and sides of a 9-inch round glass pie dish.
6. Bake for 10–13 minutes, until lightly toasted.
7. Let cool for at least 20 minutes before filling.
8. Combine filling ingredients except for ¼ cup pecan halves.
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9. Pour into the baked crust, then lightly press reserved pecan halves into the top, and
bake 25–35 minutes until lightly browned and set. If browning too quickly, cover loosely
with a circle of foil with a hole cut out of the center.
10. Cool completely. The pie freezes very well. Rewarm slightly for serving.
TIPS:
If you don’t have almond flour, 1 1/3 cups slivered almonds ground yields 1¼ cup almond flour.
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FLOURLESS CHOCOLATE CAKE 1
Sent in by: Marcia Goldstein
INGREDIENTS:
For the Cake:
● 1 lb semi sweet chocolate
● 1 cup unsalted butter
● 6 large eggs
● 1 tbsp liquor of choice (optional – I use Grand Marnier)
For the Glaze:
● 9 oz bittersweet chocolate
● ¾ cup heavy cream
● 1-2 tbsp liqueur as in cake
METHOD:
For the Cake:
1. Preheat the oven to 425 F and grease an 8” springform pan.
2. Melt butter and chocolate. Add liqueur. Cool.
3. Beat eggs for 5 minutes until light yellow. Fold ½ of eggs into chocolate mixture and
gently fold.
4. Add the rest of the chocolate and blend completely.
5. Pour into the pan and bake for 5 minutes.
6. Cover with foil and bake for another 10 minutes.
7. Remove from the oven (cake will not look done). Cool 45 minutes.
8. Refrigerate for 3 hours. Unmold and glaze.
For the Glaze:
1. Melt chocolate in cream, add liqueur. Cool to spreading consistency. Spread onto cake.
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FLOURLESS CHOCOLATE CAKE 2
Sent in by: Samantha Seigman
INGREDIENTS:
● 1/2 cup margarine (1 stick)
● 2/3 cup bittersweet chocolate chips
● 3/4 cup sugar
● 3 large eggs
● 1/2 cup cocoa powder
● 1/2 tbsp potato starch
● 1/2 cup sugar
METHOD:
1. Preheat the oven to 350 F. Grease a 9 inch cake pan and line the bottom with parchment
paper. In a microwave-safe bowl, combine the margarine and chocolate chips.
Microwave on high for 1 minute. and stir. Continue microwaving in 15 seconds.
increments, until margarine and chocolate are melted. Stir ingredients to combine.
2. In a large bowl, whisk together the sugar and eggs. Add the melted chocolate and whisk
to combine. Sift in the cocoa powder and mix until smooth. Pour the chocolate mixture
into the greased baking dish. Bake for 20 minutes, or until a toothpick inserted into the
center comes out clean. While the cake bakes, combine potato starch and sugar in a
food processor and whiz until it has the consistency of confectioners sugar. Allow the
mixture to settle before opening the lid. Allow the cake to cool for about 10 minutes and
dust with 2 tbsp sugar mixture. Save the rest of the sugar mixture for another use.
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FLOURLESS CHOCOLATE CAKE 3
Sent in by: Lori Whitmore
INGREDIENTS:
● 10 eggs, separated
● ¾ cup sugar
● 6 oz semi-sweet chocolate
● 2 ups. walnuts, finely chopped
METHOD:
1. Preheat the oven to 350 F. Grease 10" spring form pan (using oil or unsalted margarine.)
2. Melt chocolate slowly over a double boiler and cool.
3. In a bowl, beat egg yolks and sugar until very thick and lemon-colored. Stir in chocolate.
Fold in nuts.
4. In another bowl, beat egg whites until stiff but not dry. Fold into chocolate nut mixture.
5. Pour batter into a baking pan and bake at 350 F for 1 hour, until the center springs back
when lightly touched with fingertips. Cool in the pan.
TIPS:
This is a great recipe for a Passover dessert, since it is flourless.
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GENUINE BROOKLYN PASSOVER EGG CREAM SECRET
RECIPE
Sent in by: Dr. Michael Isaacson
HISTORY - The Genuine Brooklyn Egg cream.
This drink once concocted by Brooklyn candy store owners (old time candy stores all used to
have fountains for mixing egg creams, malteds, lime Rickies, black & white sodas etc.) used to
contain both eggs and cream to fatten up skinny Brooklyn immigrant kids from Europe at the
turn of the last century; however, today, this classic recipe contains neither. Even without these
fattening, high cholesterol ingredients, if you follow the directions below in exactly the same way
as I learned them from my revered teacher, Sol, who used to make the very best Genuine
Brooklyn Egg Creams, you will experience a libation the likes of which will send you craving for
seconds. Unfortunately, I cannot be responsible for any weight gain associated with multiple
gulpings of this Nectar of the Flatbush Gods.
This recipe is, indeed, secret because even after knowing all the right ingredients in the right
proportions, if you do not mix and serve them exactly as I will indicate, you will not enjoy the
maximum pleasure derived from its precise execution. After you learn the secret and have
mastered the technique, you have my blessing to freely share this new delectation formula with
your friends and family and legitimately claim to know an authentic Brooklynite who personally
taught you, first hand, how to make a Genuine Brooklyn Egg cream.
INGREDIENTS:
● Kosher for Pesach whole milk
● Chocolate Syrup (Fox's U-Bet brand syrup especially formulated for Passover)
● Seltzer Water
INGREDIENT TIPS:
Enough Kosher for Pesach whole milk (not skimmed or fat free - sorry dieters) to fill the bottom
of an 8 oz Coke glass before it flares out. FIRST SECRET: milk must be in the freezer until it is
"chippy" cold; not frozen, but cold enough to have chips of frozen milk floating. (This gives the
egg cream its creaminess).
Chocolate Syrup: Popular wisdom has always suggested Fox's U-Bet brand syrup especially
formulated for Passover use (no high fructose corn syrup). Two full squeezes from a fountain
pump (about 3 to 4 generous tbsp should do nicely).
Seltzer water: The best kind is from a well charged fountain or a seltzer bottle with a siphon, but
in a pinch ice cold, pure kosher for Passover seltzer water from a bottle may be used; (not
carbonated water or mineral water with added salts etc.) just enough to fill the Coke glass
(never use a paper or plastic cup for the genuine experience.) Make sure your glass is kashered
for Passover.
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A Mixing Spoon: A metal fountain spoon about ten inches long especially used only for
Passover.
METHOD:
1. Place the Coke glass on a faded pink or green formica counter in a candy store under an
El run by a cigar chomping proprietor named Sol, Irv, Nate, or Joey. (only kidding nostalgia overwhelmed me in a moment of abandon - any flat surface will do.)
2. Gently pump or spoon in the Fox's U-Bet chocolate syrup (be careful not to run any on
the sides of the glass. If this should happen immediately abort the attempt and try again;
we are all about perfection! )
3. Remove the milk container from the freezer and fill up the bottom unflared section of the
Coke glass with the chippy cold milk.
4. This step is crucial to the success of your genuine brooklyn passover egg cream. While
someone else is briskly pouring in the seltzer (Advanced technicians may be able to
pour and mix simultaneously; but this is certainly beyond the skills of neophytes.) gently
bounce the spoon up & down thereby mixing the syrup and the seltzer on the bottom of
the glass; the milk above it will elegantly & independently rise in a pristine white froth to
the top.
TIPS:
Do not stir under any circumstances! This will cause the milk to join the other ingredients and all
you will have to show for your efforts is a pathetic Pesach chocolate soda with milk. If using a
fountain, advanced technicians may add a quick back hand of CO2 to add a zetz to the gassy
seltzer. (Note: Never top your egg cream with whipped cream - a detestably insensitive
aberration from the New Jersey shores showing a complete disregard for tradition and taste But don't get me started!)
A Genuine Brooklyn Egg Cream is a cold, sweet, dark chocolatey drink with a creamy white
head. This is your ultimate goal. Practice, practice, practice. Good luck & may the muses of
Brooklyn be with you and your dear ones on this Pesach and for all your lifetime. I sincerely
hope each one of you enjoys your Genuine Brooklyn Egg cream in good health for 120 years!
A Ziesen Pesach!
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GRANDMA JULIE’S NOANT
Sent in by: Nancy Halpert
Growing up, my grandmother prepared a recipe for a European candy called noant, appropriate
for both Rosh Hashanah and Passover.
In recent years, I’ve occasionally come across a recipe for noant in a Jewish cookbook and
online. I’m always surprised to see it. Noant isn’t something I crave during the year, but its loss
would be felt on Rosh Hashanah and Passover. My kids haven’t acquired my love for it, so I
suspect the tradition may be waning. My 95 year old mother still requests that I make a batch.
The best part about noant is that it’s delicious in its simplicity and natural ingredients.
INGREDIENTS:
● 1 lb honey (use a good quality honey, I prefer a dark honey)
● 2 tbsp sugar
● 1 lb chopped walnuts
● juice of 1/2 lemon plus 2 slices of lemon
METHOD:
1. Heat honey and sugar to a rolling boil. Add walnuts, lemon juice and lemon slices and
combine well. Continue to heat and stir well until the honey is absorbed. (My
grandmother’s recipe says 10 minutes but I find it takes much longer, closer to 30
minutes, until the honey is no longer a liquid. If you undercook it, it still tastes fine but it
won’t firm up properly.)
2. Pour mixture onto a large (wet) board (wood or glass) and flatten to 1/2 inch with a wet
rolling-pin or by using your wet hand. I use both the rolling pin and my wet hand. I prefer
using my hand for greater control, but you must keep wetting your hand since the
mixture is extremely hot to handle.
3. Once firm, cut pieces into squares or triangular shapes. My grandmother left it on a large
wooden board from which we would slice a piece. It makes a large amount and can
easily be frozen for a very long time, separated by pieces of waxed paper. By the way,
we remove the lemon slices and eat them separately. Often, we add extra lemon slices
since they are so delicious.
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CARAMEL MATZAH CRUNCH
Sent in by: Lois Forster
INGREDIENTS:
● 4-6 unsalted matzah sheets
● 1 cup unsalted margarine
● 1 cup packed brown sugar
● 6 ounces Passover semi-sweet chocolate chips or use a 6 ounce chocolate bar and
coarsely chop
● Optional - crushed favorite nuts
METHOD:
1. Preheat the oven to 350 F.
2. Line the bottom of the pan evenly with matzah sheets and then add pieces to fill any
spaces in the pan.
3. Put margarine and brown sugar in a 3 quart saucepan and cook over medium heat and
stir constantly until it begins to boil. Cook for 3 more minutes and continue stirring.
Remove it from the heat and pour over the matzah.
4. Bake for 12-15 minutes ( Be sure to check every few minutes to make sure it does not
burn. If it does, lower heat to 325 F).
5. After it is out of the oven, sprinkle it with chocolate chips. Let it stand a bit and then use a
spatula to smooth it over the top of the matzahs. While warm, cut or just break into
pieces.. Can add crushed nuts, if desired. Put in the refrigerator until set.
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‘MARK’S CAKE’
Sent in by: Mona Fishbane
I originally found this recipe in the Solomon Schechter of Newton, Mass., cookbook: From Soup
to Nuts. (I don’t know who Mark is. And I don’t know who originally created this recipe.) This
no-bake cake has become a family favorite. Lots of fun to make with young kids or grandkids!
INGREDIENTS:
● 1 1-lb box matzah
● 2 cups sweet red wine
● 1 1/2 lbs dark chocolate
● 1 1/2 cups sugar
● 1 1/2 sticks margarine
● 2 to 3 pints strawberries
● 1 bunch bananas
METHOD:
1. Melt chocolate with margarine over low heat in a saucepan. Stir in sugar; add a bit of
milk or nondairy milk if it’s too thick; set aside.
2. Thinly slice berries and bananas into separate bowls.
3. In a square pan, pour wine in and soak matzahs one at a time for a minute as you need
them. Do not let them become soft.
4. “Paint” both sides of a wine-soaked matzah with chocolate mixture with a pastry brush.
5. (Note: If making this dish with kids or grandkids, you may want to paint each other and
lick your fingers as you do this. It is very important to make a mess as you prepare this
cake.)
6. Place chocolate covered matzah in a large pyrex baking pan; place two coated matzahs
side by side. Cover with one layer of sliced bananas.
7. Paint two more matzahs with chocolate mixture. Place it on top of bananas. Cover with
one layer of sliced strawberries
8. Continue to alternate layers: chocolate coated matzah, bananas, chocolate coated
matzah, strawberries. Finish with a chocolate coated matzah.
9. Decorate with a few strawberries on top. (I like to make a smiley face with strawberries
on top.)
10. Refrigerate overnight, covered tightly with aluminum foil.
11. Serve in small pieces; this is very rich! (It is considered proper etiquette for guests to lick
their fingers as they eat this. Also, cleaning up the pan as you serve by eating odd
crumbs ‘doesn’t count’.)
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MATZAH TOFFEE
Sent in by: Marcia Goldstein
INGREDIENTS:
● 5 matzah sheets
● 1 cup (2 sticks) unsalted butter
● 1 cup packed dark brown sugar
● 1 cup semisweet chocolate chips
● 1 cup white chocolate chips
● 1/2 tbsp vegetable oil or coconut oil
● 3/4 cup chopped pecans
METHOD:
1. Preheat the oven to 375 F. Line a baking sheet with parchment paper.
2. Arrange matzah in one layer on the baking sheet. Break matzah into smaller pieces in
order to fill the pan completely. Set aside.
3. In a saucepan, melt the butter and brown sugar over medium heat, stirring constantly.
Once this mixture reaches a boil, cook for a few more minutes, until the mixture thickens
and starts to pull away from the sides of the pan. Remove from heat.
4. Pour the butter and sugar mixture over the matzah, gently spreading it with a spatula to
cover it with an even layer.
5. Put matzah in the oven and turn the heat down to 350 F. Bake for 15 minutes, checking
every so often to make sure it doesn’t burn. Turn heat down to 325 F if it looks like it’s
burning.
6. After 15 minutes, the butter and sugar mixture will have bubbled up and turned golden
brown. Remove from the oven. Sprinkle matzah immediately with the semisweet
chocolate chips. Let sit for 5 minutes to melt.
7. After the chocolate chips have melted, spread them evenly over the toffee with a spatula.
Let cool for another 5 minutes.
8. Meanwhile, microwave the white chocolate chips and oil in a bowl for 30 seconds.
Remove from the microwave and stir with a fork. Then, microwave for another 30
seconds and stir again, until the mixture is smooth and thoroughly melted. Microwave for
another 30 seconds if needed.
9. With a fork, drizzle the white chocolate over the matzah. Then top with chopped nuts,
and let cool. When the chocolate has hardened, break into smaller pieces and serve!
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MERINGUE WITH BERRIES
Sent in by: Lori Whitmore
INGREDIENTS:
Meringue (prepare 1 day in advance)
● 6 egg whites (extra large eggs) 1 /4 cup sugar
● 1 tsp lemon juice
● 1 tsp vanilla
● 12 individual ramekins or 2 popover pans
● parchment paper or large paper muffin cups
● flour or matzah cake meal

