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In the beginning...
The JCV Sisterhood originally published the cookbook, A Taste of Passover, in March of 2006. It
was the very first project of our newly formed Sisterhood. We were brand new as an organization
and we were just getting to know one another. We had many sharing sessions at those early meetings as we sat in a huge circle and spoke about our families, our histories, our hopes and our
dreams. We all became good friends.
I wrote the Acknowledgements to the cookbook and offered thanks to several of our members for
their contributions. That was just about seven years ago. So many things are the same – our
friendship – our fellowship, and yet, there have been changes.
In the years since we created that cookbook, we have lost some of our members who originally contributed their family’s recipes. Somehow, it just wouldn't seem right to reprint the cookbook without
mentioning them.
The memories of good times in their company and good tastes of their recipes remain.
We remember:
♦ Lillian Stieglitz, mother of Susan Kohnstam,
who underwrote the cost of the first edition and included several family recipes;
♦ Iris Blankman,
who sent us recipes to include from herself, her mother-in-law and several friends;
♦ Pauline White,
for her recipes and constant encouragement as we began our JCV Sisterhood.
We also remember:
♦ Ruth Lehman, ♦ Dina Marshall and ♦ Bernice Schuster, as important original Sisterhood members.
As women, we are stronger because of the bonds between us.
As we use the recipes in this book, we build upon the traditions that went before. Tastes are shared,
from one family to another -- from one generation to another.
Remember the past, Enjoy the present and always, Look ahead to tomorrow!
...And as my Bubbe would have said, "Ess Gezundt!"
Sharon Napshin, President 2005-2007

Past Sisterhood Presidents
Susan Kohnstam, President 2008-2009
Leona Uchitelle, President 2009-2010
Bettye Buchman, President 2010-2012
Lynda LaRocca, President 2012-2013
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Mom's Chopped Liver

Fresh Horseradish

Ingredients
● 1 container of chicken liver, rinsed and drained
● 4 large onions
● 3 Tbs of vegetable oil
● 4 hard boiled eggs
● salt and pepper

Ingredients
 1 thick horseradish root
 1 large fresh beet (optional)
 1/2 cup white vinegar
 sugar to taste

Procedure
Sauté onions until golden brown, add livers and cook
till no longer pink inside, when done, allow cooling.
Meanwhile, pulse eggs in food processor until coarse.
Do the same separately to liver. Hand mix two together and season to taste with salt and pepper.

Procedure
Peel horseradish root. Reserve a piece for Seder
plate. Peel the beet. Grate both the beet and horseradish in a food processor. Add the vinegar and sugar.
Add more vinegar if too dry. Store in tightly covered
container, preferably glass.

Source: Bernice Kershnar

Source: Recipe collection of Susan Kohnstam

Mock Chopped Liver
Vegetarian Schmaltz

Ingredients
 1/2 lbs chopped mushrooms
 1 chopped small onion
 3 Tbs vegetable oil
 1 cup chopped walnuts
 salt and pepper to taste
 1 Tbs water

Ingredients
● 4 medium onions (sliced or grated)
● 5 carrots (grated)
● 3 cups oil (sunflower. canola or any kind)
● 1 lb white margarine
Procedure
Simmer slowly for approximately one hour. Strain
(squeeze through a strainer) and leave to cool. Put
into bottle, refrigerate and/or freeze.
The "gribbenes" left over, i.e. the (grated) onions and
carrots are simply delicious added to anything. Just
don't count the cholesterol.
If you find it's too liquid, next time use less of the
"fats". It will set when refrigerated. If I make a "too
liquid" batch, it will live in the deep freeze. It thaws
very quickly.

Procedure
Sauté mushrooms and onion in oil over medium heat
until onion is clear. Place in food processor and add
the walnuts, salt, pepper and water. Process until
blended. Don't overdo it!
Source: recipe collection of Susan Kohnstam

Author: Sylvia Bernstein, Zimbabwe
Source: Marlyn Butchins

Fried Gefilte Fish

My children always looked forward to this lunch. One
of their favorites. I served it with Green Tomatoes
(see recipe)
Ingredients
● 1 large jar Gefilte Fish, drained
● 1 egg
● 1 Tbs water
● 1 tsp onion powder
● 3/4 cup matzo meal
● 1 tsp dill weed
● pinch of pepper

Easy Borsht
Ingredients
● 2 large cans beets
● 1 heaping Tbs sour salt

● 6 cans water
● 1/2 cup Sugar

Procedure
Grate beets, add water, salt and sugar. Bring to a boil.
Serve warm or chilled.

Procedure
Combine egg and water. Slice each fish, lengthwise.
Mix seasoning with matzoh meal. Dip fish in egg mixture, then in matzo meal. Sauté in butter, margarine or
oil (your choice) until golden brown.
Serve with horseradish sauce

Author: Sade Blankman Land
Source: Iris Blankman's Mother in Law

Source: Marilyn Schwartz
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Elizabeth’s Salmon Gefilte Fish

Mom's Cranberry Chutney - Sugar Free

Ingredients
● 1 bag fresh cranberries
● 2 packets sweet and low
● 1 tsp cinnamon
● 1/2 cup Kosher wine or rum*
● 1/2 orange seeded and diced - including the peel
● 1/2 apple - cored, peeled and diced
● 1/2 small jar sugar free preserves (any flavor)
● 1/3 cup diet soda (any kind will do - cola or ginger
ale or root beer)
*Wine or rum may be eliminated if you wish.

Ingredients
● 2 pounds white fish fillets
(cod, sole, carp or red snapper) cut into 2-inch pieces
● 3 large eggs
● 1/2 cup vegetable oil
● 2 teaspoons salt
● 2 medium onions, peeled and cut into chunks
● 5 carrots, peeled and cut into 1-inch pieces
● 2 stalks celery, cut into 1-inch pieces
● 1 cup parsley sprigs
● 1/4 cup sugar or to taste
● 2 teaspoons fresh black pepper

Procedure
Combine all ingredients except wine (or rum). Microwave covered for 6 minutes. Uncover, add wine or
rum, stir and return to microwave covered for 2 more
minutes. Remove, stir and let cool. Serve warm or
room temperature with turkey or capon for dinner, or
serve warm as a topping for plain sponge cake.

Preparation
Place rack in center of oven and preheat to 350
degrees. In food processor with metal blade, mince
onions. Remove to a very large bowl. Process carrots,
celery and parsley until ground. Add to onions. Process
salmon until ground. With motor running, add white fish
through feed tube, 1 piece at a time, until ground. Add to
vegetables. Add eggs, oil, sugar salt and pepper to processor and mix until well blended. Add to fish mixture
and mix until thoroughly combined. Transfer mixture to
an ungreased 9 x13 inch glass baking dish. Bake, uncovered, I hour or until firm to the touch. Remove from
oven, cool.
To serve, cut into squares and place on lettuce leaves.
Garnish with carrot slices.

Source: Bettye Buchman

Roasted Garlic Peppers Forshpeiz
Ingredients
●1/4 cup corn or olive oil
●1/4 tsp salt
● 2 green peppers

Source: Elizabeth B

● 2 cloves crushed garlic
● 4 red bell peppers

Procedure
Preheat oven to 375 degrees. Line bake sheet with
aluminum foil. Combine in small bowl: oil, garlic, and
salt, mix well. Core seeds, cut peppers into 1 inch
strips. Dip into oil mix. Lay, skin side up on aluminum
oil. Roast 20-25 minutes (Edges will blacken).

