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A FEW OF OUR FAVORITE PASSOVER RECIPES 

 

 

APPETIZERS/SALADS/OTHER 
Grandma Evey’s Gefilte Fish – Sara Segal Loevy 

Gefilte Fish Loaf – Lynn Philipson 

Bitter Herb Salad – Sara Segal Loevy 

Matzo Balls with Ginger and Nutmeg – Sara Segal Loevy 

Mayonnaise for Passover – Joyce Feuer 

Israeli Revisionist Haroset – Joyce Riffer 

 

 

MAIN COURSE – ENTREES & SIDES 
Noodle Spinach Casserole – Joyce Feuer 

Carrot Souffle – Joyce Feuer 

Tomato Casserole – Stacey Hamburg 

Meat Kugel – Stacey Hamburg 

Moroccan Brisket with Dried Fruit – Sara Segal Loevy 

 

 

DESSERTS 
Matzah Brittle – Stacey Hamburg 

Passover Cookies – Stacey Hamburg 

Mom’s Nut Torte – Lynn Philipson  

Meringues with Chocolate Chips – Lynn Philipson 

Lillian’s Orange Cake – Sara Segal Loevy 

Chocolate-Covered Coconut Macaroons – Sara Segal Loevy 

Mondel Brodt for Passover – Stacey Hamburg 

 

 

BREAKFAST/CEREAL/SNACK 
Granola – Lynn Philipson 
 
 
 
 
 
 
 
 
  



APPETIZERS/SALADS/OTHER 
 
Grandma Evey’s Best Gefilte Fish 
Yield:  25 - 1/3 cup gefilte fish balls 
 
Start by calling Robert’s Fish Store on Devon Avenue.  Order 11 pounds of fish:  about 8 pounds 
of Lake Superior whitefish and 3 pounds of pike.  Ask them to clean the fish and save the heads 
and bones.  You can also ask them to grind the fish, saving you one step.   You should have 
about 6 pounds of ground fish. 
 
Note:  it is not a mistake that there is neither carp nor matzoh meal in this recipe.  You can cut 
the recipe in half, maintaining the same proportions. 
 
Fish Stock/Court Bouillon for cooking fish: 
Clean heads.  Wrap fish trimmings and heads in cheesecloth. 
Bring 12 cups of water and 1 Tablespoon kosher salt to a boil in large soup pot.  Add fish 
trimmings and simmer for 90 minutes.  Remove cheesecloth and return to simmer.  You may 
want to divide the stock into two pots to make it easier to handle. 
 
Fish: 
6 pounds of ground fish (Lake Superior Whitefish and pike) 
5 medium onions 
6 eggs 
6 teaspoons salt  
1 teaspoon white pepper 
 
Coarsely chop onions.  Beat eggs.  Put eggs and onions in blender with seasoning, and whir until 
onions are liquified.  Pour over ground fish and mix together. Taste for seasoning.  If tasting raw 
fish does not appeal to you, put a generous teaspoon of fish into the simmering broth, cook it 
for about 5 minutes, and taste for seasoning.  Adjust seasoning if necessary. 
 
Simmer for 60 minutes.  Add thinly sliced carrot rounds and simmer for another 30 
minutes.  Remove fish and carrots from broth and cool.  Lay out in a large container with a well-
sealed top.  While the fish is cooling, reduce the broth and then cool it.  You can speed the 
cooling by plunging the pot in cold water.  Pour over fish.  The fish will keep for at least five 
days. 
 
Best served with homemade horseradish.  At our house, we serve the fish with Prosecco or 
white wine while we are waiting for everyone to gather before we sit down to begin the 
Seder.   Doing this usually means that we enjoy 30-40 minutes of the Haggadah before people 
begin to complain about being hungry. 
 
From Nathaniel Loevy, Evey’s grandson, who learned to make fish with her around 2000 and 
has been making it ever since. 
 



 

 
Fish Heads, Fish Heads.  A fish head sticking out its tongue at Nate! 