Filling
● 6 cups mixed blueberries, raspberries, strawberries (cut (optional) into pieces)
● ½ cup semisweet chocolate bits
● 2 tbsp water
METHOD:
Meringue
1. Preheat the oven to 300 F.
2. Cut parchment paper into squares (or use large muffin cups) and place into popover
pans. (Can eliminate paper lining if using ramekins.) Grease and flour (with cake meal
on Passover) each of the 12 "cups."
3. Beat egg whites until stiff (15 minutes by hand or 5 minutes in Kitchen Aid mixer.)
Gradually add sugar while continuing to whip. Add lemon juice and vanilla and whip until
it looks like marshmallow.
4. Spoon egg white mixture into each "cup" (either ramekin or popover pan) forming a nest,
with the sides higher than the middle. (This will become a meringue shell for the berries.)
5. Bake at 300 F for 50 minutes, shut off the oven, and leave pans in the oven overnight. In
the morning, remove pans from the oven and let sit on the counter, uncovered, until you
are ready to fill with berries.
6. Remove the meringue carefully from the popover pan by running a knife around the
sides and under the parchment. (Leave in ramekins, no need to remove.) Place each
meringue shell into dessert bowls (or stemware) with parchment.
Filling
1. An hour or two before serving, melt chocolate bits and water together and stir until
smooth. Make sure berries are dry.
2. Pour berries into the meringue shell and drizzle with melted chocolate. Also spectacular
without the chocolate. (Serves 12)
TIPS:
This is a pareve dessert that is a big hit for Passover. It is a special light dessert for any
occasion and is absolutely spectacular looking!
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MANDEL BREAD
Sent in by: Lynda Markowitz
INGREDIENTS:
● 2 cups sugar
● ¾ cups butter/margarine
● 6 eggs
● 2 ¾ cup matzah cake meal
● 1 tsp salt
● ¾ cup potato starch
● ½ -1 cup chopped walnuts
● ½ - 1 cup chocolate chips
● cinnamon sugar
METHOD:
1. Cream butter and sugar.
2. Add eggs one at a time, and continue beating.
3. Add cake meal, salt, and potato starch.
4. Stir in nuts and chips.
5. Chill ½ day or overnight.
6. Spread into 3 log shapes. Sprinkle it with cinnamon sugar.
7. Bake on parchment paper lined cookie sheets.
8. Bake 350 F for 40 minutes.
9. Cut diagonal slices and bake for an additional 5 minutes until toasted.
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MANDELBROT
Sent in by: Ron Malen
Although this recipe for Mandel-bread tastes "just like the real, non-Pesach thing", if you try to
make it after the holiday, even using the same ingredients it just doesn't taste right. Very much
like making chicken soup on Monday does not taste like the chicken soup you make on Friday
for Shabbat.
INGREDIENTS:
● 1/4 cup sugar
● 1 stick margarine [1/2 cup or 113 grams]
● 3 eggs
● 1-1/3 cups cake meal
● 6 tbsp potato starch
● 3 oz chocolate chips [I use half a bag, you can't have too many chocolate chips].
● 1/4 tsp salt
METHOD:
1. Preheat the oven to 350 F.
2. Cream sugar and margarine. Add in one egg at a time.
3. In a separate bowl mix together cake meal, potato starch and salt.
4. Mix ingredients well by hand. Add chocolate chips.
5. Shape into long, flat, loaf-like mandelbrot. Place on a cookie sheet sprayed with Pam
and cover with baking paper [optional].
Bake at 350 F for 40-45 minutes. Check after 35 minutes. The crust should be golden brown.
Slice when it comes out of the oven.
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PASSOVER CHOCOLATE CHIP COOKIES
Sent in by: Linda Serotta
INGREDIENTS
● 1 cup margarine (2 sticks)
● 3/4 cup brown sugar
● 1/4 cup sugar
● 2 eggs
● 1 cup matzah cake meal
● 1/4 cup potato starch
● 1 pkg. vanilla pudding mix
● 1 tsp baking soda
● 3/4 tsp salt
● 1 tsp vanilla
● 2 cups semi-sweet chocolate chips
METHOD
1. Preheat the oven to 350 F.
2. In the bowl of an electric stand mixer fitted with the paddle attachment, cream the
margarine, brown sugar and sugar.
3. Add the eggs one at a time and mix until combined. With the mixer on low speed add in
the matzah cake meal, potato starch, vanilla pudding, baking soda, and salt. Mix until
combined.
4. Add in the vanilla and chocolate chips. Using a 2 tbsp size cookie scoop, drop the dough
onto a parchment lined baking sheet and bake for 10-12 minutes until the edges are
slightly brown for a soft and chewy cookie. Bake for 12-15 minutes for a crispy and
crunchy cookie.
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PASSOVER CHOCOLATE CHIP COOKIES
Sent in by: Lynda Markowitz
INGREDIENTS
● 1 ½ cups packed brown sugar
● ½ cup sugar
● 1 tsp vanilla
● 1 cup Passover margarine or butter
● 2 eggs
● ¼ tsp salt
● ½ cup matzah meal
● ½ cup matzah cake meal
● 1 cup potato starch
● 2 cups Passover chocolate chips
METHOD
1. Cream sugars, vanilla, and butter until fluffy.
2. Blend in eggs.
3. Stir in salt, matzah meal, matzah cake meal, potato starch.
4. Add chocolate chips.
5. Chill dough 1 hour or overnight.
6. Scoop chilled dough onto parchment-paper covered baking sheets.
7. Bake at 350 F for 10-12 minutes.
8. Cool cookies on baking sheets for 10 minutes until firm.
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PASSOVER CHOCOLATE CHIP MANDEL BREAD
Sent in by: Karen Schlessel
INGREDIENTS
● 3 eggs
● 1 cup of sugar (or a tad less)
● 3/4 cup oil
● 1½ cup cake meal for Passover
● 1/4 cup potato starch
● 1 cup chocolate chips
● cinnamon sugar, if desired
METHOD
1. Preheat: 350 F
2. Beat eggs and sugar. Stir in oil, cake meal and starch. Add chips. Sprinkle with
cinnamon sugar, if desired.
3. Bake at 350 F in a greased pan or on a greased cookie sheet for 30 minutes.
4. Cut ½ inch slices, and turn each piece on its side. Bake for another 10 minutes.
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CHICKPEA COOKIES**
Sent in by: Nilia Rohatsch
INGREDIENTS
● 1 cup canola oil or clarified butter
● 1/2 cups confectioners' sugar
● 4 tsp ground cardamom
● 1/4 tsp sea salt
● 1 tbsp rose water
● 3/1- 4/2 cups triple-sifted roasted
● chickpea flour
● 4 tbsp slivered raw pistachios for decoration
METHOD
1. Combine oil, sugar, cardamom, salt, and rose water in a mixing bowl, and mix for 2
minutes until white and creamy. Add 3/2 cups chickpea flour and mix for 1 minute until
the dough is no longer sticky. Add more chickpea flour if necessary.
2. Line a baking sheet with a baking mat and dust it with chickpea flour. Place the dough on
top and knead it well until soft and pliable. Flatten the dough and shape it into a
3/4-inch-thick square. Cover the entire baking sheet with plastic wrap and use a rolling
pin, gently, to even out the dough.Chill for 1 to 24 hours in the refrigerator (the resulting
cool, flat, and even dough will be easier to cut).
3. Line 2 baking sheets with baking mats or parchment paper. Place the oven rack in the
center and preheat the oven to 300 F (150 C).
4. Unwrap the dough.Use a cloverleaf cookie cutter to cut out the dough.Place cookies on
the lined baking sheet, leaving 1 inch between pieces. Decorate each cookie with
slivered pistachios.
5. Bake for 25 to 30 minutes or until the base of cookies is a light golden color. Remove the
baking sheet from the oven and place on a cooling rack. When cookies have thoroughly
cooled, carefully lift using an offset spatula (be careful, these cookies crumble very
easily). Arrange the cookies on a platter. Nush-e Jan!
TIPS:
Variation - Long Foot (Pa Derazi)
Cream 1 cup oil with 2 cups confectioners' sugar, 1 tbsp ground cardamom, 74 tsp ground
saffron dissolved in 2 tbsp rose water, and 3 eggs, lightly beaten. Fold in 3/2 cups chickpea flour
until you have a soft dough. Cover and refrigerate. In step 4, cut the dough into 1x3-inch
lengths, brush with lightly beaten egg white, and continue as above.
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PASSOVER CHOCOLATE FLOURLESS SUGARLESS TRUFFLE
Sent in by: Linda Sussman
INGREDIENTS
● 16 ounces bittersweet chocolate chips or broken into pieces (approx. 1 ½ bags)
● 1 cup unsalted butter (2 sticks) or parve Fleischman’s margarine or 1 cup coconut oil
(they sell triple refined so there is no coconut flavor)
● 6 large eggs, room temperature
● 8” spring form greased & wrapped at bottom with foil to prevent water seepage
● 1 tsp instant coffee (optional)
METHOD
1. Preheat the oven to 425 F (400 F for convection).
2. In a microwave-safe bowl, combine chocolate and oil. Heat in microwave oven on
Medium (50% power) 1 minute, stirring every 30 seconds. Microwave 30 to 60 seconds
longer; stir until melted and smooth. or microwave on defrost 1 lb Cool slightly. Add
instant coffee if desired.
3. In a large bowl over a simmering pot of water mix eggs with a mixer on high speed until
warm to the touch. Beat until triple volume & soft peaks form. About 5 minutes. I use a
large 8 cup measuring cup with a handle over my Farberware 4 qt pot.
4. Fold ½ eggs into chocolate. Fold remaining eggs. Fold about 5 minutes.
5. Pour mixture in 8" springform & place in 1” hot water bath. Bake for 5 minutes. Cover
loosely with buttered foil. Bake for 10 minutes more. The cake will look soft.
6. Let the cake cool for 45 minutes. Cool cake in a pan on a wire rack.
7. To serve, run a knife around the side of the cake to loosen it from the pan. Remove side
of pan; transfer cake to serving plate. Sprinkle cake with confectioner’s sugar.
TIPS:
Serves 24. If you like, prepare cake up to 3 days in advance. Refrigerate for up to 2 weeks. Do
not freeze. So rich that at Passover 1 divide into 7" and 5" springforms. 7" serves 16 and 5"
serves 6 for Shabbat
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PASSOVER COOKIES
Sent in by: Marion Haberman
This is my favorite Passover dessert recipe, these cookies are so delicious and easy! I have
been making a version of these since I was a little girl and look forward to them every Pesach. I
hope you enjoy! Original recipe adapted from the Jewish Journal.
INGREDIENTS:
● 1 cup matzah farfel
● 1 cup matzah cake meal
● 1 cup sugar
● 1/2 tsp salt
● 1/2 cup butter margarine, melted
● 1 egg
● 1 tsp vanilla or 1 tbsp orange juice or 1 tsp orange zest
● 1/2 cup sliced almonds
● 1/2 cup melted chocolate
METHOD:
1. Preheat the oven to 325 F.
2. Mix together the matzah farfel, matzah cake meal, sugar, and salt. Pour in the melted
margarine and combine until the margarine melts. Next add in the egg and vanilla and
blend. Mix in almonds.
3. Form cookies in flat disks and place on a foil lined baking sheet. Bake for 8 to 10
minutes or until golden brown.
4. When the cookies have cooled, melt the chocolate in the microwave (break up the
chocolate, melt for 30 seconds and then stir!) and then use a spoon to drizzle the
chocolate over the cookies. Enjoy!

84

COUNTESS TOULOUSE-LAUTREC'S FLOURLESS FRENCH
CHOCOLATE CAKE
Sent in by: Phyllis Berman
INGREDIENTS
● Safflower or canola oil
● 1 lb good-quality semisweet 55% chocolate in pieces (Equal Exchange bits)
● 5 ounces oil
● 4 eggs separated
● 1 tbsp matzah cake meal
● pinch of salt
● 1-6 tbsp granulated sugar
For 70% chocolate solids, use 6 tbsp sugar; with 62-65% chocolate, use 3 tbsp; with less use 1
tbsp
CHOCOLATE GLAZE
● 3 ounces semisweet chocolate
● 3 ounces unsweetened chocolate or cocoa
● 6 tbsp canola or safflower oil
● 1 tbsp honey
METHOD
1. Preheat the oven to 425 F. Place the rack in the lower third of the oven. Grease an
8-inch springform pan. fit the bottom with a round of parchment paper and grease the
paper.
2. Place chocolate on top of a double boiler, and place over simmering water until nearly
melted. Remove from heat, stir to melt completely, then beat in the oil a little at a time.
Transfer mixture to a big bowl.
3. Beat egg yolks about 5 minutes, until thick. Whisk in the cake meal, then fold the egg
yolk mixture into the chocolate.
4. Beat egg whites with salt until soft peaks. Add the sugar, and continue beating until the
whites hold peaks but are still creamy-textured, not dry. Quickly fold one-third of the
whites into the chocolate until almost blended in. Then fold in the rest, just until both
mixtures are incorporated. Pour batter into pan, and gently rotate pan to level the batter.
5. Bake cake for 15 minutes, remove from the oven and allow to cool to room temperature.
It will seem undercooked and may be cracked on top. Use a sharp knife to cut the cake
away from the sides of the pan, then refrigerate it in the pan for at least 4 hours or
overnight. Cut around the pan again, remove the sides and invert the pan, peel off the
paper, then invert the cake again to serve it. Serve with the glaze recipe.
6. Melt the ingredients together in the top of the double boiler over simmering water until
smooth. Place the top of the double boiler over ice water and continue to stir the glaze
until it thickens slightly but still pours. It will be slightly warm to the touch.
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TIPS:
This is the best and makes any cake it tops taste and look great! Our son and daughter-in-law
share a birthday that often falls during Pesach. That year I experimented with 8 different
flourless chocolate cake recipes; this was the winner hands-down. It's so delicious that friends
asked me to make it for their wedding which didn't fall during Pesach; I made it with three layer
pans of different sizes, placing one on top of the other, and my daughter decorated it with edible
flowers.
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PECAN PIE TRUFFLES
Sent in by: Phyllis Berman
(Adapted by me for Pesach from an original recipe by Hannah Kaminutesky, columnist at
VegNews Magazine)
●
●
●
●
●
●
●
●

2 1/2 cups pecans, (toasted optional) and finely chopped
1 cup kosher l'Pesach graham crackers
1 cup dark brown sugar, packed
1/2 tsp salt
2 tbsp maple syrup
1/4 cup bourbon, or vodka, or wine, or grape juice if you must
1 tsp vanilla
10 ounces dark (70%) chocolate bits

