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Classic Charoset
By Mona Davis

Ingredients:

3 medium apples, such as Fuji or Honeycrisp, peeled and finely diced

1c. toasted walnuts, roughly chopped

1/4 c. golden raisins

1/4 c. sweet red wine, such as Manischewitz 

1/2 tbsp. honey

1 tsp. lemon zest

1/2 tsp. ground cinnamon

Pinch kosher salt

Directions:

Combine all ingredients in a medium bowl and stir to combine.  Let sit 30 minutes 

before serving.



Charosis
By Vicky Hofstein

Ingredients: 

4 Apples (2 red delicious and 2 tart)

3 tablespoons Passover wine

1 cup pecans and walnuts

¼ cup honey

2 teaspoons cinnamon

3 tablespoons raisins or chopped dates

Directions: 

Core and chop apples small in a food processor.  Chop nuts.   Now add all ingredients 

together and mix.

The measurements are approximations because I usually add according to taste. Good luck, 

and I hope it turns out the way you like.  Have a Happy Passover.



Crunchy, Chopped (more, please!) Charoset
By Jennifer Henderson

Ingredients: 

1 large Delicious red apple,
   peeled and cored
1 cup chopped walnuts
1 tablespoon honey
1 tablespoon cinnamon

Optional
1/8 cup sweet, red, Passover wine (such as 
Manischewitz)

Directions:
Step 1: Chop apple into very small pieces. Place in small 
bowl.

Step 2: Chop walnuts into very small pieces. Place in 
medium bowl.

Step 3: Add chopped apple into chopped walnuts.  Gently 
stir together with a spoon. Careful not to mash.  
Texture should be chunky, with some crunch.

Step 4: Add honey.  Gently stir in with apple and walnuts. 
Again, do not mash.

Step 5: Sprinkle cinnamon over mixture. Gently stir to 
distribute evenly.

Step 6 (optional): Add wine.  Stir in gently.

Add more honey, cinnamon, and wine (optional) in very 
small amounts, as desired to taste.

Serve 1/2 teaspoon over a small piece of matzo or matzo 
cracker.
Refrigerate if not serving (and enjoying) immediately.



Memories of Passover from Jennifer Henderson  
Memories of Passover always go back to sitting at my mother's seder table.  Whether I was eleven 
and a soon-to-be Bat Mitzvah learning the Four Questions, sixteen and introducing the 
holiday to a friend who I was allowed to invite so there would be another "kid" at the crowded 
table, or 29 and still the youngest at the table reading the Four Questions with my husband 
beside me, the food at the table was always the same.  The house would fill with smells of brisket 
and chicken, matzo ball soup was always somewhere nearby, and at the center of the table was 
the traditional seder plate, holding the ceremonial items of a shank bone, horseradish, bitter 
herbs, an egg, lettuce, and my favorite, the charoset.  

The Charoset. This delicious mix of walnuts, apples, and a variety of other items to make it sweet 
and irresistible has always been the item I look forward to at Passover (along with the matzo 
balls, of course!).  While traditionally eaten over a small piece of matzo during the seder, at my 
mother's Passover table, there was always an extra bowl that got passed around the table during 
the evening.  A spoonful of it after soup and before chicken was always a treat.  

I have had charoset through the years at many other people's seders.  Everyone seems to make it 
differently.  None have ever tasted as wonderful as the charoset I know from my childhood.  
While my mother will tell you her recipe includes "a little cinnamon, about a tablespoon, maybe 
more" and "about the same of honey, maybe a little less," she has no true recipe.  I managed to 
recreate it with her guidance and wrote down exactly what we included.  Now it will              
be a standard at my seder table forever.  I know my son will enjoy it as much as I do,                 as 
he begins to form his own memories of Passover -- and takes over reciting the                 Four 
Questions as the youngest person at my Passover table.