Passover Derma
Ingredients
● 1/2 cup grated carrots
● 1 large onion, chopped
● 2 eggs, beaten
● 1 tsp salt
● 2 cloves garlic, crushed
● 1/4 tsp pepper
● 3 cups egg matzos, crushed
● 1 cup margarine, melted
● 1/2 cup finely chopped celery
● 1/4 tsp poultry seasoning
● aluminum foil

Source: recipe collection of Sheilah Kleinman

Mom's Matzo Balls
Ingredients
● 6 eggs
● 1 1/2 cups matzo meal
● 1 1/2 tsp salt

Procedure
Preheat oven to 350 degrees. Combine all ingredients in a large bowl and mix well. Place a 20 inch
piece of foil on a cookie sheet. Shape mixture into a
16 inch roll on the foil. Bring 2 sides up over derma;
fold down loosely in a series of locked folds allowing
for heat circulation and expansion. Fold short ends up
and over; crimp to seal. Bake for 45 minutes. Unwrap
and cut while hot into thick slices.

Procedure
Separate eggs. Beat egg whites until stiff but not dry.
Fold in beaten egg yolks. In separate bowl, combine
matzo meal and salt. Gradually fold dry ingredients
into egg mixture. Let stand in refrigerator for 5 - 10
minutes. Wet hands and form balls about golf ball
size, being careful not to compress too much. Drop
into seasoned boiling water (I mix some chicken
bullion into the water for flavor) and boil for 30
minutes. Remove from water with slotted spoon and
place into chicken soup and heat for 20 minutes.

Source: Judy Kreiss

Source: Bettye Buchman
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Haroset I

Matzo Applesauce Kugel
Ingredients
 4 squares matzo
 1 lb 2 oz. jar applesauce
 1 Tbs lemon juice
 4 eggs, beaten

Ingredients
● 6 large apples
● 2 Tbs sugar (roughly)
● 1/4 cup sweet wine
● 1 tsp cinnamon
● 1/2 cup chopped walnuts
Procedure
Core and peel apples. Put in food processor with other ingredients. Process in pulses, leaving it a bit
crunchy.

● 1 cup cold water
● 1 tsp cinnamon
● 1/4 cup oil

Procedure
Pour cold water over matzos and let stand for 5-10
minutes. Mix all ingredients together and place in
greased pan 8 x12 inch pan.
Bake at 350 degrees for one hour.

Author: Unknown
Source: recipe collection of Lillian Stieglitz

Author: Cecile Berkowitz

Haroset II

Ingredients
● 2 Fugi apples - finely chopped
● 1/2 cup chopped walnuts
● 1/2 cup Kosher wine - black cherry or grape
 1/2 tsp cinnamon
Procedure
Mix together and place in covered container until
ready to use.
Much better after sitting for a few hours.
Author: Bettye Buchman

Apple Matzo Kugel I
Ingredients
 4 matzos
● 4 eggs (or carton Egg Beaters)
● 1/2 tsp salt
● 1/2 cup sugar
● 1 tsp cinnamon
● 1/2 cup raisins
● 1/2 cup chopped walnuts
● 1/4 cup margarine (1/2 stick melted)
● 2 large apples, peeled and chopped
Procedure
Soak broken matzos until soft. Drain, but do not
squeeze and put into a mixing bowl. Beat eggs with
salt, sugar, melted margarine and cinnamon. Add to
matzos. Stir in chopped walnuts, apples, and raisins.
Pour into a greased pan. Bake at 350 degrees for 45
minutes, or until brown.

Syrian Haroset

Ingredients
● 2 large Mejool dates or 20 regular size dates
 10 dried figs (Calimyrna are best),
stems discarded and then coarsely chopped
● 10 whole Turkish apricots, coarsely chopped
● 10 pitted prunes, coarsely chopped
● 1 1/2 cups cold water
● 1/4 cup sweet Passover wine
● 1/4 tsp ground cinnamon
● 1/2 cup coarsely crushed walnuts

Author: Elaine Grollman
Source: friend of Iris Blankman

Procedure
Combine the fruit and water in a large saucepan and
bring to a boil over medium-high heat. Reduce the
heat to medium-low and simmer covered for about
30 minutes. Stir every 10 minutes or so, making sure
that the fruit is not burning or sticking to the bottom of
the pot. (If the fruit starts to boil up again lower the
heat slightly.)
Once the fruit becomes soft and well blended, remove from the heat and mix in the wine, cinnamon
and walnuts.
Source: Maxine Arkin

Apple Matzo Kugel II

Ingredients
● 4 matzos
● 3 eggs, well beaten
● 1/2 tsp. salt
● 1/2 cup sugar
● 1/4 cup oil
● 1 tsp. cinnamon
● 3 large apples, sliced ● 1/2 cup raisins
● 1/2 cup walnuts (optional)
Procedure
Break matzo into pieces. Soak in water until soft..
Drain, but don't squeeze dry. Beat eggs with salt,
sugar, oil and cinnamon. Add to matzo mixture. Stir in
apples. Add raisins. Dot with pareve margarine. Bake
in great 9 x13 dish at 350 degrees. Bake for 30-45
minutes. Can be kept in oven at low temperature longer- cover to keep kugel from drying out.
Source: Chaya Perera and Betty Katzin
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Carrot Kugel

Apple Matzo Kugel III

Ingredients
4 eggs, separated
● 1/3 cup sugar
● 2 Tbs lemon juice
● 1/2 tsp grated lemon rind
● 1 cup tightly packed grated carrots
● 1/3 cup potato starch
● 1/4 cup shredded peeled apples
● 1/4 cup Kosher wine - black cherry or grape

Ingredients
● 4 matzo
● 3 eggs beaten
● 1 stick margarine, melted
● 1 tsp cinnamon
● 1/2 cup chopped walnuts
● 1/2 cup raisins
 1/2 tsp salt
● 1/3 cup brown sugar
 2 large apples, pared & chopped fine or chunky
apple sauce

Procedure
In large mixing bowl. Beat egg yolks and sugar until
light. Add all remaining ingredients except egg
whites. Blend well.
In another bowl, beat egg whites until stiff then fold
them into the other mixture. Turn into a well greased
1 1/2 quart casserole.
Bake 35 minutes at 375. Serve hot or cold.
Serves 6

Procedure
Break matzo into pieces and soak until soft. Drain,
doesn’t squeeze dry. Beat eggs with salt, sugar, melted margarine. Add to matzo mixture. Stir in chopped
nuts, apples and raisins. Dot with additional margarine. Mix all ingredients together and place in greased
pan 8 x12 inch pan.
Bake at 350 degrees for 45 minutes or until lightly
brown.
Cooking Tip
6 matzo crushed equal 4 cups farfel
Author: Marilyn Schwartz

It is very light , almost like a soufflé. The center
might fall but the taste will not be altered.
Author: Bettye Buchman

Carrot Pudding

Deep Dish Spinach Matzo Pie

Ingredients
● 3 cups grated carrots
● 3/4 cup matzo meal
● 2 eggs, slightly beaten
● 1/4 cup minced onions
● 1 tsp salt
● 2 Tbs chicken fat
 1 can condensed chicken soup
● 2 tsp chopped parsley

Ingredients
● 6 (10 z.) pkg. frozen chopped spinach
● 1 medium onion, chopped
● 1/2 cup margarine
● 2 tsp salt
● 2 tsp sugar
● 2 tsp nutmeg
● 1 tsp fresh ground pepper
● 12 eggs plus
● 2 eggs
● 2 matzos (use more if desired)

Procedure
Combine all ingredients and mix well. Grease a 1 1/2
quart baking dish. Bake at 325 degrees for 50
minutes.