METHOD
1. In a medium bowl, stir together pecans, graham cracker crumbs, brown sugar and salt
until well-combined. Add maple syrup, alcohol or juice, and vanilla, stirring thoroughly.
Use your hands to make sure the mixture becomes thoroughly incorporated.
2. Form mixture into walnut-size balls, then place them on a cookie sheet and freeze for 2
hours or overnight.
3. In the top of a double boiler or in a medium stainless steel bowl set over a pot of gently
simmering water, melt the chocolate. Line a baking sheet with parchment paper. Dip the
frozen balls into the melted chocolate when it cools slightly , then place onto the
prepared baking sheet. Let sit for 15 minutes or until firm.
TIPS:
Refrigerate if you're not using them right away. They last in the fridge for more than a week
without any loss of taste or shape if you can keep your family away from them!
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PASSOVER MOCHA SQUARES
Sent in by: Debbie Stern
This is our family favorite dessert for Passover. My Mom, Edna Keller made this and now I make
this for our Passover Seders and everyone fights over it. My Mom lives in an apartment so she
can not have lots of people over so I make the Seders now. I hate coffee and don't drink it but in
this recipe you really can not taste the coffee but it adds to the flavor of the squares.
INGREDIENTS
● 8 x 8 inch pan
● 2 eggs
● ½ cup cake meal
● ¾ cup sugar
● 2 oz bitter chocolate (The Elite Brand of Bittersweet Chocolate is Kosher Parve for
Passover)
● ½ cup oil
● 1 tsp instant coffee
● ¼ tsp salt
METHOD
1. Preheat the oven to 325 F.
2. Beat eggs, add sugar and beat well. Beat in oil, salt, cake meal, chocolate which has
been melted with the instant coffee.
3. Bake in greased pan for 20-30 minutes.
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PASSOVER SUNSHINE CAKE
Sent in by: Susan Kriger
Sunshine cake, really angel food cake made with whole eggs, is relatively obscure despite
being around for more than a century. However, with its light moist golden texture; golden color
and citrus flavor, it makes an ideal Passover dessert using kosher-for-Passover ingredients, and
certainly deserves more celebrity.
Makes 12 servings
INGREDIENTS:
For the Cake:
● 9 eggs, separated
● 1 ½ cups granulated sugar
● ¾ cup matzah cake meal
● ¼ cup potato flour
● 3 tbsp grated orange rind
● ¼ cup orange juice, or more
● 1 tbsp vanillin sugar
● ½ tsp salt
● 2 cups halved strawberry
● 1 ½ cups raspberries
● ½ cup slivered peeled mango
For the Citrus Curd:
● 2 eggs
● 1 cup granulated sugar
● 3 tbsp grated orange rind
● ½ cup orange juice
● ½ cup lemon juice
● 1 tbsp potato flour
● ¼ cup pareve margarine
METHOD:
1. In a large bowl, beat together egg yolks, half of the sugar, the matzah cake meal, potato
flour, orange rind and juice and vanillin sugar until blended. Set aside.
2. In a separate large bowl and with clean beaters, beat egg whites with salt until soft
peaks form. Beat in remaining sugar, 2 tbsp at a time, until stiff peaks form.
3. With spatula, gently fold one-third of the egg whites into yolk mixture; fold in remaining
whites just until no streaks remain. Scrape into an ungreased (not non-stick) 10-inch (4
L) tube pan; smooth top. Back in the center of the 350 F oven until the top springs back
when lightly touched, about 50 minutes.
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4. Turn the pan upside down and let the cake hang on legs attached to the pan or on an
inverted funnel, or bottle, until cooled, about 3 hours. Run a long palate knife around the
center and side of the pan, pressing the blade against the pan and reaching to the
bottom to loosen the cake. Unmold onto a cake plate. (Make ahead: cover with plastic
wrap; store for up to 24 hours).
5. Citrus Curd: in saucepan, whisk eggs, sugar, orange rind, orange and lemon juices, and
potato flour. Bring to boil over medium high heat and boil, stirring for 1 minute. Remove
from heat; whisk in margarine. Strain through a fine sieve into a bowl. Place plastic wrap
directly on the surface; refrigerate until cold, about 2 hours. (Make-ahead: Refrigerate for
up to 2 days) Spread ⅓ cup (75 mL) over top of cake; top with strawberries, raspberries,
and mango. Serve with remaining curd.
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SIMPLE PASSOVER FLOURLESS CHOCOLATE CAKE
Sent in by: Patti Rotman
INGREDIENTS:
For the Cake:
● 1/4 tsp salt
● 1 tsp vanilla
● 1/2 cup cocoa
● 1 cup sugar
● 6 large eggs, slightly beaten
● 10 oz good-quality semisweet or bittersweet chocolate
● 1/4 cup confectioner's sugar
● 1 cup margarine or butter
● Mint sprigs and assorted berries for garnish
For the Ganache (optional):
● 8 oz chopped good quality chocolate
● 8 oz pareve whipping cream
METHOD:
Cake
1. Preheat the oven to 350 F. Grease a 10-inch springform pan, then line the bottom of the
pan with parchment paper.
2. In a small saucepan, combine chocolate and margarine and cook over medium-low heat,
stirring occasionally, until completely melted. Remove from heat and let cool.
3. In a large bowl, combine sugar, cocoa, and salt with a whisk until incorporated. Add eggs
and vanilla and whisk until smooth.
4. Add 1/3 of chocolate mixture and stir until incorporated; repeat with remaining 2/3 of
chocolate.
5. Pour batter into a prepared springform pan, cover sides and bottom of pan with foil and
bake for 40 minutes, until just set but still soft in the center.
6. Let cool completely. Sift confectioner’s sugar over top or cover with chocolate ganache
(see below) and garnish with mint and berries.
Ganache
1. Heat whipping cream in a saucepan until warm. Do not allow cream to boil.
2. Pour over chopped chocolate. Let cool for 30 minutes stirring occasionally.
3. Pour over cake and allow to set. Garnish with berries, whipping cream, nuts etc.
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PASSOVER BROWNIES
Sent in by: Judy Dunn
This is an old family recipe passed down from my grandmother to my mother and then to me.
Since this recipe does not use the full candy bar, the baker gets to share the extra squares with
friends and family.
INGREDIENTS:
● 1 Elite bittersweet 3 oz candy bar, minus 4 small squares
● ½ stick butter
● 2 eggs
● ⅛ tsp salt
● ⅔ cup sugar
● ½ cup cake meal
● ½ cup walnuts (optional)
METHOD:
1. Preheat the oven to 350 F.
2. Melt chocolate and butter together in the microwave or in a double boiler.
3. Beat eggs and salt until lemon-colored.
4. Add cake meal and sugar to egg mixture.
5. Add melted chocolate and nuts.
6. Bake in a greased 8x8 pan at 350 F for 20–30 minutes. Test for doneness by inserting a
wooden toothpick in the center. It should come out dry.
7. Note: Recipe can be doubled and baked in a 9x13 pan.
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FARFEL COOKIES RECIPE**
Sent in by: Beth Herman
Pesach is always complete when my sisters Debbie and Nancy make these cookies. My 3 kids
love them, they are like potato chips – you can’t have just one. So I recommend you double the
recipe.
INGREDIENTS:
● 2 cups matzah farfel
● 2 cups sugar
● 2 cups matzah meal
● 4 eggs
● 1 cup ground nuts (pecans or pistachios suggested)
● 1 tbsp sweet wine
● ⅔ cup peanut oil** or you could replace this with another non- kitniyot oil
● 2 tsp cocoa or cinnamon
● Optional - add chocolate chips, raisins, dried cranberries, dried cherries, etc.
METHOD:
1. Preheat the oven to 350 F. Grease cookie sheets.
2. Mix ingredients together and form cookies. When placing on the sheet, try and keep
peaks on each cookie. Don’t smooth them out.
3. Bake for 30 minutes or until golden brown. Cool and enjoy!
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CHOCOLATE MOUSSE
Sent in by: Ann Tavan
INGREDIENTS:
● 8 oz chocolate bits
● 3 eggs
● 1 cup heavy cream
METHOD:
1. Melt 8 oz chocolate bits gently over simmering water.
2. Meanwhile, separate 2 eggs. Beat egg whites until stiff.
3. In another bowl, beat 1 cup heavy cream until stiff.
4. Mix the 2 egg yolks and 1 whole egg and beat into melted chocolate.
5. Fold in cream and egg whites gently and refrigerate until firm.
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ROULAGE
Sent in by: Arlene Fisher
“A must at my son’s Seder!”
INGREDIENTS:

●
●
●
●
●
●
●

5 eggs, separated
1 cup sugar
6 oz semi-sweet chocolate chips
1 tbsp instant coffee (make a cup of instant coffee and then use 1 tbsp of it)
Cocoa
2 cups heavy whipping cream
2 tsp vanilla

METHOD:
1. Preheat the oven to 325 F.
2. Use a 10x15x1” jelly roll pan. Butter pan and then line with wax paper and butter the
wax paper.
3. Beat 5 egg yolks until fluffy.
4. Gradually add 1 cup sugar.
5. Beat until sugar is dissolved and mixture is thick.
6. Melt 6 oz semi-sweet chocolate chips with 1 tbsp of prepared instant coffee. Cool
mixture.
7. Stir in egg yolk and sugar mixture.
8. Beat 5 egg whites until stiff and fold into chocolate mixture.
9. Spread mixture in pan and bake for 12 -15 minutes. DON’T OVERBAKE.
10. Cover the cake with a damp towel for 30 minutes.
11. Dust generously with Dutch cocoa and turn onto fresh wax paper.
12. Peel off old wax paper and dust that side with cocoa.
13. Whip 2 cups of cream with 2 tsp vanilla and 2 tbsp of sugar. Beat until thick, then
spread on cake.
14. Roll cake up jelly roll fashion (lengthwise).
15. Dust again with cocoa and chill.
16. Can be frozen. If frozen, thaw 30 minutes before serving.
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CHOCOLATE CRUNCH
Sent in by: Ann Tavan
INGREDIENTS:
●

12 oz chocolate bits

●

2 cups farfel or 4-5 broken matzahs

●

2 cups chopped walnuts, almonds, raisins

METHOD:
1. Melt 12 oz chocolate bits very gently.
2. Stir in about 2 cups of farfel or 4-5 broken matzahs and 2 cups chopped walnuts,
almonds, raisins.
3. Spread on waxed paper on a cookie sheet to cool.
4. Place in a covered jar.
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MERINGUES
Sent in by: Ann Tavan
INGREDIENTS:

●

⅛ tsp salt

●

5 egg whites

●

1 ½ cups sugar (separated)

●

Pinch of salt

●

1 tsp vanilla (or 1 packet of vanilla sugar)

METHOD:
1. Add salt to egg whites. Beat until stiff.
2. Mix 1 cup of sugar with a pinch of salt. Add 1/2 tsp at a time to egg mixture, beating
steadily. Continue beating when finished.
3. Add vanilla. Fold in remaining sugar.
4. Prepare 2 baking-sheet sized pieces of heavy brown paper, resting on baking sheets for
support. Make another bag into a large cone with a 1/2 inch hole at the end. (Or use a
frosting bag and tip.) Fill with meringue. Squeeze meringues onto paper sheets. Bake at
225 for 60-75 minutes until the centers are dry. Turn off the oven and leave them to dry
overnight.
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FROZEN STRAWBERRY SHERBET DESSERT
Sent in by: Louise Goldberg
INGREDIENTS:
● 2 egg whites
● ¾ cup sugar
● 2 cups sliced strawberry then puree
● 2 tbsp of lemon juice
● 1 carton frozen whip topping- defrost and whip
METHOD:
1. In a very large mixing bowl, combine eggs, strawberries, sugar, and lemon juice. Beat on
low speed for 2 minutes until thickens
2. Beat 10-12 minutes on high speed until stiff and form a peak.
3. Separately whip topping then fold into the strawberry mixture.
4. Spoon into a tupperware container and freeze for a minimum of 6 hours overnight.
5. Serve like Sherbert- serves 12-15
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PASSOVER CHOCOLATE MOUSSE CAKE
Sent in by: Gail Brot
This was a specialty of Mom’s. Most guests wanted seconds. This takes some patience to
make, but well worth it. Very rich. Looks like it came from a commercial bakery. Unfortunately, I
don’t have the publication this came from or when. It is possible it came from the Detroit Free
Press in the 1950s or 1960s. The first time I tried to make this cake, the top layer of mousse did
not set up well, instead of a firm slice, it reminded me of a lava cake. It was wonderful tasting
(the presentation was not up to par to serve guests). The 2nd cake came out perfectly.
INGREDIENTS:
● 6-8 servings
● 7 oz semisweet chocolate
● ½ cup (1 stick) unsalted margarine
● 7 eggs separated, room temperature
● 1 cup sugar
● 1 tsp vanilla or coffee
● ½ tsp fresh lemon juice
● Pecan halves
METHOD:
1. Preheat the oven to 325 F. Melt chocolate with margarine in a double boiler over. Barely
simmering water. Stir until smooth.
2. Whisk yolks and ¾ cup sugar until pale yellow.
3. Gradually, stir in chocolate and vanilla (coffee).
4. Beat egg whites with lemon juice until soft peaks form.
5. Add remaining sugar 1 tbsp at a time; and continue beating until stiff but not dry.
6. Gently fold the whites into the chocolate mixture. Pour ¾ of batter into a 9” spring form
pan.
7. Cover and refrigerate remaining batter.
8. Bake cake for 35 minutes (35 min extra if making two). Cool completely.
9. Cake will fall as it cooks. Remove springform. Trim edges with a sharp knife. Spread
remaining batter over top of cake. Decorate the top using whole pecan halves around
the outer edge pointing to the center. Refrigerate at least 8 hours or overnight before
serving.
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PASSOVER BROWNIES
Sent in by: Gail Brot
Rosalie Halpert recipe,Congregation of Moses, Kalamazoo, MI
INGREDIENTS:
● 4 eggs
● 1 tsp matzah cake meal
● 2 cups sugar
● 2/3 cup cocoa
● 1 cup oil
● ½ cup chopped nuts
● ¼ tsp salt
METHOD:
1. Cream eggs, sugar, salt, and oil until fluffy.
2. Add cocoa and cake meal which have been sifted together.
3. Fold in nuts.
4. Pour into a greased 9x13” pan.
5. Bake at 350 F for 25-30 minutes
6. Cool on rack and cut.
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DELICIOUS MANISCHEWITZ CHOCOLATE CHIP COOKIES
Sent in by: Gail Brot
From Manischewitz Passover Chocolate Chip package (from 1990s)
Makes about 3 ½ dozen. Preparation time: 5 minutes Baking time: 12 minutes
INGREDIENTS:
● 8 oz package semi-sweet morsels
● ½ cup margarine
● 1 cup sugar
● 1 egg
● ½ cup potato starch
● 2/3 cup cake meal
● ½ tsp salt
● ½ cup chopped nuts
METHOD:
1. Make cookie batter. Let margarine soften to room temperature.
2. Combine margarine, sugar and egg. Mix well.
3. Add potato starch, cake meal, salt, chips, and nuts. Mix well.
4. Bake: Place individual tsp of cookie mix on greased cookie sheet approx.. 1 1/2” apart.
5. Bake at 400 F for 10-12 minutes.
6. Let cool for 1-2 minutes. Carefully remove cookies.
7. Melting instructions: In microwave for 8 oz morsel in uncovered microwave safe bowl on
high for 1 minute; stir. Microwave at additional 10-20 second intervals. Stirring until
smooth.
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PASSOVER MANDEL BREAD
Sent in by: Robin Bright
Quadrupled Recipe
INGREDIENTS:
● 4 cups sugar
● 1 lb margarine
● 12 eggs
● 5 cups of matzah cake meal
● 1 ½ cups potato starch
● 2 tsp cinnamon
● 2 tsp lemon juice
● 1 ½ - 9 oz bags chocolate chips
● Cinnamon sugar
METHOD:
1. Preheat the oven to 350 F.
2. Cream margarine; add sugar. Add eggs, dry ingredients and the rest of the ingredients.
3. Shape into 2 loaves, one on each side of two cookie sheets. Be sure to make them the
size you want, as they do not rise. (e.g. ¾ inch thick, 3 inches wide), sprinkle with
cinnamon sugar.
4. Bake at 350 F for about 25 minutes, until golden brown on the sides. Cut into slices and
turn on their sides; sprinkle with cinnamon and sugar and bake or broil until golden
brown.
5. Turn on the other side and repeat, cinnamon sugar and bake until golden brown.
(broiling 2 minutes, baking 6-7 minutes)
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CHERRY CAKE
Sent in by: David Ross
Recipe from Susan Lilly
INGREDIENTS:
● 6 medium apples, peeled, thinly sliced
● ½ cup sugar
● 1-2 tsp cinnamon
● 6 eggs
● ½ cup sugar
● 1 tsp salt
● 3/4 cup potato starch
● 1 1/2 cups matzah cake meal
● ¾ cup oil
● ¼ cup orange juice
● 1 jar cherry preserves
● 1/2 cup chopped walnuts or pecans (opt.)
● 1/4 cup sugar
METHOD:
1. Slice apples and sprinkle with ½ cup sugar and cinnamon; set aside.
2. Beat eggs until light;
3. Add sugar and salt and mix.
4. Sift potato starch and cake meal together.
5. Then alternate the dry ingredients into the egg mixture with the oil and orange juice.
6. Pour 1/2 the batter into a 13x9 pan (greased).
7. Put the sliced apples on top.
8. Dot with preserves and spread the remaining batter on top.
9. Sprinkle it with the remaining sugar and nuts.
10. Bake at 350 F for 1 hour.
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CHOCOLATE MOUSSE
Sent in by: David Ross
INGREDIENTS:
● 6 oz semisweet chocolate
● 6 oz margarine
● ¾ cup sugar
● 4 eggs
● ⅓ cup Kahlua liqueur
● 1 pint whipping cream, whipped
METHOD:
1. Melt chocolate pieces in a double boiler.
2. In a food processor or mixer cream margarine and sugar; slowly add melted chocolate.
3. Add eggs, one at a time, then add Kahlua.
4. Gently blend in the whipped cream and pour into small cups or glasses.
5. Serves 12
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CHOCOLATE TOFFEE MATZAH CRUNCH
Sent in by: David Ross
INGREDIENTS:
● 4-6 unsalted matzahs (use gluten free matzah to make GF)
● 1 cup unsalted butter or margarine (butter recommended)
● 1 cup brown sugar
● 1 ¼ cups chopped semi-sweet or dark chocolate chips (use dairy free chocolate for
pareve/vegan)
● 2 tbsp chopped pistachios (or your favorite Passover-friendly nut - optional)
● Sea salt
● Sheet tray, parchment paper, foil, heavy bottom sauce pan, spatula
METHOD:
1. Preheat the oven to 375 F. Line a sheet tray with a layer of foil, then cover the foil with a
sheet of parchment. Evenly cover the sheet tray with matzahs. Break or cut the matzahs
into smaller pieces if necessary
2. In a heavy bottomed saucepan, combine the butter, brown sugar, and a generous pinch
of sea salt. Cook over medium heat, whisking constantly, until the mixture comes to a
boil (about 2 to 4 minutes). Boil for 3 additional minutes and continue stirring constantly.
3. Remove from the heat and pour the toffee mixture over the matzahs
4. Use a spatula to spread evenly across the entire surface of the matzah. Make sure you
spread it out fairly quickly or it will start to get sticky and become harder to smooth over.
5. Place the baking sheet in the oven and immediately reduce the heat to 350 F. Bake for
15 minutes. Check frequently to be sure that the mixture is not burning. If it appears to
be browning too quickly, remove the tray from the oven and reduce the heat to 325 F,
then replace the tray when the temperature drops a bit.
6. Once 15 minutes have passed, remove the matzahs from the oven and evenly sprinkle
the chopped chocolate chips over the top.
7. Let stand for 5 minutes, then spread the melted chocolate over the matzah. The
chopped chocolate chips melt (you don’t need extra.)
8. Sprinkle the chopped pistachios and a light sprinkle of sea salt over the top of the melted
chocolate.
9. While the matzahs are still warm, break them into smaller squares or pieces.
10. Place in the freezer until the topping has set. Serve straight from the freezer, chilled, or
at room temperature.
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PASSOVER BROWNIES
Sent in by: Linda Serotta
INGREDIENTS:
● 5 eggs
● 2 ½ cups white sugar
● 1 ¼ cups vegetable oil
● 1 ¼ cups matzah cake meal
● 1 ½ cups unsweetened cocoa powder
● 1 ¼ cups chopped walnuts
METHOD:
1. Beat eggs and sugar. Add oil. Mix in cake meal and cocoa. Add nuts (or use the nuts as
a topping).
2. Bake in a greased 9x13 inch pan at 325 F (165 F C) for 35 minutes.
3. The secret to moist brownies, Pesach or otherwise, is to underbake them. Check them at
30 minutes. I also put nuts on top rather than in the brownies for two reasons: They
make the top look good without having to frost them and, for those who don’t or can’t eat
nuts they are easily removed without having to search for them.
4. All done!
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MERINGUE NUTS
Sent in by: Marcia Goldstein
INGREDIENTS:
● 3-1/2 cups walnuts or pecans shelled
● ¼ tsp salt
● 1 stick butter or margarine
● 1 cup sugar
● 2 egg whites
METHOD:
1. Toast nuts on a cookie sheet at 325 F until light brown (5-8 minutes).
2. Add salt to egg whites and beat until frothy.
3. Gradually add sugar and beat until stiff peaks form. Fold in nuts.
4. Melt butter in a 15 x 9 pan.
5. Spread nut mixture in pan.
6. Bake at 325 F for 20-30 minutes.
7. Turn to coat every few minutes. Bake until golden brown.
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WHITE CHOCOLATE LEMON TRUFFLES
Sent in by: Marcia Goldstein