 
Evey is happy so far. 

 
Evey signifying that the fish are perfect. 



  



 
 
Gefilte Fish Loaf (Tricolor) 
 

1 Frozen Gefilte Fish loaf  1 10 pkg Frozen Spinach (or 10 oz. fresh steamed) 
1 egg     3 Carrots 
1 T sugar 
1 t salt 
1/2 t garlic powder 
Pepper to taste 
 
Heat oven to 350 degrees. 
 
Defrost fish.  Add all other ingredients listed under the fish above.  Separate into 3 
bowls. 
 
Defrost spinach and squeeze out water.  Mix into one of the bowls of fish. 
 
Steam the carrots and mash and mix into another one of the bowls of fish. 
 
Grease loaf pan.  Spread the three layers, with plain one in the middle.  Bake 
uncovered for one hour. 
 
Serve with horseradish. 
 
 

 

 

  



 

Bitter Herb Salad (adapted from Martha Stewart) 

Dressing:  Whisk together  

1 tablespoon capers, rinsed and coarsely chopped 

1 ½ teaspoons fresh lemon juice 

¼ teaspoon coarse salt 

¼ teaspoon freshly ground pepper 

 

Gradually add 1/3 cup extra-virgin olive oil, whisking constantly. 

Greens: 

8 cups baby arugula (4 oz) 

1 cup celery leaves 

1 cup flat-leaf parsley 

1 cup thinly sliced radishes 

2 thinly sliced scallions 

 

Toss together in large bowl.  Drizzle with salad dressing, adding more lemon juice, salt, or 

pepper if you choose.   

Comments:  this salad is infinitely flexible.  You can add or substitute with curly endive, 

dandelion greens, radicchio.  We use this during the seder when it is time to eat bitter herbs.  

It provides a little ballast for the rest of the seder. 
 
 
 
 
 
  



Matzah Balls with Ginger and Nutmeg 
(From:  The Jewish Holiday Kitchen by Joan Nathan with some adaptations by Sara and Steven) 
 

4 tablespoons chicken soup  ¼ teaspoon ginger* 

4 tablespoons* schmaltz   2 tablespoons grated onion (or scallion) * 

    (rendered chicken fat) or  2 tablespoons chopped parsley 

    melted pareve margarine  2 shakes paprika* 

1 teaspoon salt or to taste   1 cup matzah meal 

¼ teaspoon grated nutmeg 

 

 

1. In a large bowl, combine all the ingredients except the eggs.  Stir in 1 egg at a time with a 

wooden spoon until all 4 eggs are incorporated.  Refrigerate a few hours or overnight. 

 

2. Bring an 8-10-quart pot of water to a boil.  Add a tablespoon of salt.  Wet your hands 

with warm water and form the mixture into balls the size of walnuts.  Drop into boiling 

water, cover, and let simmer 30 minutes, or until matzah balls are fluffy and floating at 

the top.  Remove with a slotted spoon to bowls of hot chicken soup. 

 

*Joan Nathan’s Note:  For a modern twist to this old recipe, reduce the fat to 2 tablespoons 

and add 2 more tablespoons chicken soup.  Substitute 1 teaspoon freshly grated ginger for the 

dry and omit the onion and paprika. 

 

Loevy Notes: 
Vegetarian: vegetable broth 

  Pareve margarine or safflower oil 

 

Dash of chili pepper 
 
 
 
 
 
  



MAYONNAISE FOR PASSOVER 
 

2 eggs 

2 Tablespoons Vinegar 

½ - ¾ teaspoon Mustard 

1½ cups oil 

Garlic Salt 

Pepper 

 

Beat eggs, vinegar, garlic salt, mustard & pepper. I use a blender for this. 

Add the oil gradually. I find the slower the oil gets mixed in the better the  

consistency of the mayonnaise when done.  

 

This recipe is from Joyce Feuer via her mother & grandmother. 
 