Source: recipe collection of Susan Kohnstam

Procedure
In a large saucepan, cook spinach without water, covered, over medium-low heat for 30 to 35 minutes until
thawed. Drain spinach, pressing out excess liquid.
Return spinach to saucepan. Stir in onion, margarine,
and seasonings. Cook 4 to 5 minutes until onion is
tender. Remove from heat; cool slightly. Turn into a
large mixing bowl.
Beat 12 eggs, one at a time, into spinach mixture with
an electric mixer. Turn into a 19 x 13 inch baking
dish. Beat remaining 2 eggs. Dip whole matzos, one
at a time into beaten eggs. Overlap matzo in center of
spinach. Use extras to cover entire top with matzo.
Bake in 350 oven for 50 minutes or until filling is set.

Matzo Blintzes

Ingredients
● 4 eggs
● 6 matzos
● 1/4 tsp salt
● 1/2 tsp cinnamon

● 2 Tbs milk
● 1 lb cottage cheese
● 1 Tbs honey

Procedure
Beat two eggs with the milk. Break matzos into quarters and soak in egg mixture. Let stand and beat remaining eggs and seasoning into cottage cheese.
Grease a 2 quart casserole and arrange alternate
layers of matzo and cheese, beginning and ending
with matzo. Bake at 350 degrees for 30 minutes or
until brown.

Serves 15
Author: Rhoda Gross

Source: Vicki Solomon
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Veggie Kugel

Passover Vegetable Casserole
Ingredients
● 3-10 oz packages chopped spinach
● 9 Tbs oil (equal to 1/2 cup)
● 1/4 lb sliced mushrooms
● 3 cups grated carrots
● 1 cup chopped celery
● 2 cups chopped onions
● 6 eggs beaten
● 1 tsp salt
● 1 tsp pepper
● 1 1/2 cups matzo meal

Ingredients
● 2 medium onions (yellow or sweet)
● 1/2 cup soup veggies (carrot, parsnips, mush
rooms)
● 1/4 cup corn oil, nyafat or schmaltz
● 8 egg yolks
● 1/2 cup matzo meal or 1 cup leftover farfel when it
is not Passover
● 2 tsp salt (or less)
● 1/2 tsp white pepper (cracked is too strong)
● 8 egg whites at room temperature

Procedure
Defrost spinach and drain. Sauté carrots, celery,
onion and mushrooms until onions are tender. Set
aside. Beat eggs with salt and pepper. Add spinach
to other vegetables. Mix vegetables with eggs. Add
matzo meal and mix well. Can be re-warmed before
serving. Spray 13 x 9 inch pan with Pam.
Bake uncovered 30 minutes at 350 degrees.

Procedure
Dice onions very fine. Cook and mash soup veggies.
Sauté onions in oil. Brown lightly. Remove and let
cool. Beat egg yolks in mixer.. They should be light,
fluffy and thick. Fold sautéed onions, matzo meal,
salt, pepper and leftover veggies into egg yolks. In
another bowl beat egg whites until they start to form
stiff peaks. Combine with egg yolk mixture. FOLD
gingerly. Lightly grease a 2 quart casserole or soufflé
dish (let it be attractive so you can serve from it) Pour
in mixture. Bake 45 minutes to 1 hour. It should be
set and golden brown on top. A Tbs of sour cream on
top finishes it.

Cooking time: 30 minutes
Author: Tina Rosen
Source: recipe collection of Sheila Rosen

Do not over bake, watch it!
Do not freeze.
Source: recipe collection of Sheilah Kleinman

Matzoh Vegetable Kugel
Ingredients
● 3 c. matzo farfel
● 2 onions, chopped
● 1 lb. mushrooms, chopped
● 2 eggs

● salt & pepper to taste
● pinch garlic powder
● 2 Tbs vegetable oil
● 1 tsp dried dill weed

Passover Sour Cream Pancakes
Ingredients
● 3 eggs
● 6 Tbs matzo meal
● 1/4 tsp pepper

Optional:
grated carrot - stalk of celery, chopped – wedge of red
pepper, chopped

● 1 cup sour cream
● 1/2 tsp salt

Procedure
Beat eggs and sour cream together until smooth.
Add remaining ingredients and mix well.
Drop by spoonful onto greased skillet and brown on
both sides.

Procedure
Preheat oven to 350 degrees. Grease a 9X12 baking
dish. Beat eggs in a large bowl. Put farfel in a colander
and pour boiling water over it. Spoon farfel into the bowl
with the eggs and mix.
Sauté the vegetables in the oil in a large skillet. Add
salt, pepper, garlic powder, dill, and dried basil (opt.).

Source: Maxine Arkin

Bake one hour or until firm and lightly browned on top.
Source: allrecipes.com
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Tzimmes Kugel

Vegetable Matzo Lasagna

Ingredients
● 1/2 cup melted butter
● 1/2 cup matzo meal
● 1 cup peeled and grated sweet potatoes
● 1/2 tsp cinnamon
● 1 cup peeled and grated carrots
● 1/2 c. brown sugar
● 1 cup peeled and grated Fuji apples
● 3 Tbs kosher wine (grape or black cherry)

Directions:
Herbed Vegetables:
● 1 medium red onion, diced
● 2 1/2 cups zucchini, diced
● 2 1/2 cups yellow squash, diced
● 4 tbs olive oil
● 1 tbs butter
● 6 cloves garlic, minced ● 1/4 tsp red pepper flakes
● 1 tbs dry basil
● 1/2 Tbs dry thyme
● 1 tbs dry oregano
Kosher salt and freshly ground black pepper
Lasagna:
● 1 3-pound tub of ricotta cheese
● 2 cups mozzarella cheese + 1 cup, reserved
1/2 cup Romano cheese
● 1/2 cup Parmesan cheese + 1/2 cup reserved
● 1 egg beaten
● 1/4 cup whole milk or half and half
● 1/4 teaspoon freshly grated nutmeg, kosher salt
● 1/2 teaspoon freshly ground black pepper
● 1/4 cup chopped parsley
● 6 sheets matzo, soaked 1 minute in water
● 3 cups Marinara sauce (or one 26 ounce jar)
Directions:
In a large skillet place the olive oil, butter, garlic, and
red pepper flakes. Heat over medium flame until the
garlic just begins to turn golden. Add in the onions
and sauté until just wilted. Add in the zucchini, yellow squash and dry herbs. Stir and allow to cook
until vegetables just become tender, about 8 – 10
minutes. Season with salt and pepper and reserve.
In a large bowl combine the ricotta, mozzarella, Romano and Parmesan cheeses. In a small bowl combine the beaten egg with the milk and season with
the nutmeg, salt and pepper. Stir in the parsley. Fold the egg mixture into the cheeses and set
aside.
In the bottom of a 9” x 13” x 2” greased baking pan
spread approximately ½ cup of the Marinara
sauce. Place in two of the matzo sheets. Spread on
half the cheese mixture and top with half of the vegetable mixture. Repeat the process: half the Marinara
sauce, two matzo sheets, the remaining cheese mixture and vegetables. Finish with the last two squares
of matzo and the remaining Marinara Sauce. Sprinkle the reserved cheeses over the top.
Place in a pre-heated 425˚ F. oven for 45 – 60
minutes until heated through. Remove from oven. Allow to cool 5 – 10 minutes before serving.
Notes:
Yield: 8 servings

Procedure
Use some of the melted butter to lightly grease an 8"
x 11 " baking pan. Combine remaining ingredients
and mix well.
Pour into pan and bake at 375 degrees for 45
minutes.
Cooking Tip
Serves 8-10 as a side dish or as a dessert. To vary
this recipe you may add 1/2 cup chopped pitted
prunes or raisins.
Source: Bettye Buchman

Potato Kugel for Passover
Ingredients
● 6 potatoes, peeled
● 3 eggs
● 1/2 cup matzo meal
● 1/2 tsp potato starch
● 1 1/2 tsp salt
● pepper to taste
● 1 grated onion (optional)
Procedure
Preheat the oven to 350 degrees. Grate potatoes into
cold water, then drain. There should be three cups.
Beat the eggs until they are thick. Stir in the potatoes
and remaining ingredients.
Turn the batter into a 1 1/2 quart casserole and bake,
uncovered, about one hour.
Source: recipe collection of Lillian Stieglitz

Potato-Farfel Kugel
Ingredients
● 1/4 green pepper grated (optional)
● 1 can chicken broth
● 2 stalks celery diced
● 2 large carrots grated
● Salt and pepper to taste

● 2 cups farfel
● 4 beaten eggs
● 1 large onion diced
● 3 Tbs margarine
● 1 large potato grated

Procedure
Soak farfel in chicken broth. Add beaten eggs to
soaked farfel. Sauté green pepper (if using), celery,
and onion in margarine until wilted, but not browned.
Add this sautéed mixture to farfel/egg mixture. Add
grated carrots, potatoes, salt and pepper and blend
well. Bake in a well greased baking dish at 350 degrees for 1 hour until well browned .