Sephardic Passover Charoset
By Lois Wilson

Ingredients: 

8 ounces pitted dates

4 ounces golden raisins

4 ounces dark raisins

2 ounces dried apricots

¼ cup water

1 teaspoon ginger

1 teaspoon cloves

1 teaspoon cinnamon

½ cup chopped almonds

Directions: 

Boil or stew dates, apricots, raisins and water until tender.  Place in food processor and pulse 

several times.  Add nuts to mixture of wine, ginger, cloves and cinnamon, and pulse again until you 

have a coarse paste.  I like it a little chunky, so I do not pulse as much.  Remove to bowl.  Cover and 

refrigerate.



Hot & Spicy Mexican Gefilte Fish
By Sherri Krause

(From the kitchen of Frida Sredni)

Serves 12 
Ingredients: 
1 chopped onion
1 chopped green pepper
10 sliced large mushrooms
2 cans (12-oz) Rokeach tomato mushroom sauce with mushrooms
(rinse cans with water and add to pot too)
¼ teaspoon crushed dried red pepper flakes
2 large jars gefilte fish

Directions: 
sauté chopped onion, green pepper and mushrooms. Add the tomato sauce and red pepper flakes; 
simmer for 20 minutes. Stir as needed.

Drain the jars of gefilte fish. Add carefully to sauce and return to simmer. Simmer 10 minutes.

Chill overnight in sauce. Reheat in sauce in microwave or carefully on top of stove. Serve 
moderately hot with sauce.



Gefilte Fish
By Cat Mirsky

Makes 2 Loaf Pans
When I was living in Syracuse and Steve and I had been dating for a short while, we were invited to 
a friends for Passover. It was my first Passover as an adult, and I wanted to learn to become even 
closer to Steve.  My friend made this dish and I loved it and have been using it since. I use fresh dill 
(1 tbls. Instead of 1 tsp dried) and sometimes will use 3 different types of fish, depending on what’s 
fresh and sustainable. We always serve with beet horseradish. Yum!

Ingredients: 
3 lb. (about 1300 gr) mixture of skinless salmon and tilapia 
(or cod) fillets
2 small onions (peeled and quartered)
2 medium carrots (peeled and quartered)
1/3 cup water
1 Tbsp  salt
2 large eggs
1 tsp sugar
1/2 tsp. ground black pepper
1/4 cup matzoh meal (or try fresh bread crumbs or ground saltines)
1 tsp. dried dill weed



Gefilte Fish continued 
Directions: 
Preheat oven to 325° F.

Chop the carrots and onions to bits in the food processor, transfer to a microwave safe dish and mix 
in 2 Tbsp canola oil. Microwave on high for about 2 minutes. Put the fish in the food processor and 
start pulsing while gradually adding the rest of the ingredients. Pulse until completely mixed (you 
might need to help it along with a spoon if too thick).

Line two loaf pans with foil and spray generously with oil. Spoon fish mixture in. Place your loaf pans 
in a larger oven proof dish and fill larger dish with water so that water will reach about 2/3 of the 
height of the loaf pans. Spray the top of the fish loafs with some more oil and bake in a 325F ( slightly 
less then 180C ) oven for about 45 minutes, until the fish loaf is firm to the touch. Remove from the 
oven. 

When cool enough to handle, release gently into a nice tray.  Keeps in the fridge (well wrapped ) for up 
to a week. I served my fish slices cold with a beet salad, traditionally mixed with horseradish.



Beet Horseradish Mold
By Jane Moss

Ingredients: 

6 oz lemon Kojel                                                

2 c boiling water                                                  

1 can of beets, cut shoestring style, use beets and juice

Juice of 1 lemon

4 heaping teaspoons red horseradish                        

Directions: 

Dissolve Kojel in boiling water.  Use the beet juice, lemon juice, and enough cold water to make two 

cups and add to dissolved Kojel.  Refrigerate for 1 to 1½ hours until thickened.  Stir in ½ cup of the 

beets and horseradish. Pour into a mold.  Refrigerate until set. 