 
 
 
 

ISRAELI REVISIONIST HAROSET 

 
This haroset recipe, which comes from 8th generation Jerusalemite Hemdo Frieman, includes 

apples, an influence of the Eastern European Jews, alongside the dates and raisins of the 

Middle Eastern Jews 

 

Yield: about 6 cups 

 

2 cups raisins 

1 cup pecans, toasted 

1 cup date paste (or 1 cup dried dates chopped) 

3 Granny Smith apples, cored and cut into chunks 

2 tsp cinnamon 

¼ cup sweet red wine, or to taste 

1-2 tablespoons lemon juice 

 

Using a food processor fitter with a steel blade, coarsely grind together the raisins and nuts 

pulsing so as not to overprocess. Add the date paste or chopped dates to the apples and the 

cinnamon and mix well. Add wine and lemon juice to taste. 
 
 
 
 



 
 
 

MAIN COURSE – ENTREES & SIDES 
 
 

NOODLE SPINACH CASSEROLE 

 
8 oz. wide noodles 

2 packages frozen chopped spinach 

½ lb. melted butter 

2 eggs – slightly beaten 

Salt & Pepper 

1/8 teaspoon garlic salt 

Onion salt 

1 Tablespoon Beaumont seasoning 

1 pint sour cream 

 

Cook the noodles 

Cook the spinach and drain 

Mix all ingredients 

 

Put into greased (non-stick spray) casserole 

Bake at 350 degrees for 25-30 minutes 

 

You can use more spinach if desired 
 
 
 
 
  



CARROT SOUFFLE 
 

2 lbs. fresh carrots – boil until soft 

6 eggs 

2/3 cup sugar 

6 Tablespoons Matzo Meal 

2 Teaspoons Vanilla 

2 sticks of butter, melted – can substitute margarine if needed 

Dash of nutmeg 

 

Topping – optional but adds a sweet final touch: 

6 Tablespoons brown sugar 

4 Tablespoons butter, melted 

1 cup chopped walnuts 

 

Place carrots and eggs in food processor & puree 

Add next 5 ingredients and process until smooth 

 

Bake in greased 9 x 13 Pyrex pan at 350 degrees for 40 minutes. 

Add topping & bake 5-10 minutes more. 

 

The soufflé can be made in advance. When I do that, I add the toppings before serving. 
 
 
 
 
 
 
 
  



Tomato Casserole 
(From my Baltimore Friend’s Grandmother’s recipe box!) 
 
Combine: 
21/2 C stewed canned tomatoes 
1/4 C chopped onions 
1/4 t pepper 
1T sugar 
 
 
Combine: 
21/4 C Matzah farfel 
2 C margarine 
 
In a greased 1-quart baking dish begin to layer starting with 1/2 farfel mixture first, then 
all of the tomato mixture and top with the remaining 1/2 of the farfel mixture. Bake @ 
350 degrees for 50 minutes.   
 
This is great for dinner during the week with a large green salad.  So as a main dish, 
adding grated cheese between the layers becomes an option. 
 
 
 
 
 
 
 
  



Passover Meat Kugel 
(From a cookbook that we received as a shower present 49 years ago that no longer has a cover 
or title page but has lots of cooking stains because we used the recipes so much through the 
years.  It is most likely a Baltimore Synagogue Sisterhood project.  It is still my go to!) 
 

8 matzahs  

2 large onions, chopped 

1 lb. ground beef 

1 C water 

1 t salt  

1/2 t pepper 

4 beaten eggs 

1/2 t pepper 

1 t Passover baking powder 

 

Soak the matzahs for 1 hour in a little water.  

 

Meanwhile prepare the filling.  In a skillet, combine and brown the onions, ground beef, 

water, salt and pepper. 

 

Squeeze out as much water as you can out of the matzah with a large colander.  Add to 

matzah the eggs, salt and pepper and baking powder.  Mix well - hands work the best for me.  

In a 9 x 12 greased pan spread half the matzah batter then spread the meat filling, then layer 

the other half of the matzah batter.   