Submitted by Arlene Stolnitz
KosherEye.com
Compliments of Chef Jeff Nathan from Adventures
in Jewish Cooking.

Source: Judy Kreiss
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Holiday Rolls

Bettye’s Brisket

Ingredients
● 1 1/2 cups water
● 2 Tbs sugar
 5 eggs

Ingredients
 1 large first cut brisket
● 1 box (2 packets) dry onion soup mix
● 3 c. Kosher wine (black cherry or grape the best)
Procedure
Place brisket - fat side up - in roasting pan. Place both
packets of onion soup over top of meat. Pour wine
around brisket. Cover pan tightly with foil. Bake at
350 degrees for 4 hours. Remove from oven and cool.
Place in refrigerator overnight.
The next day, remove all visible fat from brisket and
from gravy.
Slice brisket and return to roaster with gravy. This
can now be frozen, or cover with foil and reheat at
325 degrees for 45 minutes.

● 3/4 cup oil
● 1 tsp salt
● 2 3/4 cups matzo meal

Procedure
Bring the first four ingredients to a boil, cool a few
minutes then put into a mixing bowl. Add matzo meal,
mix and add eggs, one at a time. shape into rolls,
place on greased pans.
Bake 30 minutes at 400 degrees.
Source: Iris Blankman

Brisket II

Source: Bettye Buchman

Ingredients
● 1 beef brisket (about 4 pounds)
● 1 can (10 3/4 oz) French onion soup
● 1 1/4 cups of dry red wine
● 1/2 cup catsup
● 1/2 cup firmly packed brown sugar
 1 package (1.4 oz) onion soup mix

Brisket I
Ingredients
● 1 large piece of first cut brisket
● some cut carrots, potatoes and onions
● 1 Tbs cumin
● 3 cups red wine
● 2 packages of onion soup ● 1 Tbs pepper
● 1 cup dark brewed coffee

Procedure
Preheat oven to 350 degrees. Place onions in roasting pan. Top with brisket. Mix remaining ingredients
and pour over meat. Cover with foil. Pierce foil in
several places to vent.
Bake 3 1/2 - 4 hours or until meat is tender
Let stand, covered, 10 minutes before slicing. Serve
with gravy.

Procedure
Take brisket and put in roasting pan. Preheat oven to
400 degrees but turn down to 325 degrees when putting pan in oven. Sprinkle with 2 packages of onion
soup. Put cut carrots, potatoes and onions around
meat. Add dark brewed coffee. Add red wine. Season
with cumin and pepper. Tightly cover roasting pan
with aluminum foil and Cook for 3 hours. Take meat
out and allow to cool. Thicken gravy with cornstarch.
Cut thin slices and put back in gravy. This is really
good served the next day.

Source: Betty Katzin

Source: Bernice Kershnar

Sweet and Sour Brisket
Ingredients
● 4 - 4 1/2 lbs flat cut brisket
● 1 cup water
● 1/2 cup cider vinegar
● 1 cup catsup
● 3/4 cup brown sugar (can use Splenda brown sugar)
Procedure
Place brisket in a Reynolds Oven Bag (large size,
follow directions on package) Mix together the remaining ingredients. Add potatoes along the sides of
meat. Pour the liquid ingredients over the meat and
potatoes. Slice against the grain when cooled.
Bake as directed on package. Enjoy
Source: Eunice Schwartz
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Broccoli Soufflé

Green Tomatoes
Ingredients
● 6 green tomatoes
● 3/4 cup matzo meal
● 1/2 tsp salt

Ingredients
● 2 packages (10 oz each) frozen chopped broccoli
● 3 eggs
● salt and pepper to taste
● 1 Tbs onion soup mix
● 1/2 cup mayonnaise
● 2 Tbs matzo meal divided

● 1 egg
● 1 tsp onion powder
● 1 pinch pepper

Procedure
Slice tomatoes about 1/2 inch thick. Mix egg and water. Mix matzo meal with spices. Dip each tomato slice
in egg mixture, then in matzo meal. Fry until golden
brown.

Procedure
Cook the broccoli and drain thoroughly. Set aside. In
a mixing bowl, beat the eggs with salt, pepper and
onion soup mix; add the mayo and continue beating
until well blended. Stir in the cooked broccoli. Grease
a 7" x 11" baking dish and dust lightly with 1 Tbs of
matzo meal. Pour in broccoli mixture and sprinkle
with remaining 1Tbs of matzo meal.
Bake at 350 degrees for 40-50 minutes until the top is
golden.

Source: Marilyn Schwartz

Ingredients

Cabbage Salad

● 1 small head of cabbage cut into 1 inch squares
● 1 green pepper cut up (could be another color pepper)
● 3/4 cup cider vinegar or when not Passover, white vinegar
● 1/4 cup water
● 2 large carrots sliced thin
● 1/4 cup salad oil
● 2 Tbs sugar
● 1 tsp salt
● 1/4 tsp pepper
● 1/4 tsp celery seed

Serves 4-6
Source: Betty Katzin

Procedure
Place cabbage, green pepper, carrots in a large bowl
Combine the next 7 ingredients and bring to a boil
Pour over salad and chill for 4 hours.
Source: Pauline White

Passover Carrot Ring
Ingredients
● 1/4 cup butter, margarine or chicken fat
● 1/2 cup matzo meal
● 3 Tbs potato starch
● 1/2 cup sweet wine
● 1/2 cup raisins
● 1 tsp cinnamon
● 1 tsp ginger
● 1 egg
● 1/2 tsp salt
● 1 lb grated raw carrots
● 1/2 cup sugar
● 1 lemon, juiced and peeled

Baked Stuffed Zucchini

Ingredients
● 2 zucchini cut lengthwise in half
● 4 Tbs tomato sauce
● 1 small onion finely chopped
● 1/2 tsp parsley
● 1/4 tsp garlic powder
● 2 Tbs matzo meal

Procedure
Have margarine at room temperature. In a mixing
bowl, cream together margarine and matzo meal.
Add potato starch dissolved in wine. Add remaining
ingredients, beating egg before adding. Mix well and
pour mixture into a well-greased ring mold or 2 cup
casserole.
Bake in a pre-heated oven at 350 degrees for 1 hour.
The carrot ring may be made ahead, cooked for 45
minutes and then refrigerated until just before serving. Before serving, unmold the ring on a heat-proof
platter, cover the ring with the mold, and heat
through.

Procedure
Scoop out pulp of zucchini halves. Heat pulp, onion,
sauce spices in pan for 5 min. Add matzo meal to
mixture and mix well. Restuff zucchini with mixture.
Place in baking pan with a little water on bottom.
Bake at 450 degrees for 30 min. until zucchini shells
are soft.