Serve this with the gefilte fish. It is very good and different.  We first had this when we 

had just moved to California.  We were invited to the home of my mother-in-law’s cousin who is 

married to a Rabbi in Los Angeles. It was a wonderful evening and she served this dish. I later 

found the recipe in a cookbook I had bought when I lived in Philadelphia. 
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     Matzah Balls From my Mom
By Sherri Krause

Makes 20-25 balls

Ingredients: 

7 large or extra large eggs (I use extra large)

3 TBS melted and cooled slightly pareve 

margarine or chicken fat (if you make it). I use margarine.

¾ cup lukewarm water

2 teaspoons salt and a little pepper if you like it. I don’t use pepper.

¼ teaspoon nutmeg

1 cup matzah meal

Directions: 

Beat eggs and fat together. In a cup mix well together the water, salt, nutmeg and pepper if using. Beat into 

egg/fat mixture. Slowly beat in matzah meal. The batter will be loose. It will thicken as it sits in the fridge. 

Pour into a bowl and cover. Refrigerate at least 4 hours or overnight. Fill a large boiling pot with water 

and 2 tablespoons salt. Bring to a boil.  

Wet your hands to shape batter into 1 ½” size balls and drop into boiling water. Bring back to a boil, cover, 

turn down heat to a strong simmer and simmer 30-40 minutes. This makes 20-25 balls.  Enjoy and chag 

sameach!



Shari’s Matzo Balls
By Shari Feinman-Prior 

Ingredients: 
6 eggs
6 TBS chicken fat or butter
1 3/4 cups matzo meal
finely chopped onion sautéed
2 tsp. freshly grated nutmeg
1/2 tsp. freshly grated ginger (gives great flavor to both balls and soup)
3 TB parsley
1 1/2 tsp. Salt and pepper to taste
6TBs club soda

Directions: 
combine ingredients and place in fridge for at least a half hour. wet hands to shape batter into 1 ½” 
balls. Tip: do not pack the batter tightly into a ball as it will prolong the cooking process. Rather gently 
form the balls enough so they hold shape. 
place in boiling water about 45 minutes to an hour. 
When done, they will plump and rise to surface of water.

**chicken fat actually gives the balls great flavor.  It comes in a jar.  We used to get it from the Deli or 
the grocery store. Chicken fat can be rendered by placing the fat in a frying pan and allowing it to 
liquify. Another option is to add fresh chopped dill and green onions to the matzo balls for extra 
flavor. 



Passover Soup Muffins
By Jane Moss

Ingredients: 

1 cup oil

1 cup matzo meal

½ teaspoon salt

Pepper, to taste

9 eggs

Parsley 

Directions: 

Heat the oil to warm (too hot and it will cook the eggs).  Stir in 1 cup Matzo meal, ½ tsp salt, pepper.  

Remove from heat and drop in one egg at a time.  Beat after each egg is added until you get a thin 

batter. Add some parsley chopped.

Full muffin cups ¾ full and bake in well greased (I use cooking spray) muffin tins 350 degrees for 1 

hour.  (They will not rise).  Remove quickly from tins as they will stick.  Can be frozen then defrost 

and simmer for one hour in the soup before serving the soup. These are also good plain from the 

pan.

These are really great and very different. We never had matzo balls at our Seders. 



Cucumber Salad
By Jane Moss

We always make this salad because it is very light.