 

Preheat the oven to 350 degrees and bake for one hour.  It is best served warm, but I have 

taken it in my bag lunches. 
 
 
 
 
 
 
 
  



Moroccan-Style Brisket with Dried Fruit & Capers 

By Jennifer Segal 
Once Upon a Chef, The Cookbook: 100 Tested, Perfected, and Family-Approved Recipes 
This Moroccan-style brisket is so abundant and impressive looking, you can keep the sides super 
simple. 

Servings: 8 
Total Time: 4 Hours 
 
Note that butchers typically sell two types of brisket: flat cut and point cut. These two pieces 
together make up a full brisket, a large slab of muscle from the cow’s chest. The point cut has 
more marbling, while the flat cut (also called first cut or center cut) is lean but topped with a 
thick fat cap. 

This recipe calls for a flat cut brisket. Don’t let your butcher trim all the fat off! A small fat cap 
bastes the meat, adding flavor and keeping it from getting dry and tough. You can trim any 
excess fat off of the brisket and skim the fat off the gravy once it’s cooked. 

 

 

https://www.onceuponachef.com/cookbook-2


INGREDIENTS 

• One (4- to 6-lb) flat-cut brisket 
• 1 heaping Tbsp kosher salt 
• 1 tsp freshly ground black pepper 
• 1-1/2 Tbsp all-purpose flour (okay to substitute matzo cake meal) 
• 3 Tbsp vegetable oil 
• 5 medium yellow onions, cut into slices 1/2 in thick 
• 2 tsp packed light brown sugar 
• 2 tsp paprika 
• 1-1/2 tsp ground cumin 
• 1-1/4 tsp ground ginger 
• 3/4 tsp ground coriander 
• 3/4 tsp ground cinnamon 
• 1/4 tsp cayenne pepper 
• 2 Tbsp tomato paste 
• 5 garlic cloves, roughly chopped 
• 6 carrots, peeled and quartered on the diagonal 
• 14 dried apricots 
• 12 pitted prunes 
• 2 Tbsp capers, drained 
• 1/4 cup chopped fresh Italian parsley 

INSTRUCTIONS 

1. Preheat the oven to 350°F and set an oven rack in the middle position. 

2. Season the brisket on both sides with the salt and pepper. Lightly dust with the flour, turning to 
coat both sides evenly. 

3. In a heavy flameproof roasting pan or ovenproof enameled cast-iron pot just large enough to 
hold the brisket, carrots, and dried fruits snugly, heat the oil over medium-high heat. Add the 
brisket to the pan, fatty-side down, and sear until browned, 5 to 7 minutes. Using a pair of 
tongs and a large fork, flip the brisket over and sear the other side in the same manner. 

4. Transfer the brisket to a platter, and then add the onions to the pan. (If the pan seems dry, add 
a few tablespoons of water.) Cook, stirring occasionally with a wooden spoon and scraping up 
any browned bits stuck to the bottom of the pan, until the onions are softened and golden 
brown, 10 to 15 minutes. 

5. Add the brown sugar, paprika, cumin, ginger, coriander, cinnamon, and cayenne to the onions 
and cook, stirring constantly, for 1 minute more. Add 1 cup water and scrape up any browned 
bits from the bottom of the pan. 



6. Remove from the heat and place the brisket, fatty-side up, and any accumulated juices from the 
platter on top of the onions. Spread the tomato paste evenly over the brisket, and then scatter 
the garlic around it. Cover the pan very tightly with heavy-duty aluminum foil or a lid, transfer 
to the oven, and cook for 1½ hours. 

7. Carefully transfer the brisket to a cutting board (leave the oven on). Using an electric or very 
sharp knife, cut the meat across the grain on a diagonal into thin slices (aim for 1⁄8 to 1/4 
in thick). Return the slices to the pot, overlapping them at an angle so that you can see a bit of 
the top edge of each slice. The end result should resemble the original unsliced brisket leaning 
slightly backward. Scatter the carrots, apricots, prunes, and capers around the edges of the pot 
and baste with the sauce; cover tightly with the foil or lid and return to the oven. 