Serves 8
Source: Sue Aaron

Source: recipe collection of Ruth Stemerman
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Vegetable Bake

Orange-Spiced Sweet Potato Casserole
Ingredients
● 6 large sweet potatoes (4 lbs. plus one large potato)
● 1 tbs. light brown sugar (save for pecans)
● 1/3 cup fresh orange juice ● 1/2 tsp. salt
● 2 tbs. light brown sugar ● 1/2 tsp. ground cumin
● 1/2 cup chopped pecans ● 1 tsp. grated orange peel
● 2 tbs margarine
● 1/2 tsp. ground cinnamon
● 2 tbs. all-purpose flour ● 1 tbs. margarine melted

Ingredients
● 1/3 cup water
● 1 chopped onions
● 8 oz tomato sauce
● 1/4 tsp parsley
● 1/2 cup matzo meal

● 8 oz chopped broccoli
● 2 stalks of celery - chopped
● dash pepper
● 1 /4 tsp garlic powder

Procedure
Steam broccoli, onions, carrots & celery in water for
15 min. Add spices, 6 oz. of the tomato sauce & matzo meal. Mix well. Press into small casserole dish.
Cover with remaining sauce. Bake 375 degrees for 15
min.
Serves 6

Procedure
Preheat oven to 400 degrees F.
Wash and dry potatoes. Pierce potatoes in several
places with a fork. Bake potatoes 1 hr or until tender.
Cool. Peel potatoes, place in large bowl and mash.
Stir in orange peel, orange juice, 2 tbs margarine,
2 tbs. brown sugar, cinnamon, cumin, salt:
Mix well. Spoon into lightly greased 10x6 baking dish.
Combine pecans, flour, 1 tbs. brown sugar and 1 tbs.
margarine. Sprinkle over potatoes.
Bake 30 to 35 minutes or until hot. Let stand 5 min.
12 servings, 1/2 cup each

Source: collection of Ruth Stemerman

Low Fat Chicken Soup and Matzo Balls
Ingredients
● 1 box low fat or fat free chicken stock
● 4 large chicken breasts or 1 whole chicken cut up
● 1 medium bag of mini carrots
● 1 tsp each: salt, pepper, garlic powder, onion powder
● 8 stalks of celery cut into bite size pieces
● 1 tbs parsley
● 1 large onion diced
● 6 cups of water (also rinse out chicken stock box and
use), can add more chicken stock or water at
Carmel Kosher or Streits chicken bouillon, 2+ tbs any
time if liquid boils out)

Source: Lois Regan

Fiesta Black Bean Salad
Beans are OK to eat according to Sephardic customs
but not kosher for Passover under Ashkenazic rules.
Ingredients
● 2 cups corn (canned and drained or frozen and thawed)
● 2 15-ounce cans black beans, rinsed and drained
● 1/2 purple onion, diced ● 1 red bell pepper, diced
● 3 tsp chili powder
● 2 Tbs olive oil
● 1/4 tsp garlic powder
● 1/8 tsp salt
● 2 tbs balsamic vinegar ● 2 tbs lemon or lime juice
 1/2 cup fresh minced cilantro
● black pepper to taste

Procedure
Pour water, chicken stock, onions, carrots, celery and
seasoning into large stock pot. Bring to a boil, then
lower heat to medium. Cook approximately 1 1/2 hours
until chicken is soft.
Remove chicken parts to a plate. Skim top of pot for
pieces of fat and skin and remove.
Shred chicken, removing any bones and skin and return to pot. Cook at medium for another half hour.

Procedure
Gently toss together corn, onion, red pepper and
beans. Stir in chili powder and allow to sit at room
temperature.
Meanwhile, whisk together olive oil, garlic, salt, vinegar and lemon juice. Pour this dressing over vegetables. Stir cilantro, and season with black pepper if
desired. Chill for 2 hours before serving.

Matzo Balls
2 cups of Matzo Meal 1 box egg beaters
1 cup chicken stock 6 egg whites
Mix all together with fork until all liquid has absorbed. Place in refrigerator for 15 minutes. make balls
of matzo meal mixture loosely and place in boiling pot
of chicken soup. Let soup and matzo balls cook for
another half hour at medium and serve.
Salt and pepper to taste
Serves 12

Source: Sue Aaron

Source: Barbara Swartz
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Matzo Meal Muffins

Popovers
Ingredients
● 3/4 cup water
● 1/4 cup salad oil
 3 Tbs sugar
● 1/2 tsp salt
● 1 cup matzo meal (regular or cake meal)
● 3 Eggs

Ingredients
● 3 eggs, separated
● 1/4 tsp salt
● 2 Tbs cold water
● 1/2 cup matzo meal
● Shake cinnamon, optional
Procedure
Beat egg white with salt until stiff. Beat egg yolks with
water until light. Fold into whites. Fold in matzo meal.
Add cinnamon.
Bake in a lightly greased muffin tin at 350 degrees
until brown, about 30 minutes
Serves 8

Procedure
Combine the water, salad oil, sugar and salt in a
large saucepan and bring to a boil. Remove from the
heat and stir in the matzo meal. Beat the eggs, one at
a time, and add each to the matzo meal mixture, mixing well with each addition.
Wet your hands and form the very sticky dough into
six large balls. Place them on a lightly greased baking
sheet, leaving 2'' between each ball.
Bake in a preheated 400 degree oven on the center
rack for 20 minutes.
Reduce heat to 350 degrees for another 20 minutes.

Source: Vicki Solomon

Passover Muffins

They puff up nicely. If desired, they can of course be
made smaller. They have been made with honey instead of sugar, and they taste good but are heavier.

Ingredients
● 2 ripe bananas - peeled & mashed
● 1/2 cup water
● 1 cup matzo meal
● 1 carrot peeled and grated
● 2/3 cup shredded coconut
● 1 large apple peeled and grated

Source: Vicki Solomon

Procedure
Mix ingredients well together in large bowl. Divide
batter to fill 6 oiled cupcake tins. Bake 45 min at 375
degrees. Completely cool before removing.
Serves 6

Matzo Brei

Ingredients
● 6 egg matzo
● 1/4 cup sugar
● butter
 cinnamon and sugar

Source: recipe collection of Ruth Stemerman

Procedure
Crush matzo and soak in milk. Mix and pour off
excess milk. Add eggs, beaten, to matzos. Add sugar
and vanilla. Mix. Add butter to large frying pan. Add
mixture and keep turning till it sets. Press down all
over on last turn. Press down all over on last turn. Let
set 1 minute; then flip out of pan.
Put dollops of Temptee cream cheese on top.
Sprinkle with cinnamon and sugar.
Cut like a pie.

Passover Rolls
Ingredients
● 1/2 cup Nyafat or margarine
● 2 cups matzo meal
● 1 tsp salt

● 3 eggs
● 1 1/2 tsp vanilla
● Temptee cream cheese

● 1 cup boiling water
● 1 Tbs sugar
● 4 eggs

Procedure
Add Nyafat or margarine to boiling water in saucepan
and heat until melted. Add dry ingredients all at once
and beat rapidly over low heat until mixture leaves
sides of pan and forms a ball.
Remove from heat. Beat in eggs 1 at a time until batter is thick and smooth. Shape into 8 balls and place
on well greased baking sheet. Using the tip of a paring knife cut roll design on top of each dough round
Bake in moderate over 375 degrees for 1 hour or until
golden brown.