Ingredients:

3 cucumbers sliced thin                      

2 tsp salt                                              

½ cup cider vinegar                            

2 tbsp cold water

1 teaspoon sugar

⅛ teaspoon pepper

2 scallions, sliced thin

Directions: 

Sprinkle cucumbers with salt and set aside for 20 minutes. Drain Well.  Mix vinegar, water, 

sugar, and pepper.  Add to cucumbers and scallions.  Mix well and chill. Add more sugar to 

taste later if needed. 
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Holiday Brisket
By Sherri Krause 

From The Kitchen of Slate Lertzman

Serves 6-8
Ingredients: 
4-5 lbs first cut of brisket
2 tablespoons oil
1 large onion, sliced
2 cloves garlic, minced or pressed
1 ½ cups hot water
1 bay leaf
3 tablespoons brown sugar
⅓ cup ketchup
¼ cup vinegar

Directions: 
Line a roasting pan with several thicknesses of foil.   Put in the meat.   Brown the garlic and onion in a 
little oil until limp.   Add the rest of the ingredients.   Bring to a boil.   Simmer 5 minutes.   Pour over the 
meat.   Tightly seal the foil around the meat and liquid.  Cover the roaster.  Bake at 325 degrees for 3 ½ to 4 
hours.

Remove the meat from the pan and refrigerate overnight or at least 5 hours.   Refrigerate the meat juices in a 
separate bowl.  Remove the fat when congealed.   Slice the meat.   Boil the gravy to reduce and thicken.  Pour 
the hot, thickened gravy over the meat.  Reheat the brisket in a covered pan at 350 degrees for 30 minutes.



Instant Pot Jewish Brisket
By Amy Packer

Ingredients: 

4-5 lb Beef Brisket (I find that Costco has excellent cuts!), cut in half so it fits 
in your Instant Pot. Leave the fat on for now.
Kosher salt for rubbing into the brisket
3-4 yellow onions, chopped
1 1/2 cups of water
1 1/2 cups of ketchup
1 tsp crushed or minced garlic
3/4 cup of white vinegar
3/4 cup of dark brown sugar
2-3 tbsp cornstarch + 2-3 tbsp water to form a slurry



Instant Pot Jewish Brisket continued

Directions: 
Take the brisket and cut it in half against the grain so it fits in your instant pot.
Rub each side of the brisket with Kosher salt so it’s coated

Turn on the stove to high and in a large frying pan, let it get hot and then sear each side of 
the brisket until browned or slightly charred. About 2-4 minutes each side depending on your 
stove/pan. Just stand over it and check it to ensure you don’t overdo it too much.

With the trivet in the Instant Pot, layer one half of the brisket (fat-side up) and cover with 
about half of the onions. Then, in a criss-cross fashion, layer the other half of the brisket 
(also fat-side up) on top of onions and other half of the brisket. We are leaving it fat-side up 
so the juices from the fat course through the meat when cooking to make it super moist and 
flavorful.

Make the sauce by combining the water, ketchup, brown sugar, vinegar and garlic
Cover with all of the sauce and then add the remaining onions to the top of the brisket and 
the sides of the pot if there’s room.



Instant Pot Jewish Brisket continued 
Secure the lid and hit “Manual” or “Pressure Cook” High Pressure for 75 minutes if you want it SUPER 

tender (like shred apart, tender) or 65 minutes if you want it tender, but a little firmer.  When done, do 

a 15-minute natural release followed by a quick release.

Because they are going to be very tender, CAREFULLY transport the brisket halves to a carving board 

(again, fat-side up) and let them COOL for a solid 30 minutes. If you decide to carve it up into strips 

right away before it’s done cooling, it will shred apart – which is fine, but some people really like those 

long strips of brisket. What you CAN do now is easily shave off the undesired fat and discard (or keep it 

on if you like it)

Meanwhile, as the brisket is cooling, make your cornstarch slurry and hit “Keep Warm/Cancel” and then 

hit “Sauté” and Adjust to the “High” or “More” setting and bring the sauce to a simmer. Add the slurry to 

the boiling sauce and stir it in good. Allow it to boil for 2 minutes and then turn the pot to the “Keep 

Warm” setting. The sauce will thicken up some as the brisket cools.

Once the brisket is cooled down and easier to slice up, using a GOOD, sharp carving knife slice the 

brisket AGAINST the grain (meaning the opposite direction that the strings of meat are going in). Cut 

into strips or chunks. However you want it!