8. Lower the heat to 325°F and cook the brisket until it is fork-tender, 1¾ to 2½ hours. Transfer 
the brisket to a serving platter, and then sprinkle with parsley. If you’re not planning to serve 
the brisket right away, let it cool to room temperature and then cover and refrigerate until 
ready to serve. 

9. Note: If the sauce seems greasy, transfer the meat and vegetables to a platter and cover with 
foil to keep warm. Pour the sauce into a bowl and let sit until the fat rises to the top. Using a 
small ladle, spoon out the fat. Pour the skimmed gravy back over the meat. 

 
 
 
 
 
 
 
  



DESSERTS 
 
 

Matzah Brittle 
(Another from my dear friend’s grandmother’s favorite Passover recipes with additions from 
Passover by Design by Susie Fishbein.) 
 

1/2 cup chopped pecans 

1/2 cup butter or margarine 

1/2 cup sugar 

1 t vanilla 

 

Line a jelly roll pan with unsalted matzah.  The sheets of matzah should be touching and 

cover the entire surface. You may have to break the sheets to get a good fit. 

 

Bring the sugar and butter or margarine to a boil, 2 minutes on medium heat. 

 

Remove from heat and add vanilla and stir. Pour over the matzah, covering completely and 

then cover with the chopped nuts.  Bake at 350* for 6-8 minutes till golden. Cool completely 

and use a kitchen tool handle to break it all like brittle.  Store in airtight container.  Be 

careful it is addictive! 

 

Additions or alternatives- 

sub - 1/2 dark brown sugar for the white sugar 

add - 1 C shredded sweetened coconut 

add - 1/2 C semi-sweet chocolate chips 

add - 1/3 C sweetened dried cranberries 
 
 
 
 
  



Passover Cookies 
(From Eddie’s mother’s recipe box) 

 
2 C matzah meal 

2 C matza farfel 

1 C chopped nuts- pecans 

1 1/2 C sugar 

1 t cinnamon 

1/2 t salt 

 

Combine all the above and then mix in 

4 beaten eggs 

2/3 c oil 

 

Drop by teaspoon or small scoop onto greased cookie sheets.  Flatten them with hand.  Bake 

@ 350 degrees for 15-20 minutes. 
 
 
 
 
 
 
  



Mom’s Passover Nut Torte 
(My mother made many of these cakes every year.  It was everyone’s favorite.)   
 
(Numbers in parentheses are alternate measurements) 
 
12 eggs (9)   1 C cake meal (3/4 C) sifted 
2 C sugar (1 ½ C)  1 T potato starch (3/4 T) sifted 
    1 C chopped nuts (walnuts or pecans) (3/4 C) 

Rind & juice of 1 orange and ½ lemon (combined together in 
one bowl) 

 
Separate eggs.  Let the eggs come to room temperature.   
 
Beat (at low speed) egg yolks and sugar until light.  Do not over beat.  There should be 
no or very few “bubbles” formed.  Combine cake meal and potato starch in one bowl.  
Beating at low speed, add the following to the eggs/sugar mixture – alternating each – 
cake meal/potato starch mixture, juice/rind mixture and then chopped nuts.  Continue 
alternating until all three are fully added. Do not over beat.   
 
Beat egg whites until stiff but not dry and then, by hand, fold them into the batter until 
you do not see the whites anymore. 
 
Pour into an ungreased tube pan.  Cut through the batter ensuring there are no egg 
whites visible. 
 
Bake at 325 for 1 hour 15 minutes.  Let cool for about 1½ hours before removing from 
pan. Invert the pan to cool with a plate or parchment or wax paper underneath in case 
the cake starts to fall out of the pan.  If it does you can just cut the cake into pieces once 
cooled to serve.  It will still be good. 
 