Source: recipe collection of Susan Kohnstam

Source: Dorothy Kardon
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Apple Brown Bettye

Chocolate Covered Matzo

Ingredients
● 6 Fuji apples - peeled and diced
● 1/2 cups sugar
● 1 tsp cinnamon
● 1/2 tsp salt
● 4 cups dry sponge cake crumbs
● 6 Tbs. melted butter

Ingredients
 6 boards plain matzo
 1 1/4 cups (2 1/2 sticks) unsalted butter
● 1 1/4 cups (firmly packed) light brown sugar
● 6 ounces (1 cup) semisweet chocolate chips
Procedure
Preheat the oven to 350 degrees. Lightly grease a
rimmed baking sheet with butter. Line the baking
sheet with the matzo, breaking the pieces where necessary to fill in all the spaces. Combine the butter and
brown sugar in a medium saucepan over medium
heat. Stir constantly with a wooden spoon until the
mixture boils, 5 minutes. Then continue to cook 3
minutes more, stirring constantly. Remove the butter
mixture from the heat, and pour it evenly over the
matzo. Bake until the matzo is deep golden in color,
10 to 12 minutes. (After the first 8 minutes, check
every 2 minutes to make sure it doesn't burn.) Remove the pan from the oven and sprinkle the chocolate over the matzo. Allow it to melt. Then use a frosting spatula to spread the chocolate over the matzo.
Place the pan in the refrigerator for the chocolate to
set, 1 to 2 hours. When the matzo is completely
chilled, break it into pieces.

Procedure
In small bowl, combine sugar, cinnamon and salt. Set
aside. Mix apples with sugar mixture. Grease a 2
quart casserole with some of the melted butter. Place
1/3 of the crumbs into dish, top with 1/2 of apple mixture, crumbs, apples and finish with crumbs. Top with
remaining melted butter, cover and bake at 375 degrees for 30 minutes. Remove cover and bake 10
more minutes to brown the top.
Serve warm.
Source: Bettye Buchman

Brownies

Ingredients
● 1 cup oil
● 2 cups sugar
● 4 eggs
● 1/2 tsp salt
● 2 Tbs cocoa
● 2/3 cup cake meal
● rind and juice of 1/2 orange
● 1/2 cup chopped nuts

Source: Mandee Goldner, daughter of Rhoda Gross

Procedure
Preheat oven to 350 degrees. Beat oil with eggs and
sugar. Stir in salt, cocoa, cake meal, rind and juice of
orange and nuts. Bake in 9 x 13 inch greased pan in
oven for 30 minutes. Cut while warm.

Chocolate Macaroons
Ingredients
● 4 egg whites
● 12 oz package chocolate chips, melted and cooled
● 14 oz package coconut (sweetened)

Source: Vicki Solomon

Procedure
Preheat oven to 375 degrees. Grease cookie sheet
or line with parchment. Beat egg whites until foamy
but not stiff. Stir in chocolate and coconut. Drop by
teaspoons onto cookie sheets.
Bake no longer than 12 minutes.
I found they baked better on the middle to high rack.

Passover Chocolate Chip Cookies
Ingredients
● 1/2 cup oil
● 1 cup sugar
● 4 eggs
● 2 cups matzo meal
● 1 tsp lemon juice
● 1 tsp salt
● 1 cup chopped nuts
● 1 package of 6 oz pkg. semi-sweet chocolate pieces

Source: Sheila Rosen

Procedure
Cream oil and sugar alternately. Add eggs and matzo
meal, starting and finishing with an egg. Add lemon
juice and salt. Mix in nuts and chocolate chips. Drop
by teaspoon on greased cookie sheets.
Bake at 350 degrees for 10-15 minutes.
Makes 50-60 cookies.
Source: Sharon Napshin
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Chocolate Toffee Matzo

Dolores Fine’s Matzo Toffee

Ingredients
● 1 box matzo (15 pieces)
● 1 cup (2 sticks) butter (or substitute margarine to
make it parave)
● 1 cup brown sugar
● 3 cups chopped chocolate or morsels (use nondairy
to make it parave)
● 1 cup chopped nuts (optional)

Ingredients
 3 unsalted matzos
● 1 1/2 sticks unsalted butter or margarine
 1 cup dark brown sugar
 1 1/4 cups pecan or walnut pieces
 12 oz chocolate chips

Procedure
Preheat oven to 300 degrees.
Line two or more cookie sheets with foil. Arrange
matzo broken in half, on lined cookie sheets. (Some
overlapping is fine) Melt butter and sugar over low
heat, stirring constantly. Pour over matzo and spread
with spatula. (It will not cover completely.) Sprinkle
chocolate over matzo. Bake for 5 minutes, or until
chocolate melts (the morsels may not look melted).
Test with a spatula or knife to see if spreadable. Bake
a few more minutes if still solid. Remove from oven,
spread chocolate over matzo. Sprinkle with nuts. Put
trays, uncovered, in freezer until hardened, about 2
hours. Break matzo in smaller, uneven pieces and
store in zip-lock bags in freezer.

Procedure
Preheat oven to 400 degrees. Spray cookie sheet
(with sides). Arrange matzo pieces to cover bottom of
baking sheet. In small sauce pan, melt the butter or
margarine and brown sugar; simmer 2 minutes until it
is mixed together well. Pour over matzos. Place on
middle rack of oven and bake 6 minutes. Remove
from oven and distribute chocolate chips over top.
Bake another 1 -2 minutes to melt chips. Remove
from oven and spread melted chips to cover matzos.
Distribute nuts on top. Pat down to stick. Place in
freezer for 20 minutes. Use sharp knife to cut into 2"x
1" rectangles. Store frozen in air tight container.
Makes 50 (2" x 1" bars.)
Source: recipe collection of Betty Chase

The quantity of the ingredients depends on how much
chocolate and butter you want covering the matzo.
Also, leaving part of the matzo uncovered makes for
ease of handling, and visual variety.
Source: Sue Aaron

Matzo Buttercrunch
Ingredients
● 1 cup butter (2 sticks)
● 1 cup firmly packed dark brown sugar
● Unsalted matzoh
● 3/4 cups semi sweet chocolate chips

Date, Coconut and Walnut Cookies

Procedure
Cream sugar and butter in a medium mixing bowl
Add remaining ingredients and mix well. Drop by tablespoonful 2 inches apart on a greased cookie
sheet. Bake in preheated 350 degree oven for about
15 minutes.
Watch carefully and remove from oven when they are
golden brown. Be careful not to over bake. Let cool
then remove from pan.

Procedure
Preheat oven to 375 degrees. Line a cookie sheet
with foil and a layer of parchment paper on top of foil.
Cover bottom of pan with matzoh. Melt butter in a
saucepan. Add sugar, stirring constantly for about 3
minutes. Pour over matzoh. Reduce oven temperature to 350 degrees and place tray in oven. Watch
this carefully and if browning too fast, remove tray
from oven and turn down heat to 325 degrees and
then put back into oven. Bake for a total of 15
minutes. Sprinkle immediately with chocolate chips.
Let chips melt for 5 minutes then spread evenly over
matzoh so chocolate covers matzoh. Refrigerate for
ten minutes and then break into pieces.

