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SEPHARDIC DATE CHAROSET *

1/2 cup walnuts

1 cup raisins

1 cup pitted dates

1 medium apple, peeled/sliced
1 tsp cinnamon

1/4 tsp ground ginger

3-4 thsp sweet red Passover
wine

SEPHARDIC CHAROSET

1 cup pitted dates, chopped
1 cup sultana raisins

1/2 cup sweet red wine

1/2 cup toasted walnuts,
chopped

dash of orange flower
water, optional

YAEL'S CANADIAN SEPHARDI CHAROSET *

150 g dried apricots

50 g prunes

1orange, cut in pieces with
rind

dash of cinnamon

1 cup pecan halves

1tsp maple syrup



INGREDIENTS

-
INGREDIENTS

Put the dates into a pan with
the wine, cinnamon, and cloves
and simmer, stirring
occasionally, until you have a
soft paste. Put through the food
processor if you want a
smoother texture. Let it cool
and stir in the walnuts.

Put figs, raisins, dates &
almonds in a processor. Pulse
until thick and sticky paste.
Scrape down the sides &
transfer to a large bowl.
In a small bowl mix
pomegranate juice & spices
together. Pour over fruit-nut
mixture. Mix together with
your hands. If the mixture is
too dry, add pomegranate
juice. Pinch off a piece of the
mixture & roll into a ball.




' INGREDIENTS

INGREDIENTS

Finely chop almonds and walnuts
in processor. Remove nuts from
processor and add dates and raisins
and process. Then Combine
chopped nuts with chopped fruit
in a bowl and stir in spices.
Gradually add wine to make a
thick spread.

Take jar of cherries and pour off the
juice & set aside. Check each cherry
individually to ensure that there are
no hidden pits! Put figs, cherry juice
and grape juice (or wine) into a small
pot & bring to a boil then simmer for
about 10 minutes, Cool. Put the figs &
Jjuice into a food processor & grind
into a chunky paste, Add the cherries
& blend until smooth, add some
cinnamon or other spices that you
like. It should be the consistancy of
thick gravy. Pour into a bowl & the
ground almonds. It should end up
the consistency of a paste. A great
breakfast spread on matzohs
throughout the week!




F INGREDIENTS

Using a processor, pulse the nuts,
then add all of ingredients except
the wine and finely ground nuts.
Pulse the mixture until finely
chopped , adding just enough wine
to make the mixture stick together.
Too much and it will be too sticky.

- As you pulse it, the mixture will

form a large ball. Now you are ready
to roll. Very slightly dampen hands
with cold water. Gently roll the
mixture into balls and place on a
baking sheet covered in wax paper
and refrigerate until firm. Roll each
ball in finely ground nuts, which
will keep them from sticking
together . These treats will keep for
2-3 weeks in the fridge.

Mix all ingredients together
and serve. Recommend
making fresh but you can
make it a day ahead and
refrigerate it.
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Process all the ingredients in a
IN GREDIENTS food processor, if necessary add

more wine.

Let chill an hour before
serving.

i INBREDIENTS Mix all ingredients together.

\.

& INGREDIENTS Grind the almonds fine in the food
‘ processor, then add the rest of the
imgredients and blend to a paste.




' INGREDIENTS

" INGREDIENTS

Put the dates and
raisins/sultanas with the
wine in a pan. Add just a
little water to cover. Cook
on very low heat, stirring
occasionally, until the dates
fall apart into a mush. Cook
until it thickens to a soft
paste. Pour into a bowl and
sprinkle with walnuts.

Peel and core the apples
and pears and cut them in
small pieces. Put all the
igredients into a pan
together and cook, stirring
occasionally, for about one
hour, until the fruits are
very soft, adding a little
water if it becomes too dry.
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INGREDIENTS

Put ingredients except sugar &
walnuts together in a saucepan and
cook on very low heat until the
mixture is soft and mushy and the
liquid is reduced. Add sugar to
taste. The amount will depend on
the sweetness of the other
ingredients. Blend to a paste in a
processor. Pour into a bowl &
sprinkle with walnuts.

Mix all ingredients together.
Let chill an hour before
serving.