 
 
 
 
  



Passover Meringues 
(Inspired by Thelma and adapted slightly by Lynn  
 using Mark Bittman’s recipe in NYT Cooking) 
 
3 large egg whites, at room temperature 
1/8 t cream of tartar (or lemon juice) 
1/8 t salt 
3/4 C sugar, (sifted – or superfine sugar) 
½ t vanilla extract 
8 oz mini semisweet chocolate chips (about 3/4C) 
 
Beat egg whites with cream of tartar (or lemon juice), salt and vanilla.  When whites 
begin to hold stiff peaks, gradually add half the sugar.  When peaks become glossy, 
gently fold in remaining sugar. Fold in chocolate chips. 
 
Line 2 baking sheets with parchment paper.  Use a measuring tablespoon to scoop the 
mixture into small mounds, each about an inch wide and tall, onto the baking sheet, 
about 1 inch apart.  
 
Preheat oven to 200 degrees.  Bake meringues until hard, about 1½ to 2 hours.  Turn 
oven off, prop door open and allow meringues to sit in oven for another hour or so.  
Store meringues in an airtight container. 
 
 
 
 
 
  



Lillian’s Passover Orange Cake 
 

General Instructions: 

1. Do not preheat oven. 

2. Use 10” tube pan.  Do not grease pan. 

3. Do not open oven during baking. 

 

Ingredients: 

 

9 jumbo eggs, separated (or 11 extra large):  1 ½ cups of egg white and 1 cup of yolks 

1 ½ teaspoons cream of tartar (or 1 teaspoon of lemon juice to stabilize the egg whites) 

1 ¼ cups sugar 

¾ cup ground naval orange (about one medium size).  Do not use more.  Includes peel. 

¾ cup matzo cake meal 

1 cup finely chopped walnuts or pecans 

 

Have all ingredients at room temperature.   

 

Separate eggs.  Beat egg whites until thick, starting slowly.  Gradually add sugar and 

gradually increase speed.  Add cream of tartar at soft peak stage. 

 

Beat egg yolks until golden, adding ground orange.  Slowly fold into egg white mixture. 

 

Fold in cake meal. 

 

Fold in nuts. 

 

Gently put mixture into 10” false bottom tube pan.   

 

Put in cold oven.  Set at 325.  Bake for 1 ¼ hours.  Remove from oven.  Turn over to cool and 

remove from pan when cool. 

 

I got this recipe from my brother, Lewis.  We do not know who Lillian is, but the recipe 

came from my sister-in-law Gail’s family.  No one lays claim to Lillian. 

 
  



Chocolate-Covered Coconut Macaroons 

BON APPÉTIT  SEPTEMBER 2002 MARIGOLD KITCHEN, MADISON, WI 

3.5/4  

INGREDIENTS 

• 3 cups (lightly packed) sweetened shredded coconut 
• 3/4 cup sugar 
• 3/4 cup egg whites (about 6 large) 
• 1 3/4 teaspoons vanilla extract 
• 1/4 teaspoon almond extract 
• 9 ounces bittersweet (not unsweetened) or semisweet chocolate, chopped 
• 6 tablespoons heavy whipping cream 

PREPARATION 

1. Mix first 3 ingredients in heavy large saucepan. Cook over medium heat until mixture appears 
somewhat pasty, stirring constantly, about 12 minutes. Remove from heat. Mix in 1 1/2 
teaspoons vanilla extract and 1/4 teaspoon almond extract. Spread out coconut mixture on 
large baking sheet. Refrigerate until cold, about 45 minutes.   

2. Preheat oven to 300°F. Line another baking sheet with parchment. Press 1/4 cup coconut 
mixture into pyramid shape (about 1 1/2 inches high). Place on prepared sheet. Repeat with 
remaining coconut mixture. Bake cookies until golden, about 30 minutes. Transfer cookies to 
rack and cool. 

3. Set cookies on rack over rimmed baking sheet. Stir chocolate and cream in heavy medium 
saucepan over medium heat until melted and smooth. Remove from heat. Mix in remaining 1/4 
teaspoon vanilla extract. Spoon glaze over cookies, covering almost completely and allowing 
chocolate to drip down sides. Refrigerate until glaze sets, at least 2 hours. (Can be made 1 day 
ahead. Transfer cookies to airtight container and keep refrigerated.) 