Source: Bettye Buchman

Source: recipe collection of Bernice Kershnar

Ingredients
● 1/2 cup sugar
● 3 Tbs butter
● 1 egg
● 1 1/2 cup chopped walnuts
● 1 cup grated coconut
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Meringue Kisses
Ingredients
● 1 egg whites
● 1/3 cup super fine sugar

Passover Charlotte
Ingredients
● 4 plain matzo
● 1 cup raisins
● 2 apples, peeled and diced
● 1 rind of orange, grated
● 14 dried apricots, diced
● 1/4 stick margarine (melted)

● pinch of salt
● 1/4 tsp vanilla

Procedure
Beat egg white with salt until stiff but not dry. Add
sugar gradually, a tablespoon at a time. Beat until
mixture stands in stiff peaks and sugar is dissolved.
Fold in vanilla. Shape with pastry bag into 24 small
spiral cones or drop from teaspoon onto a well
greased cookie sheet. Bake in a very slow oven (250
degrees) for about 45 minutes until dry but not
browned. Makes 2 dozen meringues. (Options to add
- coconut, nuts, cocoa)

● 1 cup chopped nuts
● 9 eggs
● 14 prunes, diced
● 14 dried dates, diced
● 1 cup sugar

Procedure
Soak matzo and drain, squeeze water out gently.
Beat eggs well and add sugar. Add all chopped ingredients. Add drained matzo. Drizzle margarine on bottom of large Pyrex pan. Pour ingredients into pan.
Bake at 375 degrees for 1 hour.
Source: recipe collection of Susan Kohnstam

Source: Vick Solomon's Dad

Mocha Nut Bars

No Bake Seven Layer Cake
Ingredients
● 4 oz. unsweetened chocolate, melted and cooled
● 1/4 lb margarine
● 1 cup fine sugar
● 3 eggs, separated
● 1/2 cup chopped walnuts
● 8 whole pieces egg matzoh ● Sweet wine

Ingredients
● 6 oz. bittersweet chocolate chips
● 1 1/2 cups margarine
● 6 eggs
● 3 cups sugar
● 3/4 tsp salt
● 6 Tbs instant coffee
● 1 1/2 cups sifted cake flour
● 3/4 cup chopped nuts

Procedure
Melt chocolate in double boiler – cool. Cream margarine with sugar until fluffy and sugar is dissolved. Add
egg yolks one at a time and beat well. Beat egg
whites until stiff. Fold chocolate into egg yolk mixture,
then fold in egg white mixture. Dip each piece of matzo one at a time in wine but do not soak too much.
Place one matzo on plate. Cover with 1 1/2 tablespoons of chocolate filling and continue process until
8th matzo is on top. Cover top and sides with remainder of filling. Decorate top with walnuts. Cover with
plastic wrap and allow cake to mellow in refrigerator
for 24 hours. Cut thin slices or small squares

Procedure
Melt chocolate and shortening, then cool. Beat eggs
and sugar until light and fluffy. Blend in salt, chocolate and shortening. Gradually stir in coffee and cake
meal. Spread on a well greased 12 x 17 inch cookie
sheet. Sprinkle nuts on top.
Bake at 325 degrees for 25 to 30 minutes
Cut while still warm into bars
Source: Lillian Stieglitz

To make fine sugar, put 1 cup of granulated sugar in
blender and blend until powder
Source: Gloria Sussman

Fruit Compote

Ingredients
 1 box prunes
● 1/4 cup dry white wine
 1 box apricots
● 2 cups water
● 1 box mixed fruit (12 oz.) drained (save liquid)
 1 can cherry pie filling (Comstock)
Procedure
Combine last 3 ingredients w/juice, pour over fruit and
pineapple. Bake 90 minutes in a covered casserole (2
quart) in a 350 degree oven.
Source: Janet Turow
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Passover Apple Nut Cake

Passover Apple Strudel

Ingredients
● 5 McIntosh apples, peeled, cored and sliced
● 3/4 cup sugar
● 2 Tbs cinnamon
● juice of one lemon
● 2 cups sugar
● 6 eggs
● 1 cup peanut oil
● 2 cups matzoh cake meal
● 2 Tbs potato starch
● dash sage
● 1/4 cup sugar
● 1/2 cup chopped pecans
● 1 tsp cinnamon

Ingredients
● 3 eggs
● 1/2 cup oil
● Juice of 1 orange
● 3 diced apples

● 1/2 cup sugar
● 2 Tbs potato starch
● 1 1/4 cups cake meal
● cinnamon and sugar

Procedure
Beat eggs until light. Add sugar and oil. Sift cake meal
and potato starch and add alternately with liquid. Let
stand for 10 minutes.
Divide dough into thirds. Roll out one part on board
and spread lightly with oil. Spread diced apples, sugar
and cinnamon.
Roll up as for jelly roll and tuck in the ends. Place on
greased cookie sheet and sprinkle top of roll with sugar and cinnamon.
With sharp knife, make diagonal cuts part way
through roll about 1 inch apart. Repeat with remaining
dough.
Bake at 350 degrees about 35 minutes or until lightly
brown. Cut into slices while still hot.

Procedure
To make apple filling, combine 3/4 cup sugar, cinnamon and lemon juice. Add to sliced apples. Mix well.
Set aside. Beat eggs with 2 cups sugar. Gradually
add oil. Sift together cake meal, potato starch and
salt. Add to egg-sugar mixture. Blend well. Pour half
the batter into a greased 9"x 13" pan. Spread apple
mixture over the batter. Top with remaining batter.
Combine remaining 1/4 cup sugar, cinnamon and
nuts. Sprinkle over top of cake
Bake in 350 degree oven for 1 hour - 15 minutes.
(If using Pyrex, reduce oven to 325 degrees.)
Source: Lillian Stieglitz

Source: Harriet Goldberg

Decadent Flourless Chocolate Cake

Passover Orange Nut Cake

Ingredients
● 12 oz. semi-sweet chocolate morsels
● 1/2 lb. unsalted margarine or butter
● 6 Tbs potato starch
● 4 eggs
● 1/2 cups currants
● 7 Tbs. liquor
● 1/4 cup chopped almonds
● 1 1/2 cups sugar

Ingredients
● 8 eggs, separated
● 1 1/2 cups sugar
● 1/2 tsp salt
● 2 tsp orange rind, grated
● 1/2 cup chopped walnuts ● 2/3 cup orange juice
● 1 1/4 cups sifted cake meal
Orange Sauce
● 1/3 cup sugar
● 1/2 tsp orange rind
● 1 Tbs potato starch
● 1/4 tsp salt
● 1 cup orange juice

Procedure
Melt and cool chocolate/butter mixture. Mix by hand
potato starch, eggs and sugar. Soak currants in liquor.
Add all ingredients and mix by hand. Grease and dust
cocoa to coat bottom and sides of springform pan.
Bake at 325 degrees for about 35 minutes until softly
set ( like fudge brownies). Refrigerate at least overnight
or freeze (freezes beautifully). Frost with more chocolate and nuts or sprinkle with powdered sugar. Don't
count calories. Cake is very dense, does not rise. Yummy with sherbet or ice cream or with fruit.

Procedure
Beat yolks, add sugar, salt, rind and juice. Beat hard
for 3 minutes. Add nuts and mix. Blend cake meal
into mixture. Fold into stiffly beaten egg whites. Bake
in 10 inch tube pan at 325 degrees for 1 hour. Invert
cake when cooling. Top with orange sauce.
Orange Sauce
In saucepan, blend sugar, starch and salt. Add rind.
Stir juice into mixture gradually. Cook over low heat
until thickened.

Source: Marilyn Klein

Source: Rhoda Gross
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Passover Sugar Cookies

Passover Mandel Bread
Ingredients
● 4 eggs
● 1 1/2 cup sugar
● 2 cup cake meal
● 4 Tbs potato starch
● 1 cup vegetable oil
● 1 cup chopped or ground almonds
Topping
● 2/3 cup sugar
● 1/2 tsp cinnamon

Ingredients
● 1/2 cup cake meal
● 2 eggs, separated
● 1/2 cup canola oil
1 tsp cinnamon

● 1/2 cup potato starch
● 1 cup sugar
● 3/4 cup pineapple jam

Procedure
Preheat oven to 350 degrees. Mix egg yolks, cake
meal, potato starch, 1/2 cup sugar and oil. Pat into
9"x 13"pan. Bake 10 minutes in 350 degree oven.
Take pan out of oven and spread with jam. Beat egg
whites with 1/2 cup sugar and 1 tsp. cinnamon.
Spread beaten egg white mixture over top of jam.
Bake 25 minutes. Cool well before cutting.