INGREDIENTS
● 1 cup white chocolate chips
● ½ tsp lemon flavor extract
● 2 drops yellow food coloring
● ¼ cup butter
● Zest of 1 lemon
● 3 tbsp heavy whipping cream
● ¼ cup powdered sugar
METHOD:
1. Pour the white chocolate chips into a medium, heat safe bowl. Add the lemon extract
and food coloring. Set aside and have a fine mesh strainer ready next to the bowl.
2. In a medium saucepan, heat the butter and lemon zest over low heat until the butter is
melted.
3. Increase the heat to medium and add the heavy whipping cream. Whisk to combine
4. Cook just until the mixture begins to simmer. Do not allow it to simmer for more than a
couple of seconds.
5. Immediately remove the pan from the heat and pour the liquid through the strainer to
catch the lemon zest and over the top of the white chocolate.
6. Immediately whisk until the chocolate is melted and the mixture is smooth and creamy.
7. Cover the bowl and refrigerate until the white chocolate lemon ganache is chilled and
firm.
8. Scoop the chilled ganache into 12 small balls and roll between your hands until smooth.
Roll each ball in powdered sugar.
9. Chill the truffles in the refrigerator until firm, or about 1 hour.
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PASSOVER ICE CREAM
Sent in by: Gail Brot
This was a recipe found in the Detroit Free Press. From the time we started making it, Mom and
I would tweak until it reached true ice cream status (taste and texture). This is truly a family
event to make and has been a Seder staple since 1998. The finished recipe has been a great
contribution to the Seder’s we went to.
INGREDIENTS:
3 eggs
½ cup unsalted margarine
½ cup sugar
¼ cup (hot/boiling) water
1 tsp vanilla
2 tsp heaping cocoa powder
1 tsp coffee granules
2 tsp orange rind
½-1 cup mini chocolate chips
8 oz parve whipping cream
METHOD:
1. Gather the ingredients: eggs, margarine, sugar, water.
2. Add the above ingredients in a blender in the order listed.
3. Add one of the flavors: vanilla, cocoa, coffee, orange
4. Blend until well mixed. Pour into the pan (we used a 7x10 ice cube tray without the cube
maker) and place in the freezer.
5. Once this is frozen, whip the whipping cream until stiff. Cut the frozen ice cream into
small pieces and soften the mixer or fold into the frozen mixture in the blender or a
mixer.
6. Optional to add the mini chips before pouring into a pan for refreezing. We used heaping
tbsp of cocoa powder and a tbsp of coffee granules.
7. Pour finished mixture into a 6x8x3 foil pan and refreeze.
8. Can top with chocolate syrup, whipped cream, nuts etc.
9. We always made a double batch, to make approximately ½ gallon, which fits into the foil
pan.
10. Best prepared at least 1 day before it will be served. Also good on sponge cake.
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PASSOVER MOCHA BARS
Sent in by: Lois Sobel
INGREDIENTS:
● 2 oz Elite bittersweet chocolate
● 1 tbsp of instant coffee
● ½ cup oil
● ½ cup sifted cake meal
● 2 eggs
● ½ cup chopped nuts(optional)
● 1 cup sugar
● ¼ tsp salt
METHOD:
1. Preheat oven to 350 F and bake for 20 minutes
2. Melt chocolate
3. Beat eggs and sugar until foamy
4. Blend in salt, chocolate,oil,coffee,and cake meals. Mix well
5. Pour into an 8 inch square pan (Sprinkle with nuts or fold into batter)
6. Text with a toothpick to make sure it is baked.