If the meat appears dry, don’t be fooled! We are going to take our sliced meat and carefully add it BACK 

to the Instant Pot and marinate in that delicious sauce for a few minutes (still on the “Keep Warm” 

setting). Let it sit in there for a good 5-10 minutes or so.  Place the brisket in a serving bowl and cover 

with the sauce.



One-Dish Chicken & Stuffing
By Debbie Jankowski

I double the farfel stuffing mixture because my family loves it.   

Ingredients: 
1 cup chopped onion
½ cup diced celery
½ cup coarsely chopped nuts (I use raw pecans)
6 tablespoons canola oil
3 cups matzo farfel
½ teaspoon salt
⅛ teaspoon pepper
1 egg, slightly beaten 
1 cup strong chicken broth (I use 2 cubes or 2 teaspoons soup mix)
1-2 chickens, or your favorite parts, with skin on
Ginger to taste
Garlic powder to taste
2 teaspoons paprika



One-Dish Chicken & Stuffing continued

Directions: 
Preheat oven to 350.

Saute the onions, celery and nuts in oil until tender.   Add farfel and stir until 
lightly toasted.

Combine salt, pepper, egg and broth.  Add to the matzo mixture.   Spread the mixture in 
a 9x13-inch glass baking dish.  

Season chicken with ginger, garlic powder and lots of paprika.  Place pieces close 
together over the stuffing.  Roast for  1 ½ hours or until done and golden brown.



Savory Baked Chicken
By Wendy Lupul

This is my go-to for Passover Seder. It’s easy, moist and delicious

Makes 10 – 12 servings.

INGREDIENTS: 



Savory Baked Chicken CONTINUED

DIRECTIONS:

1. Put the chicken pieces in a large mixing bowl. Add the remaining ingredients 
except the parsley and toss to coat all the pieces.

2. Preheat the oven to 4500. Line a large baking sheet with a raised edge with 
heavy-duty foil. (I use a disposal baking pan for Passover.)

Arrange the chicken in a single layer in the baking sheet. Bake for 1 hour, turning 
the pieces as they brown. [I find it works best to start with the skin side down so the 
top side will brown nicely last before serving.] Remove the chicken from the oven 
and allow it to cool about 10 minutes before moving to a platter. (Sprinkle w/parsley 
if omitting cumin, allspice and cayenne pepper)

Serve hot or at room temperature.

(Notes: Effortless; may be served hot or at room temperature. Recipe can easily be halved.)
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Baked Apricot Tzimmes
By Sherri Krause

Ingredients: 

½ pound dried apricots

1 cup white raisins

1 pint water

½-¾ cup sugar or to taste

juice of 1 lemon

1 peeled orange-chopped.

Directions: 

Combine the apricots, raisins and water, and bake in a large covered glass casserole at 325 

degrees for 1 ½ hours.   Stir every ½ hour.   Add liquid if needed.

After baking, add the sugar, lemon juice and orange peel, and blend well.

Chill well.  



Apple Matzah Kugel
From Patty Rosenbaum

Original recipe from Cindy Mirsky

Ingredients: 
4 matzah sheets
3 eggs, well-beaten
½ tsp. salt
½ cup sugar
¼ cup (1/2 stick) margarine, melted
1 teaspoon cinnamon
½ cup chopped walnuts
1 large Red Delicious apples, pared & chopped
½ cup raisins

Directions:
Preheat oven at 350° F.  

Break matzahs into small pieces and soak in water for approximately 5 minutes. Drain but do not squeeze 
dry.  

Beat eggs and mix with salt sugar, melted margarine and cinnamon. 

Add to matzah mixture.  Stir in chopped nuts, chopped apples and raisins.  

Pour mixture into a lightly greased 8 X 8-inch pan and bake for 45 minutes or until lightly browned.



Matzo Kugel
By Diane Leemon

Here’s a matzo kugel that my mom used to make.