Notes:   

1. Increase the recipe by 1/3, except for the sugar which I keep at ¾ cup.   
2. Add a generous ½ cup toasted chopped almonds before chilling the dough.  
3. You can make smaller macaroons so that the increased recipe yields about 40-50 

macaroons. 
4. Bake for 10 minutes longer.   
5. My family prefers these plain, not dipped in the chocolate. 

 
 
 
 

https://www.epicurious.com/source/bon-appetit


Mondel Brodt for Passover 
(Adapted from a recipe for the rest of the year by my friends from my old neighborhood in 
suburban Maryland.  Everyone’s tastes a little different but each of my friends’ cookies all taste 
delicious.  This recipe is great for freezing too.  An easy dessert to have on hand. 

 

Per-heat oven 350* 

Prepare cookie pans with nonstick cooking spray 

 

In a large bowl, put in the ingredients in the order they are listed below and do not mix until 

every ingredient is in the bowl.  Believe it or not, a wooden spoon is the tool for the best 

results. 

 

4 large eggs 

1½ C sugar 

2 C matzah cake meal 

¼ C potato starch 

½ t salt 

1 t vanilla extract 

1 C chocolate chips* – brimming cupful 

1 C canola oil 

 

*options to use as substitutes for (or additions to) choc. chips are pistachios (or other nuts of 

your choice) and cranberries 

 

Mix all together with a wooden spoon.  

 

Divide the batter in four equal parts. 

 

Make each part into a loaf with hands by forming a ball and then smashing it down so that it 

is long and half of the cookie sheet.   

Add another part to other side of the pan.   

 

Use the remaining 2 parts in the same manner on the other cookie sheet. 

Sprinkle the loaves with a mixture of sugar and cinnamon. 

 

Bake for about 20-25 minutes 

 

Remove from oven and use a pizza cutter to slice into slices- about 1½ inches wide and 

separate them a tiny bit with bakery spatula. Sprinkle again with the cinnamon-sugar 

mixture.  Put back into oven for 10 minutes or so.  Everyone’s oven temps vary.  The brodt 

should be a little golden in the middle and a little brown on the edges. This too is a matter of 

personal tastes. 



 

Cool on baking rack for a little bit and then using a spatula move the cookies to the rack on 

their own to cool fully.  



 

BREAKFAST/CEREAL/SNACK 
 

 
Pesach Granola 
(I am a cereal for breakfast fanatic and had to find a decent cereal to eat during Pesach.  After a 
fair amount of trial and error based upon a number of different recipes, this is my current 
favorite preparation.)  
 

3 - 4 C whole wheat matzah farfel  1 C raisins 

1-2 C chopped nuts/seeds   ½ C pitted dates sliced 

½ -1 t cinnamon     ½ C diced dried apricots 

½- ¾ C honey 

1 T oil 
 
Heat the oven to 325 degrees.  Line pan with parchment paper.  Bake farfel for 10 
minutes. 
 
In microwave (or pot on stove), heat oil, honey and cinnamon until it mixes easily 
together.  In a large bowl, mix baked farfel and oil/honey mixture together.   
 
Spread onto a jelly roll pan lined with parchment paper and bake about 15 minutes, 
stirring once.  Watch carefully – if it bakes quickly, it will be very crunchy.  Let cool and 
mix with dried fruit and nuts/seeds.  Store in an airtight container. 
 
 
Other variations include: 
 

¾ - 1 C dried unsweetened shredded coconut 

Nutmeg (~ ½ t) 
½ t salt 

 
Any dried fruit is fine - it need not be those above.  
 
Nuts and/or seeds:  slivered or sliced almonds, chopped pecans or walnuts or cashews, 
sunflower seeds, sesame seeds. . .  (depends upon whether you observe kitniyot or not) 

 
 
 
 
 