110

DATE NUT CAKE BITES
Sent in by: Janet Rutchik
These are fabulous for Passover...and all year round!
INGREDIENTS:
● 3 eggs
● 1/2 cup sugar
● 1 cup chopped dates
● 1 cup chopped walnuts
● 1 tsp vanilla
METHOD:
1. Mix all together
2. Bake in greased mini muffin pan --or use papers
3. bake at 350 F for 25 minutes
4. Freeze well, too.
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PESACH CHOCOLATE CHIP COOKIE
Sent in by: Linda Serotta
INGREDIENTS:
● 1 cup oil
● ½ cup sugar
● 1 cup brown sugar
● 2 eggs
● 1 cup fine matzah meal
● 1 cup potato starch
● 1 tsp baking soda
● 1 tsp salt
● 2 tsp vanilla
● 1 cup chocolate chips
METHOD:
1. Bake for 15 minutes at 175 C (350 F)
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PASSOVER BANANA BREAD
Sent in by: Bill Bilkiss
INGREDIENTS:
● 1 cup matzah crushed and lightly soaked
● ¼ cup matzah Meal
● 1 tsp Baking Soda
● 2 large eggs beaten well
● 1 tsp vanilla extract
● 1 ½ sticks butter softened
● ¼ cup golden brown sugar
● 1 cup sugar
● ½ cup raisins
● 3-4 very ripe bananas
METHOD:
1. Preheat the oven to 350 F. Grease 9x5” loaf pan
2. In a large bowl, combine all matzah, with white sugar, salt, and baking soda
3. In a second bowl, cream butter, brown sugar, vanilla, and beaten eggs
4. Mash bananas, add raisins and combine with second bowl
5. Slowly add the dry bowl to the second bowl. Make sure mixture is moist
6. Pour evenly into a loaf pan, and bake for 55-60 minutes.
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PASSOVER CHEESECAKE
Sent in by: Jerry Solzman
This is my mother’s recipe.
INGREDIENTS:
● 16 oz cottage cheese
● 4 eggs, separated
● ¼ cup sour cream
● 1 cup sugar
● ¼ cup Passover flour
METHOD:
1. Blend egg yolks, sour cream, sugar, and flour
2. Slowly add cottage cheese until well blended.
3. With the mixer, beat egg whites until stiff.
4. With spatula, blend the two together and put in a pan. I use a piece of matzah as my
bottom of the cake since they don’t sell any Kosher for Passover pie containers already
prepared.
5. Dot with butter and bake at 350 F until done.
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E. 22ND STREET CHOCOLATE MOUSSE
Sent in by: Rabbi Jan Kaufman
From Muriel Schwartz/ Mrs. Schwartz was the mother-in-law of one of my closest friends. When
they married in 1978, I stayed with Mr. and Mrs. Schwartz in the Flatbush section of Brooklyn
and she made this Mousse recipe which I have adapted below. Mrs. Schwartz told me the
women on the block came up with this recipe so it would be parve.
INGREDIENTS:
● 6 oz baking chocolate (I use Equal Exchange Dark Chocolate because it’s parve and
fair-trade – all their chocolate is not only kosher/parve but also kosher for Passover).
● 6 tbsp boiling water
● 4 eggs separated
● 1/3 – ½ cup sugar (depending on taste)
● 2 tbsp KP liqueur (Stores usually carry a KP Kirsch liqueur, don’t use Slivovitz)
● ¼ tsp cinnamon
● 4 tsp instant coffee
METHOD:
1. Melt chocolate in a double boiler. After melting the chocolate, I just take 6 tbsp of water
from the bottom of the pot and add to the melted chocolate. Take pot off the heat and
add egg yolks, liqueur coffee, cinnamon stirring with a wooden spoon until smooth. Place
chocolate mixture into a bowl that will comfortably hold the addition of the whipped egg
meringue. The original recipe calls for using a blender to make sure ingredients are
blended smoothly but it works fine with a wooden spoon and you don’t have to clean the
blender.
2. Whip egg whites slowly adding sugar and fold 1/3 of the whites into the chocolate
mixture delicately with a rubber spatula. Then add the rest of the egg whites into the
chocolate mixture, continuing to fold delicately so as not to deflate the meringue.
3. Chill in the refrigerator for at least 2 hours before serving.
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PASSOVER SCORE BAR
Sent in by: Debbie Stern
INGREDIENTS:
● 8 sheets matzah
● ½ cup margarine
● 1 cup brown sugar
● 1 tsp vanilla extract
● Chocolate (kosher for Passover)
INGREDIENTS:
1. Preheat oven to 350 F
2. Lay matzah on cookie sheets lined with parchment paper.
3. Heat margarine and sugar in a small saucepan until bubbly. Then add the vanilla.
4. Spread over matzah. Bake at 350 F for 5-10 minutes so that the sugar melts and
caramelizes. Make sure it doesn’t burn. Melt chocolate in the microwave. Spread over
matzah. Put it in the fridge and break up matzah into serving size pieces.
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YUMMY ALMOND-COCONUT CHEWY CHOCOLATE COOKIES
Sent in by: Ada Marcus
INGREDIENTS:
● (to roast your own almonds, bake them on a rimmed baking sheet in a 350 F oven until
fragrant, about 15 minutes.
● 1 and 2/3 cups almond flour
● 2/3 cup cocoa powder
● 1/2 tsp kosher salt
● 1 stick unsalted butter or margarine (at room temperature)
● 1 and 1/4 cups packed light brown sugar
● 1 large egg
● 1 tsp vanilla extract
● 1/2 cup bittersweet chocolate chips
● 1/2 cup chopped, roasted almonds
● 1/2 cup sweetened shredded coconut
1. In a medium bowl, whisk together flour, cocoa, and salt.
2. Using a mixer, beat butter with brown sugar on medium high speed until light and fluffy
(about 5 minutes). Add egg and vanilla and beat on medium speed just to combine.
Reduce speed to low and slowly add flour mixture, beating until combined. Fold in
chocolate chips and almonds. Shape dough into a 1 inch disk, and tightly wrap in plastic
and refrigerate at least 1 hour and up to 1 day.
3. Preheat the oven to 350 F. Place coconut in a shallow dish. Scoop 1 tbsp (about 1
ounce) dough and form into a ball; roll in coconut to coat. Repeat with remaining dough.
Place balls on parchment lined baking sheets, 1 inch apart; press each lightly to flatten.
4. Bake until cookies are cracked but still slightly soft, 16-18 minutes. Let cool for 5 minutes
on sheets, then transfer to a wire rack and let cool completely. Cookies can be stored in
an airtight container at room temperature up to 5 days.
Makes about 24 cookies.
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PASSOVER LEMON CHEESECAKE, WITH PASSOVER
ALMOND CRUST
Sent in by: David Rothenberg
INGREDIENTS:
Crust
● ¾ cup sliced almonds, toasted and cooled
● 2/3 cup sugar
● 2/3 cup matzah cake meal or matzo meal, finely ground
● ¼ tsp salt
● 8 tbsp unsalted butter, melted and cooled
Filling
● 3 8-ounce packages of cream cheese, softened
● ¾ cup of sugar
● 3 large eggs
● 1 heaping tbsp of fresh lemon zest
● 1 tsp vanilla extract
Topping
● Original recipe suggests curls of lemon peel. I sprinkled some toasted almonds instead.
METHOD:
1. Preheat the oven to 375 F.
2. Pulse almonds, sugar, matzah cake meal, and salt in a food processor until well mixed
and finely ground.
3. Transfer to a bowl and stir in butter until combined well.
4. Press the crust mixture onto the bottom and about 1 inch up the springform pan.
5. Bake until the crust is firm and a shade darker – 12 – 15 minutes. Cool the crust
completely in the pan.
6. Reduce temperature of over to 300 F.
7. Make the filling: Beat together the cream cheese and sugar at medium speed until
smooth and fluffy, about 3 minutes. Reduce speed to low and add eggs, one at a time,
beating well after each is added.
8. Mix in zest and vanilla.
9. Put the 9-inch springform pan on a shallow baking pan. Pour filling in on the cool crust.
Bake until the filling is about an inch from the edge but the center is wobbly 45 – 50
minutes. Filling will set as it cools.
10. Remove from the oven and, leaving the cake in the pan, run a knife around the edge. Let
it cool for 30 minutes. Then remove the side of the springform pan and cool for another 2
– 3 hours.
TIPS:
Variations – suggested to me but not tried yet Use orange zest. Recipes I saw said 2 tbsp of
orange zest, instead of lemon. Filling – ¼ cup of honey and ¾ cup of sourcream with lemon, etc.
Crust – shelled pistachio nuts instead of almonds.
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PASSOVER CARROT CAKE
Sent in by: David Rothenberg
INGREDIENTS:
● 1 ¼ cups oil
● 2 cups sugar
● 1 ¾ cups matzo cake meal
● ¼ cup potato starch
● 2 tsp cinnamon, or more if you like the flavor
● ½ tsp nutmeg, or more if you like the flavor
● 4 cups grated carrots
● 5 eggs separated
● OPTIONAL: 1 cup chopped or ground walnuts (optional)
● OPTIONAL: 1 cup golden raisins (optional)
METHOD:
1. Preheat the oven to 350 F.
2. Oil a bunt tube pan.
3. Use a food processor to grate / cut carrots.
4. In a large mixing bowl, mix oil and sugar into a slushy mixture with a (wooden) spoon.
5. Add cake meal, potato starch, cinnamon, nutmeg, carrots, walnuts, raisins, egg yolks.
6. Stir to mix well.
7. In a separate bowl, beat egg whites until stiff.
8. Fold egg whites into batter until all white traces disappear.
9. Pour batter into a bundt pan. Bake for 60 to 70 minutes, and / or until the toothpick
comes out clean.
10. Cool upright in the pan. Remove from pan to frost.
Frosting Options:
● I never tried it, but a vanilla drippy glaze might be good, with finely chopped nuts.
● Pareve: Brush or drizzle (warm) honey and sprinkle with nuts.
● Dairy: Cream one 8 oz package of cream cheese with 1 stick butter until fluffy. Add 3
tbsp honey (or vanilla extract?) and beat well. Spread on cake and top with finely
chopped walnuts. If the frosting is too soft, first chill for 30 minutes.
● Alternate cream cheese frosting that the family liked better – 11/2 – 2 bricks of cream
cheese, 1 stick of butter, about 1/3 cup of sugar, vanilla extract.
● Variation: add a noticeable quantity of cinnamon when making frosting.
● Sprinkle nuts or dust with cinnamon before serving.
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CHOCOLATE NUT TORTE (FLOURLESS CHOCOLATE CAKE)
Sent in by: Sarah Lloyd
INGREDIENTS:
Cake
● Cooking spray/grease to prepare pan
● 4 squares (4 oz) semi sweet chocolate
● 1 ¾ cup shelled pecans or walnuts
● 2 tbsp plus ½ cup sugar
● ¼ lb unsalted butter, at room temperature
● 3 lg eggs at room temperature
● 1 tbsp wine (Use Grand Marnier or rum during the rest of the year)
Glaze and Garnish
● 20-22 pecan or walnut halves
● 6 squares (6 oz) semisweet chocolate, chopped, or use chocolate chips
● 6 tbsp unsalted butter
METHOD:
Cake
1. Preheat the oven to 375 F.
2. Grease an 8 inch cake pan.
3. Line the bottom of the pan with wax paper or parchment and grease the paper.
4. Melt 4 squares of chocolate. Cool slightly.
5. Place nuts and 2 tbsp sugar in a food processor; pulse on and off until nuts are ground.
Remove to a bowl.
6. Place butter and ½ cup sugar in a food processor; mix until well blended.
7. Pour in melted chocolate and process until smooth.
8. Add eggs and wine, and mix, then add nuts; pulse on and off once or twice.
9. Pour cake mix into the pan. Bake at 375 F for 25 minutes. The cake will be soft, but will
firm up as it cools.
10. Cool for 20 minutes, then invert onto a rack. Remove paper and cool completely.
Glaze and Garnish
1. Bake pecans/walnuts on a baking sheet at 350 F for 10-15 minutes, then set aside.
2. Melt chocolate and butter, stirring until smooth.
3. Dip half of each nut into chocolate.
4. Set on wax paper and place in the refrigerator to cool. Set the melted chocolate/butter
aside for a few minutes until it thickens slightly (still soft enough to pour).
5. Pour glaze onto the middle of the cake and tilt the cake so the glaze runs down the side.
Decorate with the chocolate dipped nuts.
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CLAIRE’S ANGEL PIE
Sent in by: Joanne Savitt
INGREDIENTS:
For the crust
● 6 egg whites
● Pinch of salt
● 1 tbsp vinegar
● 1 ½ cups sugar
For the filling
● 6 egg yolks
● ¾ - 1 cup sugar
● Grated rind of one lemon
● Juice of one lemon
METHOD:
For the crust
1. Beat crust ingredients until glossy and stiff. Put into a 9 inch pan.
2. Bake 1 ½ hours at 275 F.
For the filling
1. Cook filling until thick. Stir continuously.
2. Spread filling on cooled meringue.
3. Add whipping cream.
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PASSOVER ICE CREAM
Sent in by: Joanne Savitt
INGREDIENTS:
● 1 32 oz package of frozen strawberries
● 1 ½ cups sugar
● 4 egg whites (save egg yolks for another use)
● 3 large bananas, well mashed
METHOD:
1. Thaw berries.
2. Put half of each of the 4 ingredients in a large mixing bowl.
3. Beat at the highest speed until thick and fluffy - should almost reach the top of the bowl
and make firm peaks.
4. Pour into a 3 quart plastic container, cover tightly, and freeze.
5. Repeat with other half of ingredients (once frozen, does not need re-beating)
TIPS:
Yields 20 servings. Use an ice cream scoop or melon ball scoop. Garnish with a fresh
strawberry. Does not need to be thawed prior to serving.
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SLICE AND BAKE CHOCOLATE CHIP COOKIES
Sent in by: Joanne Savitt
INGREDIENTS:
● 1 stick margarine
● 1 cup sugar
● 2 eggs
● 1 cup cake meal
● ½ cup potato starch
● 1 12 oz bag chocolate chips
METHOD:
1. Mix margarine and sugar with an electric mixer.
2. Beat in eggs.
3. Add cake meal and potato starch.
4. Stir in chocolate chips by hand.
5. Let sit for 10 minutes (will be sticky).
6. Make into 3 or 4 long rolls in wax paper.
7. Store overnight in the refrigerator.
8. Slice and bake on a greased cookie sheet about 15 minutes at 350 F.
9. Watch so they don’t burn.
TIPS:
Yields about 5 dozen small cookes.
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BROWNIES
Sent in by: Fran and Gerson Rapoport
INGREDIENTS:
● 4 eggs
● 6-7 oz semi-sweet chocolate chips
● ⅛ tsp salt
● 1 cup cake meal
● 2 sticks margarine
● 1 ½ cups sugar
METHOD:
1. Melt margarine and chocolate chips and cool.
2. Beat eggs, salt, and sugar together.
3. Add chocolate mixture to eggs.
4. Lower speed and add cake meal. Mix. Add ¾ cup chocolate chips (not melted), if
desired.
5. Pour into a greased 13” x 9” pan.
6. Bake at 350 F for 25-30 minutes.
7. Cool and cut.
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CHOCOLATE CHIP MANDEL BROT
Sent in by: Fran and Gerson Rapoport
INGREDIENTS:
● 2 cups sugar
● 2 sticks margarine
● 6 eggs
● 2 ¾ cups matzah cake meal
● ½ tsp salt
● ¾ cup potato starch
● 6 oz chocolate chips
● ⅔ - ¾ cups walnuts, chopped fine (optional) or extra chocolate chips (¼ cup)
● cinnamon-sugar
METHOD:
1. Cream together butter, 2 cups sugar and 2 sticks margarine.
2. Add 6 eggs, one at a time, beating after each addition.
3. Sift together 2 ¾ cups matzah cake meal, ½ tsp salt and ¾ cup potato starch.
4. On speed #1 of mixer, fold above (#3) into a creamed mixture.
5. Add 6 oz chocolate chips (⅔-¾ cups walnuts, chopped fine, optional) and mix by hand. If
not adding nuts, you can add an extra ¼ cup of chocolate chips.
6. Form 2 loaves, each about 2” wide, on a lightly greased cookie pan.
7. Sprinkle cinnamon-sugar mixture on each loaf (1 tsp sugar and ½ tsp cinnamon for each
loaf).
8. Bake in a 350 F oven for 40-45 minutes.
9. Slice while still warm (after 20-30 minutes) on a cookie sheet. Leave on sheet until cool.
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MOM’S TZIMMES
Sent in by: Debbie and Harold Neher
This started out as my Bubbie’s traditional side dish for our Passover seder - mostly carrots with
a little meat to flavor the dish. Our family loved how the meat became so tender and sweet as it
cooked. Over the years, my mom has added more and more meat, turning this into one of our
favorite main dishes - and something we look forward to every Passover.
INGREDIENTS:
● 5-7 lbs beef flanken or short ribs (whole or cut into 6 to 8 pieces)
● 2 tsp salt
● 2-3 medium onions, sliced
● 3 tbsp vegetable or olive oil
● approx. 2 cups orange juice
● approx. 2 cups water or beef broth
● 2-3 lbs sweet potatoes, peeled and cut into large pieces
● 3-4 lbs baby carrots
● 2 cups pitted dried prunes
● 2 cups pitted dried apricots
● 1/4 cup packed brown sugar
● 1/4 cup white sugar
● dash ground nutmeg
● 3/4 tsp cinnamon
METHOD:
1. Pat the meat dry with paper towels. In a large pot, roasting pan, or oven-proof dish, heat
the oil over medium-high heat. Add the meat, without crowding the pan, and brown on all
sides, about 10 minutes. Remove the meat. Add the onions and sauté until soft and
translucent, scraping up any brown bits on the bottom, about 10 minutes.
2. Return the meat to the pot. Add water, orange juice and/or broth to cover, lower the heat
and simmer, uncovered for 30-60 minutes.
3. Preheat the oven to 350 F. To the pot with the meat and onions, add the sweet potatoes,
carrots, prunes, apricots, brown sugar, white sugar, nutmeg and cinnamon. Add enough
water, orange juice and/or broth to cover.
4. Cover and bake in a 350 degree F oven or simmer over a low heat until the meat is
tender, 1-2 hours.
5. Uncover and cook for an additional 1 hour or until the bones fall out. Add liquid as
needed.
6. When finished, remove the bones.
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PASSOVER THREE MUSHROOM “PILAF”
Sent in by: Patti Rotman
INGREDIENTS:
● 6 tbsp margarine
● 1 onion diced
● 1 cup sliced button mushrooms
● 1 cup sliced shiitake mushrooms
● 1 cup sliced portobello mushrooms
● ¾ tsp salt
● ⅛ tsp pepper
● 2 cups matzah farfel
● 2 eggs lightly beaten
● ½ cup chicken or vegetable stock
● ⅓ cup chopped parsley
METHOD:
1. Heat the margarine in a large skillet over medium-high heat. Add onion and sauté until
transparent. Add mushrooms, salt & pepper. Saute until tender. Transfer mushroom
mixture to a bowl and set aside.
2. Heat the farfel in the same pan over medium heat. Quickly stir in beaten eggs, stirring
constantly, to coat and separate the pieces.
3. Add mushroom mixture to farfel and sauté, stirring gently.
4. Gradually add stock until desired moistness is reached, adding more stock if necessary.
5. Stir in parsley.
YIELDS: 6 servings.
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RATATOUILLE
Sent in by: Ann Tavan
INGREDIENTS:
●
●
●
●
●
●
●
●
●

1/4 cup olive oil minced hot pepper (to taste)
2 eggplants, peeled,
cubed thyme, basil, oregano, pepper
3 onions, chopped
1 or 2 tsp salt
3 peppers,
cubed minced garlic cloves
6-8 zucchini, sliced
2 cans tomato pieces

METHOD:
1. Heat oil in a large pot. Fry onions and garlic briefly, then add other ingredients. Simmer
gently until done, about 1 hour. Serve hot or at room temperature.
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CARROT RING
Sent in by: Sandy Wechsler
This recipe has been served at my Passover seders for many years. I also make it for Rosh
Hashanah. It was in the Temple Beth-El of Bellmore Sisterhood Cookbook, "Kosher Gourmet."
INGREDIENTS:
● ¼ cup margarine
● ½ cup sugar
● ½ cup matzah meal
● 1 tsp cinnamon
● 3 tbsp potato starch
● 1 tsp ginger
● ½ cup Passover wine
● juice and peel of 1 lemon
● 1 lb grated raw carrots
● 1 egg, beaten
● ½ cup raisins
● ½ tsp salt
METHOD:
1. Preheat the oven to 350 F.
2. In a large mixing bowl, cream together margarine and matzah meal.
3. Dissolve potato starch in wine and add to margarine, mixing well.
4. Mix spices, salt, and sugar together and add to the bowl, mixing well.
5. Add lemon juice and rind and beaten egg and mix well.
6. Add carrots and mix.
7. Add raisins and mix.
8. Bake in a well-greased ring mold, casserole or 8-inch cake pan for 1 hour. Unmold on a
plate or serve from a casserole or cake pan.
9. Yields about 12 small or 8-10 large servings.

TIPS:
May be made ahead, baked for 45 minutes and refrigerated until just before serving. Before
serving, unmold the ring on a heat-proof platter, cover with mold and heat through. If using a
casserole or cake pan, cover with foil after it is hot so it doesn’t dry out.
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CARROT FLUFF
Sent in by: Regina Miller
from Jewish Living Magazine 5740
.
INGREDIENTS:
● 1 cup matzah cake meal
● 1 tsp salt
● 3 lbs carrots, peeled, cooked until soft and processed
● 3/4 cup sugar
● 1 stick margarine, melted
● 3 eggs, separated
METHOD:
1. Preheat the oven to 375 F.
2. Combine cake meal and salt.
3. In a large bowl combine carrots, sugar, margarine, and egg yolks; mix well.
4. Make a well in the center of the mixture and pour dry ingredients into it.
5. Stir until well blended.
6. Beat egg whites until stiff but not dry.
7. Gently fold into the carrot mixture.
8. Lightly spoon into a greased baking dish.
9. Bake for 45 minutes, or until a tester inserted in the center comes out clean.
TIPS:
Serves 8. If you are watching sugar intake, you can omit sugar. Add 1/2 tsp cinnamon and 1/4
tsp nutmeg. If eggs are restricted, this recipe can be made with egg whites only.
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ZUCCHINI CASSEROLE
Sent in by: David Ross
INGREDIENTS:
● butter
● 3 cups thinly sliced, unpeeled zucchini and/or yellow squash
● 2 cups shredded mozzarella cheese
● 1 small onion, chopped
● 1 cup dry Passover pancake mix
● 2 tbsp parmesan cheese
● 4 large eggs, lightly beaten
● ½ cup vegetable oil
● ½ tsp salt
● ½ tsp dried oregano
● freshly ground black pepper
METHOD:
1. Preheat the oven to 350 F.
2. Lightly grease a 13x9 inch baking dish with butter.
3. Combine zucchini, mozzarella cheese, onion, pancake mix, parmesan cheese, eggs, oil,
salt, oregano, and pepper in a large bowl.
4. Mix well with a large spoon.
5. Spoon into the prepared dish.
6. Bake for 40 minutes or until golden brown.
7. Makes 10 servings.