Ingredients: 
4 Cups matzo farfel
6 Egg whites
1 Teaspoon salt
½ Cup chopped walnuts
6 Tablespoons margarine

Directions: 
Put matzo farfel in a strainer in water and drain.

Put drained farfel and rest of ingredients in a large mixing bowl and fold together.

Put all ingredients into a greased Pyrex casserole dish.

Bake at 350 for 45 minutes until golden brown.



Matzah Kugel
By Lainey Mitzman

Just thinking about this matzah kugel brings back happy memories. My aunt was always in 

charge of making it. It was served hot and crispy.  It makes me think of my cousins and the kids 

table. It reminds me of my grandpa leading the service, and me waiting impatiently for my 

favorite dish to be served with dinner. 

Ingredients: 

5 boards matzoh

1/4 cup chicken fat (or canola oil)

1 large onion, diced

3 eggs, beaten

Salt and pepper to taste

Directions: 

Break matzo into several pieces. Put in bowl and cover with water until soft. Squeeze water 

gently from matzah. 

Fry onions in the chicken fat till brown and add to matzah. Stir in eggs and salt and pepper to 

taste. Add onions

Grease a 9x9 pan and add mixture. Bake at 350* until brown and crispy around the edges.  



Springtime Kugel
By Wendy Lupul

This is one of several recipes my mother shared with me from her office of three-plus decades 

in the Philadelphia School System.

Ingredients: 

1 c raw sweet potato

½ tsp nutmeg

½ c matzo meal

2 c raw white potato

½ tsp cinnamon

½ c golden raisins

2 large tart apples

¾ c sugar

1 Tbl orange juice concentrate*

1 lemon, juice and grated rind

½ c melted shortening (I use margarine)



Springtime Kugel continued

Directions: 

Use the food processor to grate potatoes and apples. In a large bowl, combine nutmeg, 

cinnamon, sugar and matzo meal. Add all other ingredients and stir well to mix. Turn into a 

greased 8” x 8” baking dish. Bake at 350 degrees for 1 hour 'til firm and nicely browned. If 

browning too quickly, cover lightly with foil. (Can cool and freeze. To serve: Place thawed 

kugel in 325-degree oven for 20 to 30 minutes ‘til heated through., Cover with foil while 

reheating to prevent further browning and to retain moisture. Serves eight.

(*I don’t use the OJ concentrate; I use a little orange juice. You might want to decrease some of 

the lemon juice or increase the matzo meal to keep from being too wet. I also don’t cover when 

reheating because I find my kugel is plenty moist.)



Passover Apple-Cinnamon Farfel Kugel
By Ellen Prince 

Makes 6 servings

Ingredients: 

1 cup hot water

1 cup matzo farfel

1⁄2 cup white sugar

2 large apples - peeled, cored and shredded

2 teaspoons ground cinnamon

 

Directions: 

Preheat oven to 375 degrees F (190 degrees C). Spray an 8x8 inch baking dish with non-stick 

cooking spray.

 

In a large bowl, combine the water and farfel. Add the sugar, apple, and cinnamon. Fold in 

the egg whites. Pour mixture into the prepared baking dish and dust the top with more 

cinnamon.

Bake at 375 degrees F (190 degrees C) for 45 minutes.



Mina
A Sephardic Family Recipe By, Lilian B. (Soriano) Landman

Eaten after meal and before dessert
Ingredients: 
4 sheets of matzah
5-6 cups of chopped spinach or swiss chard 

(Modern method: use food processor; old fashion method: layer 
leaves roll and slice thin)

1 medium potatoes boiled and mashed  (option: add another potato for a 
70/30 ratio of potato to spinach or vice versa)
1.5 cups of grated hard salty cheese.  I use parmesan.
1 beaten egg
Honey 
A neutral oil to grease pan.  Matzah meal (optional).  I use vegetable oil
8x8 pan for this measurement



Mina continued
1. Make matzah pliable by taking two pillow cases, wetting them, and squeezing out excess 

water.  Place matzah under running water on both sides.  Place matzah on one pillow 

case and cover with the other pillow case. (This is how my abuela did it.  I don’t know 

of an easier way).  Make sure the matzah does not get soggy and fall apart.  It should 

be soft enough to bend.