Procedure
Mix all ingredients and let stand 1 1/2 hours.
Grease cookie sheet. Mix sugar and cinnamon for
topping. Place batter in 2 long logs on cookie sheet.
Sprinkle with cinnamon and sugar mixture. Bake at
350 degrees for 30 minutes. Cool 5 minutes. Slice
diagonally and lay each piece on its side. Sprinkle
with more cinnamon sugar on both sides and put
back in the oven for 10 minutes. Place on rack to
cool.
Source: Bettye Buchman

Source: recipe collection of Joan Levine

Matzo Toffee

Ingredients
● 1 box thin tea matzos or 4 regular matzos
● 1 cup butter
● 1 cup brown sugar
● 1/2 cup chopped nuts
● 1 cup chocolate chips

Simple Flourless Chocolate Cake
Ingredients
● 7 grade A large eggs
● 1/3 cup sugar
● 10 oz semi sweet chocolate chips
● 7 Tbs unsalted butter at room temperature
 Powdered sugar for garnish

Procedure
Grease a jellyroll pan or lay aluminum foil on pan..
Lay the matzos flat in the pan. Combine the butter
and sugar in a saucepan and bring to a boil. Boil for 5
minutes. Stir constantly. Pour in nuts and mix.
Remove from stove and pour over the matzo in the
jellyroll pan. Bake 10 minutes in 350 degree oven.
Watch it carefully in the oven to prevent from burning.
Remove from oven. Spread 1 cup of chocolate chips
on top of the mixture. Wait until this melts completely
and spread over the pan with a knife.
Cool completely.

Procedure
Preheat oven to 250 degrees. Butter and flour 9"
spring form pan. Set aside. Separate eggs. Set aside.
Chop chocolate into small pieces and melt with butter
in top of double boiler over hot, NOT BOILING water.
When melted, remove from heat and cool to room
temperature. Be sure it's smooth by stirring frequently. Beat egg whites until foamy. Slowly add sugar beat until stiff. Mix yolks with whisk and stir into chocolate. Add whites to chocolate and fold in carefully.
Pour into pan and smooth top. Bake 1 hour 15
minutes. Cool in pan. Remove sides. Before serving
sprinkle top with powdered sugar.
Freezes well - plastic wrap first; then aluminum foil.

Source: Lucy Hirsh

Chocolate Puffs

Source: Phyllis Harrow

Ingredients
● 4 egg whites
● 3/4 cup sugar

● 4 Tbs cocoa

Procedure
Beat egg whites until foamy; gradually beat in sugar
and cocoa. Continue to beat until stiff and glossy.
Drop by spoonful's on lightly greased baking sheet.
Bake in 300 degree oven for 30-40 minutes. Yields
about 24 puffs.
Source: Vicki Solomon
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Susan’s Coconut Macaroons

Chaya’s Strudel Cookies

Ingredients
● 1 can sweetened condensed milk
● 1 tsp vanilla
● 4 cups shredded coconut
● 1-2 cups semi-sweet chocolate chips (or can substitute butterscotch chips)

Ingredients
● 2 eggs
● 2 tbs. potato starch
● 1/2 cup sugar
● 1/2 cup matzo cake meal
● jam
● nuts
● cinnamon (1/4 tsp) and 1 tbs. sugar
Procedure
Beat eggs; add sugar, potato starch and cake meal.
Pour into greased 9 " square baking dish.; put on dabs
of jam and nuts; sprinkle with cinnamon-sugar mixture. Bake at 325 for about 30 minutes or until slightly
brown.

Procedure
Mix together and drop by teaspoon on a greased cookie
sheet. Bake in a 350 oven until brown
Source: Susan Rosenbaum

Source: Chaya Perera

Passover Honey Nut Cake
in Soaking Syrup

Passover Yellow Cake

Ingredients
Cake
• 3/4 cup granulated sugar
• 1/4 cup brown sugar
• 1/4 cup vegetable oil
• 3 eggs
• 3 tablespoons orange juice
• 1/4 teaspoon salt
• 1 tsp finely minced orange zest
• 1/4 teaspoon ground cinnamon
• 1/2 cup matzo cake meal
• 1/2 cup finely chopped hazelnuts or almonds
• 1 cup finely chopped walnuts
Soaking Syrup
• 2/3 cup granulated sugar • 1/4 cup honey
• 1/3 cup orange juice
• 1/4 cup water
• 1 tablespoon lemon juice • 1/4 tsp ground cinnamon

Ingredients
● 8 Large Eggs
● 1 tablespoon lemon juice
● Passover oil
● ¾ Cup sugar
● ½ teaspoon salt
● 1 tablespoon Passover vanilla sugar
● 1/3 cup potato starch not packed, plus extra for dusting
● 3 Tbs unsalted Passover margarine, melted or oil
● 1 tablespoon finely minced lemon or orange zest
Procedure
Pre-heat oven to 350 F.
Generously grease a 10-inch spring form pan or a 9 x
13” rectangular pan & dust it with potato starch & line
bottom w/parchment paper.
Warm the eggs (still in their shell) by placing them in a
bowl & covering with very hot water for 1-2 minutes (hot
enough to warm but not crack shell). Do not leave in
water more than 1-2 minutes! This is the most important step so do not omit this. Heat a mixing bowl by
filling it with very hot water, then dry it completely.
Meanwhile, sift together the cake meat, potato starch,
and ¼ tsp. salt.
Combine the lemon juice and melted margarine or oil in
a small bowl. Set these ingredients aside.
Break the warmed eggs into the bowl of an electric mixer along with sugar, vanilla sugar, ¼ tsp. salt and citrus
zest.
Using the whip attachment, beat on low speed very
briefly just to combine ingredients. Then increase to
high speed & beat for 12 minutes. The batter will be
extremely voluminous.
Pour batter into a very large mixing bowl. Stir in the potato starch/matzo cake meal mixture, then gently fold
this mixture into the egg batter, taking care not to deflate the mixture too much. Gently drizzle & fold in the
lemon juiced melted margarine or oil. Pour batter into
the prepared pan & bake for 30-35 minutes, until the
cake is set in the center or until it seems firm when
lightly touched. Cool well before removing from pan.

Preparation
Preheat the oven to 350°F. Generously grease a 7-inch
round layer cake pan (if you do not have one, you can
use a round foil pan of the same or similar size available in the supermarket baking aisle).
Cake: In a medium-sized mixing bowl, using a wire
whisk, beat the granulated and brown sugars with the
oil and eggs until the mixture is thick and pale yellow.
Stir in the remaining batter ingredients. Turn the batter
into the prepared pan.
Bake for 35 to 40 minutes, or until the top is light brown
and set. Cool for at least 20 minutes. Meanwhile, prepare the Soaking Syrup.
Soaking Syrup: In a medium saucepan, combine the
ingredients. Heat to dissolve the sugar and simmer for
5 to 10 minutes, until the mixture becomes syrupy. Cool
well.
Pour the cooled syrup over the cooled cake, poking
holes in the cake with a fork, to permit the syrup to penetrate. Allow it to stand for 2 to 4 hours to absorb the
syrup. I prefer to refrigerate this cake so that while it is
absorbing the liquid, it is also firming up. Also, chilling
the cake offsets its sweetness and makes it easier to
cut. Option: Serve it on splayed muffin liners.
yield: Makes 10 to 12 servings

Source: Mardi Skoegard

Source: Epicurious | 1998

21

22