132

SAAG PANEER
Sent in by: Joe Buchwald Gelles
This recipe involves some work, but it isn’t as hard as it seems. The challenging part is making
the paneer (cheese) - which you have to do since I’ve never seen kosher paneer for sale. But
the reward is a really great dish - and it’s Passover friendly!
INGREDIENTS:
For the paneer
● A gallon of whole milk
● ¾ cup lemon juice
● A high quality cheesecloth - fine mesh
For the marinade
● 2 tsp turmeric
● ½ tsp cayenne
● 1 tsp salt
● 4 tbsp olive oil
For the rest
● 16-20 oz frozen chopped spinach
● 2 ½ tbsp more olive oil
● 1 medium white onion, finely chopped
● 1 tbsp or more fresh ginger root, minced
● 4 cloves garlic, minced
● 1 large green serrano (or other hot) chili pepper, seeds removed, chopped finely
● 1 tsp garam masala
● 2 tsp ground coriander
● 1 tsp ground cumin
● ½ cup plain yogurt
METHOD:
Paneer - must be made a day before the rest
1. Bring a gallon of whole milk to a boil - I use a medium-high heat and stir constantly. This
takes 12-15 minutes and is tedious!
2. Reduce heat to simmer; add the lemon juice, and stir. This separates it into curds and
whey. You are going to keep the curds.
3. Put the mix through a cheesecloth. Fold in the edges of the cheesecloth; hold it (or hang
from faucet) for 4 minutes. THen lay it, still in the cheesecloth, on a plate. Put a cutting
board on top, and squeeze to remove most of the water. Then leave it, still with the
cutting board, with a full pot of water (or other weight) on top to squeeze some more.
4. After 20 minutes, refrigerate for a day or more. It can be frozen.
The rest
1. Whisk together the marinade ingredients and marinate paneer cubes.
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2. Put 1 tbsp olive oil into a non-stick pan, and turn on heat to medium high or even a bit
higher.
3. Add paneer cubes to pan as it heats; fry for 3 minutes without moving the cubes and
repeat on the other side. Remove and set aside.
4. In remaining 1 ½ tbsp of olive oil, cook onions, ginger, garlic, and chili. Saute for 15
minutes, until the mix is evenly toffee-colored. DON’T SKIP THIS STEP. It’s the key to
the recipe! If the mixture is drying out, add some water.
5. Add garam masala, coriander, cumin, more water if needed. Cook for 3-5 minutes.
6. Add the spinach and stir well. Add a little salt and ½ cup water; cook 5 minutes
7. Turn heat off. Add yogurt, a little at a time, mix in; then add the paneer. Turn heat back
on, cover and cook 5 minutes more.
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FARFEL CASSEROLE
Sent in by: Marcie Belgard
By Yetta Barnett (mother of Marcie Belgard)
INGREDIENTS:
● 4 eggs
● 1 lb box of Kosher for Passover matzah farfel
● 1 to 2 cups chicken stock, canned or fresh
● 2 – 3 onions, chopped
● 1 ½ lb mushrooms, chopped
● 1 clove garlic, chopped
● 3 to 4 tbsp vegetable oil
● 1 stick Nucoa margarine.
● Salt and pepper to taste
METHOD:
1. Preheat the oven to 350 F.
2. Beat 4 eggs in a bowl.
3. Add farfel into egg mixture and toss until the farfel is evenly coated.
4. Put farfel in boiling chicken stock (the chicken stock tastes better) for 15 to 20 minutes.
5. While the farfel is boiling, sauté onions in oil and margarine until caramelized (about 10
to 15 minutes) and then add mushrooms and garlic. Do not drain liquid.
6. Mix farfel, onions and mushrooms with liquid. Now you might want to add more chicken
broth to taste. (I usually add it after baking). Season to taste with freshly ground pepper.
7. Pour into a greased pan or casserole dish. Bake at 3500 for 30 minutes. Taste again and
season with salt and pepper and add more chicken broth if the casserole is too dry. Let
stand for 5 – 10 minutes before serving. Serves 6 to 8
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FARFEL SIDE DISH
Sent in by: Larry and Evie Lieb
Recipe by Jennie Lang
INGREDIENTS:
● 1 onion, chopped
● 2 tbsp oil (whatever mild oil you use for Pesach)
● 3 cup matzah farfel or crumbled matzah
● 2 eggs, beaten
● ¾ to 1 cup sautéed mushrooms (see below) - optional
● 3 cup or more chicken broth, meat stock or vegetable broth, boiling hot
● Salt and pepper to taste
● Meat gravy or sour cream to pass for topping the farfel
METHOD:
1. Sauté the onion in the oil until starting to brown.
2. Meanwhile, mix the farfel with the eggs in a medium bowl.
3. Dry out the farfel mixture over medium-high heat in a separate frying pan or in a shallow
pan in a 350 F oven, tossing occasionally to assure all is well-toasted.
4. Add the dry farfel and optional mushrooms to the onions.
5. Pour in boiling broth just to cover.
6. Cover the pan lightly and cook over low heat until the liquid is absorbed.
7. Do not let the farfel get too dry.
8. Season the dish with salt and pepper to taste.
9. Serve with gravy from your main-dish meat or with sour cream if it is a dairy meal.
TIPS:
I think my mom would have enjoyed my addition to her dish--mushrooms (chunks or slices)
seasoned with salt and pepper and sautéed in oil. You can prepare mushrooms ahead and
freeze for later use in many dishes. Heat oil in a large frying pan over medium-high heat. Add
mushroom slices or chunks, season and toss until they release their liquid and turn brown and
fragrant. Keep going until the liquid is gone, but don’t burn the mushrooms! Spread out on a
foil-lined rimmed baking sheet and when cool put the whole sheet into the freezer until all are
firmly frozen.
Break up any big clumps, scrape frozen pieces into a sealable plastic bag or box and return to
the freezer. (I always have some ready for soup, pizza or pasta dishes) thaw mushrooms in the
microwave (they will release some juice which you can use or discard) and just add to the farfel
before the broth. Serves 6 - 10
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PASSOVER ROLLS 1
Sent in by: Samantha Seigman
INGREDIENTS:
● 2 cups matzah meal
● 1 cups water
● 1 tsp salt
● 1/2 cups. oil
● 1 tbsp sugar
● 4 eggs
● 1/4 cups onion flakes
METHOD:
1. Preheat the oven to 375 F.
2. Combine matzah meal with salt and sugar.
3. Bring oil, water, and onion flakes to a boil. Add matzah meal. Mix well with an electric
mixer. Beat in eggs one at a time thoroughly. Let stand for 15 minutes.
4. With wet or oiled hand shape into rolls and place on an oiled cookie sheet. Bake at 375
F for 50 min or until golden. Brown on Top.
TIPS:
Makes 12. If you want to make them larger, it makes 7-8. You just need to leave them in the
oven a little longer. I often double the recipe as these rolls go fast in my house.
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GRANDMA SADIE’S PASSOVER ROLLS 2
Sent in by: Sherry Fox
INGREDIENTS:
● 1 1/3 cup water
● 2/3 cup oil
● 2 tbsp sugar
● 1 tsp salt
● 2 cups matzah meal
● 6 eggs
METHOD:
1. Bring the first 4 items to a boil. Then dump in a matzah meal (all at once).
2. Take off the burner.
3. Mix in 6 eggs (one at a time!).
4. Bake at 375 F on a greased cookie sheet for 35-40 minutes.
Tips:
Wet your hands in between making each roll as the batter is very sticky.
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PASSOVER ROLLS 3
Sent in by: Michele Gusdorff
INGREDIENTS:

●
●
●
●
●
●

2 cups matzah meal
1 tsp salt
2 tbsp sugar
1 cup water
½ cup oil
5 eggs

METHOD:
1. Preheat the oven to 350 F.
2. Grease a large cookie sheet or use parchment paper.
3. Combine matzah meal, salt and sugar in a bowl, and mix well.
4. Bring oil and water to a boil in a pot.
5. Add to matzah meal mixture and mix well.
6. Beat in eggs thoroughly, one at a time. Allow to stand for 15 minutes.
7. With oiled hands, shape into round sandwich rolls, and place on a greased cookie sheet.
8. Bake at 350 F, about 60 minutes or until golden brown. They will puff up. They will be
crisp on the outside, and soft on the inside. Cool completely before storing in a plastic
bag, for the next day(they will soften). You will get about 8 rolls (based on how big you
make the rolls). Great for tuna, egg salad, lox and cream cheese, whitefish salad,
hamburgers

139

PASSOVER ROLLS 4**
Sent in by: Elaine Berkowitz
INGREDIENTS:
● 2 cups matzah meal
● 1 tsp salt
● 1 tbsp sugar
● 1 cup water
● ½ cup peanut oil** or you could replace this with another non- kitniyot oil
● 4 eggs (if using medium eggs, you may need to add an extra yolk)
METHOD:
1. Combine matzah meal with sugar and salt.
2. Bring oil and water to a boil.
3. Add to matzah meal mixture and mix well.
4. Beat in eggs thoroughly, one at a time.
5. Allow to stand for 15 minutes.
6. With oiled hands, shape into rolls and place on a well greased cookie sheet.
7. Bake in a moderate oven at 375 F for 50 minutes or until golden brown. Yields 12.
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PASSOVER ROLLS 5
Sent in by: David Ross
INGREDIENTS:
● 3 cups matzah meal
● 1 tsp Salt
● 2 tbsp Sugar
● 1-½ cups water
● 7 eggs (room temperature)
● ¾ cups oil
METHOD:
1. Preheat oven to 375 F
2. Boil water and oil together. Take off heat
3. Add matzah meal and salt.
4. Add sugar and eggs (whole) 1 at a time
5. Let stand for 15 minutes.
6. Grease cookie sheet. Roll into balls.
7. Bake for 55-60 minutes.
8. Makes about 24, plenty for Seder, but too many for non-seder use
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GRANDMA GOLDIE’S PASSOVER BULKIES
Sent in by: Judy Dunn
My husband’s grandmother Goldie stayed with us during Passover and would always make
these using an enamel saucepan and a wooden spoon. We keep the tradition alive in our home
each year.
INGREDIENTS:
● ⅓ cup oil
● ⅔ cup water
● 1 cup matzah meal
● 1 ½ tbsp sugar
● ¼ tsp salt
● 3 eggs
METHOD:
1. Preheat the oven to 350 F.
2. Line a baking sheet/cookie sheet with parchment paper.
3. Mix oil, water, salt, and sugar in a saucepan and bring to a boil.
4. Remove from heat.
5. Stir in matzah meal.
6. Stir in eggs, one at a time.
7. Drop by tbsp on a parchment lined baking sheet.
8. Bake for 40 – 45 minutes. Tops should be golden.
9. Remove from the baking sheet and cool on a wire rack.
10. Makes 6 – 7 bulkies.
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PESACH LOKSHEN
Sent in by: David and Nancy Cieplinski after Bobbe Chaye
After some research and some experimenting David has developed this very good recipe for
Pesach Lokshen. It is as good as the lokshen that Bobbe Chaye used to make and everyone
loved to eat. They are delicious served in either chicken soup or vegetable broth.
INGREDIENTS
● 3 eggs
● cup of water
● pinch of coarse salt
● 2 heaping tsp potato starch
● 2 tbsp fat or oil, for frying
METHOD
1. Beat eggs with egg beater or wire whisk until fluffy. Add water, potato starch, and salt.
Beat for 1-2 minutes.
2. Heat some of the fat in a 10-inch non-stick skillet or crepe pan over medium high flame.
Pour small amounts of the batter into the pan spreading it to coat the pan as you would
to make it thin.
3. Flip the crepe onto a large platter or wooden cutting board, roll up each individually, and
cut into thin strips. Add to hot soup or broth.
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MATZAH STUFFING
Sent in by: Ann Tavan
INGREDIENTS:
●
●
●
●
●
●
●
●
●
●
●
●

1 stick parve margarine
2 cups chopped onion
2 cups chopped celery
20 crumbled matzahs
4 cups water
2 tsp salt
1 tsp pepper
2 tsp ground ginger
4 beaten eggs
3 tbsp chopped parsley
2 chopped, peeled apples
1 cup raisins

METHOD:
1.
2.
3.
4.
5.
6.
7.

Melt fat. Saute onions and celery in it for 5 minutes.
Mix matzahs and water.
Add vegetables with seasonings.
Cook and stir for 5 minutes.
Remove from heat and add eggs.
Add remaining ingredients.
Bake in a greased pan or stuff into a bowl.
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PASSOVER SANDWICH BUNS
Sent in by: Debbie Stern
INGREDIENTS:
● 2 cups matzah meal
● 1 tsp salt
● 1 tbsp sugar
● 1 cup cold water
● ½ cup oil
● 4 eggs
METHOD:
1. Combine matzah meal with salt and sugar in a large bowl.
2. Bring oil and water to a boil in a pot. Then add to matzah meal mixture. Mix well. Beat in
eggs one at a time. Allow to stand for 15 minutes.
3. With oiled hands, shape into rolls as big as baseballs.
4. Put on a greased cookie sheet. Then with a greased knife make an X on each roll.
5. Bake at 375 F for 50 minutes.
6. Makes about 9 rolls.
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CARROT SOUFFLE
Sent in by: Debbie Weber
INGREDIENTS:
Souffle:
● 2 lbs carrots – boil until soft
● 6 eggs
● ⅔ cup sugar
● 6 tbsp matzah meal
● 2 tsp vanilla
● 2 sticks margarine (melted)
● Dash nutmeg
Topping:
● 6 tbsp brown sugar
● 4 tbsp melted margarine
● 1 cup chopped walnuts
METHOD:
1. Place carrots & eggs in food processor & puree
2. Add next 5 ingredients & process until smooth
3. Bake in a greased 9x13 inch pan at 350 F for 40 minutes.
4. Add topping which is mixed together in bowl & bake for additional 5 to 10 minutes
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PINEAPPLE SOUFFLE
Sent in by: Rabbi Aviva Fellman
Congregation Beth Israel - Worcester, MA, “From a congregant in my former community of
Oceanside, NY”
INGREDIENTS:
● 2 sticks margarine
● 8 sheets matzah
● 6 eggs
● 1 cup sugar
● 1 can crushed pineapple in own juice
METHOD:
1. In a bowl, soften margarine with sugar.
2. Add eggs and mix together.
3. Add crumbled matzah and pineapple.
4. Blend together.
5. Put in an ungreased 9x13 pan and bake for 45 minutes -1 hour on 350 F. Check the
bottom.

