
A recipe from the 2012 Congregation Beth Emeth Passover Recipe Exchange 
 

Easy Tsimmes 
 
For years I have been preparing some of my Passover 
dishes from a kids cookbook called Matza Meals by 
Judy Tabs and Barbara Steinberg. 
 
Here is an "Easy Tsimmes" recipe that everyone 
loves: 
 
1 large can of sliced carrots (or a bag of baby carrots 
steamed and sliced) 
1 large can of sweet potatoes 
3 apples 
1/2 cup sugar 3 tbsp. soft margarine 
1 cup water 
salt and pepper 
 
1. Preheat oven to 350 
2. Open and drain carrots and potatoes 
3. Peel, core and slice apples 
4. Arrange vegetables and apples in shallow baking pan 
5. In a bowl, mix together sugar, margarine, water, salt and pepper, and pour 

over vegetables and apples.  
6. Cover pan with foil and bake at 350 for 30 minutes. 
 
Serves 4-6, but I usually double or triple the recipe.  
 
Sandy Brody 
 