147

PEACH FARFEL SOUFFLE
Sent in by: David Ross
INGREDIENTS:
● 1 box matzah farfel, soaked in warm water and drained
● 2 cans (15 oz each) sliced peaches, 2 cups juice reserved (can also use orange or
pineapple juice)
● 7 eggs
● 1 cup sugar
● ¾ tsp salt
● 1 tsp vanilla
● ¾ cup butter or margarine, melted
● sugar & cinnamon for sprinkling
METHOD:
1. Preheat the oven to 350 F.
2. Combine drained farfel, 2 cups reserved peach juice, eggs, 1 cup sugar, salt, vanilla and
butter.
3. Layer farfel mixture with peaches in a greased 13x9 inch baking dish, reserving enough
peaches to garnish top of soufflé.
4. Sprinkle top with sugar & cinnamon.
5. Bake for 1 hour. Garnish with reserved peaches.
6. Serves 10-12
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MATZAH SPINACH SOUFFLE
Sent in by: Carolyn Weinstein

INGREDIENTS:
● 6 eggs
● 6 Matzahs
● 2 packages frozen chopped spinach wrong dry.
● 1 chopped onion
● 1 large package cottage cheese
● salt to taste
METHOD:
1. Mix together. Throw in a lot of grated parmesan Cheese.
2. Place in oiled 13” X 9” pan.
3. Can throw more Parmesan on top.
4. Bake 375 F for 45 minutes.
5. Can make a half recipe.
TIPS:
Great for after heavy Seder meals with a fruit salad or a green one.
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DELICIOUS PINEAPPLE KUGEL
Sent in by: Lois Forster
INGREDIENTS:
● 1 1/4 cups sugar
● 4 cups farfel
● 6 eggs
● 20 ounce crushed pineapple with juice
● 2 sticks margarine, melted
● 1/2 tsp vanilla
● 2 tsp cinnamon (optional)
METHOD:
1. Preheat the oven to 325 F.
2. Pour hot water over farfel in a bowl and squeeze it dry and drain it or put in a colander,
run hot water, shake, or squeeze water out.
3. Beat eggs in a bowl and add all ingredients to the farfel.
4. Put in a greased 9X13 pan. Bake 45-60 minutes until top is slightly brown
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MATZAH FARFEL KUGEL
Sent in by: Rhoda Seifert
INGREDIENTS:
● 3 cup matzah farfel
● 1 stick margarine melted
● 5 eggs separated
● 2 cups applesauce
● 1 tsp salt
● 1 small can crushed pineapple drained
● 4 tbsp sugar
● 1 tsp cinnamon
● cinnamon and sugar
METHOD:
1. Preheat the oven to 350 F.
2. Beat egg yolks, salt, sugar and margarine.
3. Put farfel in a colander and pour hot water over it.
4. Mix farfel with eggs.
5. Add pineapple, applesauce and cinnamon.
6. Fold in stiffly beaten egg whites.
7. Spread in a 9 x 13 pan.
8. Sprinkle tops with cinnamon and sugar.
9. Bake for 30 - 45 minutes.
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PASSOVER APPLE FARFEL KUGEL
Sent in by: Lori Whitmore

INGREDIENTS:
●
●
●
●
●
●
●

8 large cortland apples, peeled, cored, cut in eighths
8 eggs
4 cup dry farfel
¾ cup parve margarine (1 ½ sticks), cut into pieces
1 cup sugar
¼ cup orange juice
1 tsp cinnamon raisins (optional)

METHOD:
1. Preheat the oven to 350 F.
2. Soak farfel in a large mixing bowl in hot water while you prepare other ingredients.
(Place a plate on top to hold farfel under water.)
3. In a large bowl, beat eggs just to blend.
4. Strain farfel, squeezing out as much water as possible. Add strained farfel to beaten
eggs and mix well.
5. Add sugar, orange juice, and cinnamon. Mix well.
6. Add apples, margarine, and raisins. Mix again.
7. Pour mixture into well greased 9"x13" casserole pan. Bake at 350 F for 1 hour.
8. Let set before cutting into squares. Serve hot or warm. (Serves 15)

TIPS:
I have been making this casserole dish for over 30 years. This is the biggest hit at our Passover
Seder. Can be served as a side dish or dessert.
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PASSOVER PEACH KUGEL
Sent in by: Judy Jacks Berman
Double in largest Pyrex or single in 8 x 10
INGREDIENTS
● 4 matzahs broken and hot water poured over it in colander
● 8 eggs
● ½ cup sugar
● ½ tsp salt
● ¼ cup margarine
● 1 can peaches chopped
● Orange peel
● ¼ tsp cinnamon
Make a separate cinnamon sugar mixture on top of kugel 1 tbsp sugar and 1 tsp cinnamon.
Squeeze excess water off matzah.
METHOD
1. Bake at 350 F for 45 minutes.
2. Beat eggs, sugar, salt, orange peel, cinnamon.
3. Fold in peaches and matzah.
4. Pour into a well greased pan.
5. Top with melted margarine and cinnamon sugar mixture.
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PASSOVER SOFRITO PLANTAIN KUGEL
Sent in by: Harley Liebenson
“It’s easier than pie to be kind!”
INGREDIENTS:
Sofrito
● 1 head garlic, peeled
● 2 medium onions, peeled
● 1 red bell pepper, stemmed and seeded
● 2 green bell peppers, stemmed and seeded
● 2 large tomatoes
● 1 bunch cilantro
● ½ bunch parsley
Kugel
● 6 plantains, yellowish-green, shredded on the large holes of a box grater (or food
processor)
● 4 eggs
● 1 ½ tsp kosher salt
● approximately 5 turns of freshly cracked black pepper (or to taste)
● ¾ cup olive oil
METHOD:
1. Chop the sofrito ingredients into sizes that are small enough to fit into a food processor
or blender. You don't have to dice them finely, as you will be processing them. Focus on
removing the seeds and any tougher stems that might leave grit in the finished sofrito.
2. Place the chopped ingredients into a food processor or blender. You can process in
batches if your food processor isn't big enough to accommodate everything at once.
3. Blend all ingredients well so the finished sofrito is finely processed. If you're not familiar
with sofrito, it should be the consistency of pesto, a thick paste.
4. Preheat the oven to 400 F.
5. In a large bowl, mix your eggs, Sofrito, salt and pepper and fold in the shredded
plantains. Allow to sit in the fridge while you heat your olive oil.
6. In a round cast-iron pan (or round pie plate, but use a sheet pan underneath when
putting in the oven) heat your olive oil in the oven until it bubbles around the back of a
wooden spoon.
7. Once the oil is heated, gently add your plantain mixture to the prepared pan. Spread
evenly, and then place into the oven on the upper rack. (Use a sheet pan underneath if
using a thinner metal or glass pan)
8. After the edges begin to brown (about 25-30 minutes) lower the temperature to 300 F
and cook until golden and crispy on top, around 10-15 minutes. You can rewarm later in
a 200 F oven, if necessary.
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ZUCCHINI KISHKA KUGEL
Sent in by: Robyn Barnett
For Pesach side dishes are always a challenge. People are always asking me what I serve as
sides. One of the most popular dishes is this kugel. I am always looking for new kugels to make
for pesach. My cousin, who cannot eat wheat, loves the idea of using potato starch and also
makes it all year. It is also a pretty recipe as it has two different color layers when you serve it in
a clear pyrex dish.
Kishka layer
INGREDIENTS:
● 1 carrot
● 1 potato
● 1 stalk celery
● 1 small onion
● ⅓ cup oil
● 5 tbsp potato starch
● ½ tsp salt
● 1 ½ tsp paprika
METHOD:
1. Peel all vegetables and then grate them.
2. Mix in the rest of the ingredients with the grated vegetables
3. Pour into 8x8 inch square pan
4. Bake 350 F for 25 minutes
Zucchini layer
INGREDIENTS:
● 1 onion
● 2 medium zucchini - do not peel
● 2 eggs
● ¼ cup potato starch
● 2 tbsp mayonnaise
● ½ tsp onion powder
● ¼ tsp Salt
METHOD:
1. Grate all vegetables.
2. Add in the rest of the ingredients.
3. Pour over the baked kishka layer.
4. Bake for an additional 45 minutes at 350 F.
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VEGETABLE KUGEL
Sent in by: Janet Rutchik
INGREDIENTS:
● 6 tbsp butter
● ¼ cup chopped green pepper
● 1 cup chopped onion
● ¼ cup chopped celery
● 1 ½ cup grated carrot
● ¾ cup matzah meal
● 10 oz pkg chopped spinach
● 3 eggs, beaten
● 1 ½ tsp salt
● ⅛ tsp pepper
● sour cream for serving
METHOD:
1. cook spinach and drain
2. sauté all chopped veggies in butter combine
3. add eggs, salt and pepper and matzah meal
4. spoon into greased muffin tins
5. bake 350 F for 45 minutes
6. cool 10 minutes before removing from pan
TIPS:
Can easily be frozen. Great for large crowds, as it is portion controlled.

156

CARROT KUGEL
Sent in by: Rabbi Jan Kaufman
INGREDIENTS:
● 4 eggs separated. I crack and separate at least 90 minutes before using. If you want to
refrigerate the base a few days ahead of time, just put the whites in a container and put
in the fridge tightly covered but be sure to remove the container at least 90 minutes
before whipping them so they get to room temperature. Sometimes I leave them (both
yolks and whites) for several hours and it’s fine.
● 1 cup shredded carrots, I shred in the food processor. Peel carrots first.
● 2 tbsp honey
● ⅓ cup potato starch or cornstarch (use potato starch for Pesach).
● ⅓ cup red wine
● 1 apple shredded. I peel it first but I guess you could leave it unpeeled. Shred apple at
the last minute before adding to ingredients.
● 1 tbsp lemon zest
● 2 tbsp lemon juice

METHOD:
1. Beat the egg yolks and honey with a hand beater.
2. Add the carrots, apple, lemon zest and lemon juice and mix with a spoon.
3. Then add potato/corn starch and wine.
4. Then you can either put it in the fridge if you do it in advance or at this point, beat the
egg whites with a hand beater. Be sure the beaters are clean and dry. Beat until the
peaks are stiff.
5. Fold a few tbsp of batter into the egg whites and then incorporate the egg white mixture
into the rest of the batter.
6. If you put the batter in the fridge, take it out a few hours before adding egg whites so it’s
at room temperature.
7. Bake at 350 F for 45-50 minutes.
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DAIRY MATZAH KUGEL
Sent in by: Rabbi Jan Kaufman

INGREDIENTS:
● 4-5 pieces of regular matzah
● 1 cup of either dark or gold raisins, plumped in hot water for 10 minutes
● 1 lb cottage cheese (you can use any kind of plain cottage cheese, no fat, 1%, 2% or
whole milk)
● 1 cup sour cream
● 6 eggs
● 1 cup sugar
● 1 tsp cinnamon divided in half
● 1 ¼ cup of milk (whole, low fat or skim)

METHOD:
1. In a 9x13 baking dish, soak matzah in ¼ cup of milk.
2. Meanwhile plump 1 cup of raisins in hot water (either dark or golden raisins)
3. Beat together four eggs (crack when cold and let come to room temperature), add to the
egg mixture one stick of softened butter, 1 cup of sugar, 1 lb cottage cheese, 1 cup sour
cream, ½ tsp cinnamon, and the raisins.
4. Put mixture in the pan and cover with matzah to fit.
5. Top mixture with ½ tsp of cinnamon, two eggs and one cup of milk beaten together.
6. Bake at 350 F for 45-50 minutes, the top should be bubbling.
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BERNICE BLUMENTHAL'S MATZAH FARFEL KUGEL
Sent in by: Rabbi Jacob Blumenthal and Marci Harris-Blumenthal
Recipe by Rabbi Jacob Blumenthal's mom
INGREDIENTS:
● 2 cups matzah farfel
● 3 eggs separated
● ⅔ cup sugar
● ¼ cup sweet red wine
● 2 tsp grated orange rind
● 2 tbsp oil
● 2 apples peeled and grated
METHOD:
1. Preheat the oven to 350 F.
2. Soak the farfel in cold water for a few minutes. Drain and crush to a paste.
3. Beat egg yolks and sugar together until thick and light yellow.
4. Beat egg whites separately.
5. Stir all ingredients except egg whites together.
6. Fold in egg whites.
7. Pour into a greased baking dish (I honestly don't know what size because I've never
made a single recipe) and bake for 30 minutes until the top is golden brown.
TIPS:
If you double or triple the recipe, it will require longer baking time or multiple pans, just watch it
and see when the top is golden. When I triple the recipe it usually makes two very full 9"x12"
pans + an 8"x8" square pan. This recipe does not freeze well and tastes best on the day it's
made (although we always eat the leftovers), so we always make it for the first seder. It can be
served warm or at room temperature (or straight from the refrigerator when no one is looking!)
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MATZAH FARFEL PEACH KUGEL
Sent in by: Fran and Gerson Rapoport

INGREDIENTS:
●
●
●
●
●
●
●
●
●

1 large can (29 oz) of sliced peaches
1 medium can (15 oz) of sliced peaches
7 eggs
¾-1 cup sugar (depending on how sweet you want it)
1 tsp vanilla
1 tsp salt
3 sticks margarine, melted and cooled
1 lb. matzah farfel
cinnamon-sugar

METHOD:
1. Preheat the oven to 350 F. Oil a 13” x 9” pan.
2. Drain peaches, reserving 1 ½ cups of the liquid.
3. Beat eggs. Add individually sugar, vanilla, salt, liquid from peaches and cooled melted
margarine, beating after each addition.
4. Pour about half the mixture (about 4 cups) into an oiled pan.
5. Arrange half of the peaches on top in 3 rows. Sprinkle with cinnamon-sugar if desired.
6. Cover with remaining farfel mixture and arrange remaining peaches on top the same
way. Sprinkle with cinnamon-sugar if desired.
7. Bake for one hour but watch after 45 minutes (you may have to lower the temperature
the last 10-15 minutes.)
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PASSOVER KNISH
Sent in by: Joan Bucholtz
INGREDIENTS
● 1 cup mashed potatoes
● 1/3 cup matzah meal
● 2 tbsp potato starch
● 1/2 small onion finely chopped
● 2 egg whites or 1/4 cup Passover egg substitutes
● 1/2 tsp black pepper
● 1/4 tsp salt
● 1 cup fresh or frozen broccoli (use frozen chopped) steamed and finely chopped
● cooking spray
METHOD
1. Preheat the oven to 375 F.
2. In a bowl, combine potatoes, matzah meal, potato starch, onion, egg whites, and pepper.
Then Divide into six balls and flatten each. Put Broccoli into the center of each circle, fold
over to seal.
3. Generously coat a baking sheet with cooking spray. Arrange knishes in a single layer on
a sheet on the bottom rack of the oven. Bake for 15 minutes each side.
TIPS:
I have found that if I mash the potatoes with a masher then mix the other mixer it makes the job
a lot easier.
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AUNT LIL’S GLAZED SWEET POTATOES**
Sent in by: Gail Brot
This is a recipe from one of my favorite aunts. She made it for all the traditional holidays. Then
Mom made it. When we went to someone’s house for either High Holidays or Pesach, this was
the most requested side dish requested. Thrilled to be able to share.
INGREDIENTS:
● 3/4 cup brown sugar
● 1/2 cup orange juice
● 1 tbsp butter
● 1 tbsp grated orange rind
● 2 tbsp dark corn syrup
● 10 jumbo potatoes will need 4-5 glaze recipes.
TO MAKE FOR PASSOVER
● Substitute honey for corn syrup
● If you can’t find Passover brown sugar, can use white sugar
METHOD:
1. Peel sweet potatoes, cut into portion size pieces (about 1” thick. If a jumbo potato.
2. Boil until tender.
3. Layer potatoes into baking dish/pyrex/foil pan
4. Combine glaze ingredients and simmer until a thin syrup forms. Pour over potatoes.
5. Lightly cover (to prevent splattering) and bake 350 F approx. ½ hour
TIPS:
When serving, be sure to spoon the glaze over. Yummmm.
The large circles can be cut in ½ for a serving portion, sometimes, in thirds depending on the
size of the potato.
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GURINDER CHADHA’S ALOO GOBI
Sent in by: Joe Buchwald Gelles
This recipe comes from the DVD version of Gurinder Chadha’s “Bend It Like Beckham.” The
heroine, an Indian-English teenage girl, just wants to play football (soccer); her family fears she
will not get a husband, which is the fate of any Indian girl who “can’t even make aloo gobi.” After
the movie, you can watch the director make aloo gobi, under the critical eyes of her mother and
auntie.
INGREDIENTS:
● ½ cup vegetable oil
● 1 large onion, cut small
● 1 tbsp cumin seed
● 1 bunch cilantro (fresh coriander)
● chopped in 2 bunches, stalks and leaves
● 2 tsp turmeric
● 2 tsp salt
● 1 green chili (or other hot) pepper, minced
● 1 28-oz can of “tinned tomatoes,” chopped
● garlic, minced
● ginger root, chopped or grated
● ½ tbsp paprika
● 1 large cauliflower, cut into florets
● 3 large potatoes (Mia likes less), chunked
● 2 tsp garam masala
METHOD:
1. Steam the cauliflower for 10 minutes. (This is our unorthodox innovation, saves a lot of
time later and avoids the possibility of rubbery cauliflower.)
2. Ditto for potatoes.
3. Heat the ½ cup oil in a large frying pan, add onions and 1 tbsp cumin seed; cook until
onions become creamy/translucent.
4. Add cilantro stalks, 2 tsp turmeric and salt, chilies, tomatoes, ginger, garlic, paprika, and
mix well.
5. Add the potatoes, stir until coated with sauce; then same for the cauliflower.
6. Cover and simmer until potatoes are cooked — 5 minutes, more if they are
under-steamed earlier.
7. Add the 2 tsp garam marsala and cilantro leaves; mix, cover, and let it sit a few minutes
before serving. The longer it sits, the better — this is a great leftover dish.
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DRIED FRUIT AND ALMOND CLUSTERS
Sent in by: Michael and Adele Klein
INGREDIENTS:
● 2 cups lightly toasted sliced almonds
● 1 cup mixed dried fruit, cut up
● 1 large egg white
● ⅓ cup sugar
METHOD:
1. Put the oven rack in the center of the oven and preheat to 300 F. Line two cookie sheets
with parchment paper.
2. Mix almonds with dried fruit.
3. Whisk egg white until frothy.
4. Add sugar and whisk until well combined, like loose paste.
5. Pour egg mixture over fruit and nuts.
6. Stir well to evenly coat ingredients.
7. Drop by tbsp onto cookie sheets.
8. Bake for 17-20 minutes. Cool completely before removing from the pan. Store in an
airtight container.
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FARFEL MUFFINS
Sent in by: Debbie Stern
I make this for my Passover Seders and I usually triple the recipe. I eat the leftover muffins for
breakfast since there is about 1/2 egg/muffin. It is also great if you have to eat something fast
and don't have time to make a meal. It makes a great snack.
You can eat it cold or I like to warm it up in a microwave.
INGREDIENTS:
● 2 cups farfel
● 2 cups boiled water
● 2 tbsp oil
● 6 eggs
● 1 tsp salt
● Pepper and garlic powder (add amount according to taste)
METHOD:
1. Pour boiling water over farfel and let it stand to absorb water until cool.
2. Mix in the rest of the ingredients except for eggs.
3. Beat eggs then add eggs slowly to the mixture. The mixture should be like liquid.
4. Grease muffin tins. Put the empty muffin tin in the oven for 3 minutes to heat the oil and
the tin. Then take the muffin tin out and fill tins almost to the top. Makes approximately 1
dozen.
5. Bake at 400 F for approximately 30 minutes. Top of the muffin should have some golden
color.

166

GRANDMA MICKEY TURRY’S PASSOVER MUFFINS
Sent in by: Rachel Roth
They are FANTASTIC!
INGREDIENTS:
● 2 cups matzah farfel
● 1 tbsp chicken fat
● 3 eggs
● 1 tsp salt
● 2 to 3 tbsp matzah meal
METHOD:
1. Soak farfel in cold water for 5 minutes. Drain.
2. Add eggs, matzah meal, salt and fat. Mix well.
3. Pour into greased muffin tins. Bake in a hot oven for 30 minutes.
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PASSOVER BAGELS
Sent in by: Sharon Merklin
INGREDIENTS
● ⅓ cup butter
● ⅔ cup water
● 1/2 tsp salt
● 1 tbsp sugar
● 3 eggs
● 1 cup matzah meal
METHOD
1. Preheat oven to 350 F.
2. Spray 2 cookie sheets with a non-stick agent. In a saucepan, bring butter, water, salt and
sugar to a boil.
3. While liquids are boiling stir in matzah meal, continue stirring until mixed.
4. Remove from the stove and stir in eggs one at a time.
5. With wet hands form dough into balls and place on cookie sheets, leaving two inches
between them. Flatten with the palm of the hand. Press your finger in the center to form
holes.
6. Bake for one hour.
TIPS:
These come out better using butter rather than margarine so this is a dairy recipe.
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PASSOVER GRANOLA 1
Sent in by: Vivian Saper
What a nice idea! Our special Pesach recipe, counted on by family and requested each year by
friends, is an adaptation of a recipe shared with me from a Schecter school cookbook years
ago.
INGREDIENTS
● 4 cups farfel (one standard cylindrical container)
● 1 cup pecan pieces
● 1/4 cup vegetable oil
● 1/4 cup honey (orange blossom preferred)
Added ingredients, combination of any of: Chopped dried apricots, golden raisins, raisins,
chopped dates, dried cranberries, mini chocolate chips, or other dried fruits
METHOD
1. Preheat oven to 350F
2. Mix the honey and the oil then toss well to coat the farfel and the pecans and spread in a
single layer on a baking sheet.
3. Bake for 16-18 minutes stirring once and watching carefully to avoid burning the nuts.
4. Let cool and then place in a large bowl and toss in about one cup (more or less
according to personal preference) of your selection of “added ingredients”.
TIPS:
Eat with milk as a cereal, as a snack (“trail mix”) or over yogurt (yogurt parfait). Stores well in a
sealed container.
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PASSOVER GRANOLA 2**
Sent in by: Martha Katz-Hyman
During the first few years after we got married, my husband and I made our own granola. One
Passover, we realized that we could substitute matzah farfel for the oatmeal that was the main
ingredient, and matzah meal for the flour that was necessary. So we came up with this recipe,
which we've made every Passover for many years, not only for ourselves but for our children
and even for my late parents. It's so good that we eat it after Passover is over....if there's any
left!
INGREDIENTS
● 1 lb matzah, crushed, or 1 lb matzah farfel--about 6 cups
● 1 cup matzah meal
● 1 tbsp cinnamon
● 1 cup chopped nuts (walnuts, pecans, or almonds)
● 1/2 cup sesame seeds** (these are kitniyot for Ashkenazim, so optional)
● 1- 1 1/2 cups packed brown sugar
● 1 cup oil
● 2 tsp Passover vanilla (almond could be used, too)
● 1/3 cup water
● Raisins
METHOD
1. Combine crushed matzah/matzah farfel, matzah meal, cinnamon, sesame seeds (if
using), and nuts in a large bowl.
2. Heat oil with vanilla to very warm. Dissolve sugar in water and boil for one minute. It's
also fine to combine all of the liquids, dissolve the sugar in the liquids, and then boil for
one minute.
3. Add the hot liquid to the dry ingredients, mix thoroughly, and cook in shallow pans at 200
F until dry (about 2 hours). It will dry in clumps, which is just fine. Use regular
granola--also good mixed with plain yogurt and fruit. Stir in raisins and store.
TIPS:
We now use crushed matzah instead of farfel, which is difficult to find where we live and also
much more expensive than a lb of matzah.
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PASSOVER GRANOLA 3
Sent in by: Louise Goldberg
INGREDIENTS:
● 4 cups farfel
● ½ cups coconut shredded (optional)
● 1 cup walnuts or almonds - chopped (or ½ cup both)
● ½ cup oil
● ½ cup honey
● ½ bag chocolate chips- parve
● ½ box raisins
METHOD:
1. Preheat oven and bake at 350 F- bake on bottom rack
2. Mix farfel, coconut and nuts in a large bowl then add oil & honey mix well and spread on
a cookie sheet.
3. Cook about 20 min – important to mix every 5 minutes and flatten on a cookie sheet.
4. When golden brown, pour into a bowl and let cool for a few hours or overnight.
5. Pour into a plastic bag and break apart with your hands then add raisins and chocolate
chips!
Mmmmm enjoy! I usually double recipe
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PESACH GRANOLA 4
Sent in by: Susanna Levin
“This recipe originated in The Jewish Week (NY) many years ago, when it had a recipe column,
authored by Gilda Angel. I have altered it very slightly.”
INGREDIENTS:
● 4 cups of whole wheat matzah farfel
● 1 cup of chopped nuts
● ¼ cup oil
● ¼ cup honey
● Raisins & cinnamon (optional)
METHOD:
1. Preheat the oven to 350 F.
2. Mix matzah farfel, chopped nuts, oil, and honey together and spread in a parchment
paper lined large baking pan.
3. Bake for 30 minutes, or until golden brown, mixing every 10 minutes. Remove from the
oven and continue mixing with a wooden spoon until granola cools (otherwise it will
solidify into brickle). Add raisins & cinnamon if desired, once granola has cooled.
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MATZAH MEAL PANCAKES
Sent in by: Rabbi Aviva Fellman
Congregation Beth Israel - Worcester, MA, “From my father's childhood- this recipe used to be
on the can/box of matzah meal probably decades ago but so were most of the iconic Passover
recipes”
INGREDIENTS:
● 3 eggs
● ¾ cup cold tap water
● 1 tsp salt
● ½ cup matzah meal
● 1 tbsp sugar
● Oil for frying
METHOD:
1. Combine all ingredients.
2. Let sit for 5-10 minutes.
3. Deep fry in oil.
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SIMPLE AND DELICIOUS MATZAH-FREE PASSOVER
MUFFINS
Sent in by: Karen Nochimowski
For those celebrating Passover- we know the week consists of matzah, matzah, and even more
matzah. I couldn’t handle how much sugared “cereal”, yogurt, and chocolate smeared matzah
my kids were consuming in the mornings. I did try the Passover pancakes, but my two boys
asked me if I had just made them mashed potatoes in a circle (in their defense- the first
ingredient was potatoes).
My kids love my “Super Easy and Kid Approved Muffins” but we do not eat these on Passover,
so my challenge was set- Kid Approved Passover Muffins. These were so much easier to create
than I had anticipated!
I picked up some Coconut and Tapioca flour (the grocery store was out of Almond flour which
would have been my preferred flour substitute) and just swapped these flours in place of whole
wheat flour. My kids were so excited when these came out of the oven, I even got a big “thank
you” from my middle son! I did have to add some extra baking soda and eggs since these flours
do not rise like white or whole wheat flour. Oh- did I mention these muffins are gluten-free as
well!
Prep: 5 minutes, Cook: 20 minutes, Total time: 25 minutes
INGREDIENTS:
● 1 ½ cup almond, coconut or tapioca flour (or any combination of these 3 to equal 1½
cups)
● 3 overripe bananas
● ½ cup honey
● 2 tsp baking soda
● 3 large eggs
● ⅓ cup vegetable oil
METHOD:
1. In a large mixing bowl, add all six ingredients above and blend with a hand mixer for
three minutes.
2. Fill greased or paper-lined muffin cups half full.
3. Bake at 375 F for 17-19 minutes or until a toothpick inserted near the center comes out
clean.
TIPS:
You can add ½ cup chocolate chips (my kids prefer semi-sweet).
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MATZAH QUICHE FOR PASSOVER
Sent in by: Jan Baron
INGREDIENTS:
Crust
● 1 ½ cup crushed matzah (farfel)
● 6 tbsp butter or margarine
● ½ tsp salt
Filling
●
●
●
●
●
●
●
●
●

1 onion chopped
2 tbsp butter or margarine
3 eggs
1 cup milk
1 cup shredded cheddar cheese
½ tsp salt
1 tbsp chopped parsley
¾ cup sliced mushrooms
optional: chopped tomatoes, chopped broccoli, spinach

METHOD:
1. Preheat the oven to 350 F.
2. Mix crust ingredients together and press into a 9” pie pan.
3. Bake for 10 minutes
4. Remove and let sit. Increase oven temp to 375 F.
5. Sauté onions and mushrooms in butter (or margarine) until soft and golden. Add to pie
crust.
6. Beat eggs, add milk, cheese, salt, parsley and mix well. Pour over onions.
7. Bake 375 F for 35 - 40 minutes or until browned on top.
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TORTILLA ESPAÑOLA
Sent in by: Elizabeth C. Denlinger
From Nina M. Scott. The history of this dish is interesting: A recipe for an egg omelet can be
found in a 1611 cookbook by the royal chef Francisco Martínez Montiño, but the first written
references to a potato and egg tortilla are from 1817.
INGREDIENTS:
● 1/3 cup good quality olive oil
● 2-3 medium potatoes, peeled and sliced fairly finely. I use Yukon Golds.
● 1 small chopped yellow onion
● 4-5 eggs, beaten
● ½ tsp salt, ground black pepper
● 8-inch nonstick skillet
METHOD:
1. Heat skillet over medium heat. Add the oil and slide potatoes into it. Let the oil cover the
potatoes, and cook them gently in the oil without letting them brown until they are tender
(about 15 minutes).
2. Add the chopped onion when the potatoes are about half done. Stir occasionally, and
chop up the potatoes with a spatula.
3. Drain the vegetables in a fine-mesh colander over a deep bowl, saving the oil.
4. Place the eggs, salt and pepper in another bowl, then combine with the potato-onion
mixture.
5. Heat reserved oil over medium heat, then slide in the egg and potato mixture, shaking
the pan to keep it from sticking.
6. Use a small spatula to keep the rim of the omelet from sticking, and tilt the pan to let the
egg mixture run underneath the tortilla.
7. When the tortilla is getting firm, take a plate larger than your skillet and invert the tortilla
onto it. Slide it and any oil back into the skillet, and cook for a few minutes more. If you
like the tortilla a bit runny, as I do, poke it with your finger to test the texture, or cook it
until it is firm all the way through. Invert the tortilla again onto a serving plate.
TIPS:
This lends itself well to adaptation and multiplication; if you make it with more eggs and more
potatoes, just use a bigger frying pan. I’ve never been able to flip this on a plate, but if you cut it
in half with a spatula and then flip each half, that works
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BLUEBERRY MUFFINS
Sent in by: Carolyn Weinstein
INGREDIENTS:
●
●
●
●
●
●
●
●

1 cup sugar
½ cup cake meal
¼ cup potato starch
½ cup oil
1 package blueberries
3 eggs
¼ tsp salt
orange or lemon zest (prefer lemon)

METHOD:
1.
2.
3.
4.

Mix eggs with oil.
Add to dry ingredients.
Put into muffin tins lined with cupcake papers.
Bake 350 F for about 20 minutes.
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