2. Peel and boil the potatoes

3. While matzah is softening and potatoes are boiling mix about ½-3/4 cup of cheese to 

the spinach. Add more if needed.

4. Grease pan and if you have it, add matzah meal (like you would a cake)

5. By now the matzah should be pliable (20-30 minutes) place on one side and part of 

bottom of the pan.  Do the same on the other side.  Cut with scissors the 3rd matzah 

to fit the other 2 sides of the pan.  The idea is to have the pan completely covered to 

the edge with the matzah.



Mina continued
1. Squeeze liquid the spinach/swiss chard releases and pour mixture into the matzah 

lined pan so that it’s about 1/2 inch from top. It will shrink down.
2. Take the 4th sheet of the softened matzah and dip it in a mixture of egg and cheese. 

Place on top of  the spinach so that it is covered.
3. Beat the egg with about ¼ cup of cheese and mix into mashed potato. Add more cheese 

if needed. (an option would be to add a little salt and pepper.  But, I don’t).  Spread the 
potato on top of the matzah.

4. Drizzle a little oil on top and bake in the oven at 350 degrees for about 30-40 minutes 
or until lightly golden. 

5. When warm drizzle honey and enjoy after the main dish and before dessert.

**Note: I’ve never measured out the ingredients.  I did it now for this recipe.  The proportion 
of spinach to potato depends on you.  Proportion can be 50-50, 60-40, etc.  Play around.  A 
bigger pan can also be used.  All you need to do is add more of the ingredients. 
Variation: cooked ground beef or chicken instead of vegetarian.  Instead of cheese and 
some salt.  I’ve never tried with sweet potato but I’m sure that would be delicious, too.



Asparagus Nicoise
By Wendy Lupul

First enjoyed this at my sister-in-law’s home and I adapted it for Passover. It’s a great seder side dish as it 
can be made in advance and needs very little last minute attention when you are most busy.

Ingredients: 
2 lbs asparagus trimmed 2 inches and peeled 2 inches
2 Tbs red wine vinegar
2 tsps Dijon mustard
2/3 c olive oil
2 shallots minced
2 plum tomatoes
1/3 c Nicoise olives, rinsed and drained
(I used whatever Kosher for Passover olives I can find)
1 Tbl drained capers

Directions: 

Cook asparagus in a large pot of boiling water until just tender, about 5 minutes (or much less if thin).

Drain. Transfer to a bowl of cold water and cool. Drain well. This can be prepared 4 hours ahead. 
Cover and let stand at room temp.

Whisk vinegar and mustard in a small bowl. Gradually whisk in oil. Mix in shallots, tomatoes, olives and 
capers. Season to taste with salt and pepper. Arrange asparagus on plates. Spoon dressing over 
asparagus.
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Passover Mousse
By Vicky Hofstein

Ingredients: 
10 eggs, separated
10 Chocolate bars bittersweet 1.5-oz size melted
1 ¼ stick margarine
¼ cup Passover brandy
Sponge cake slices (for bottom of your pan)

Directions: 
Grease a springform pan.  Separate eggs.  

Melt chocolate and margarine in double boiler.  Add yolks, one at a time, beating thoroughly.  Add 
brandy.  

Beat egg whites until stiff and fold chocolate mixture into whites.  Pour into springform pan and 
freeze.

Serve in frozen slices, softened a little bit first.

Buy the chocolate bars right away—they sell out first in the stores.



Chocolate-Macaroon Tart
By Marlene Weintraub

Serves 12

Ingredients: 
1 can (10 oz) coconut macaroon cookies 
1 cup heavy cream
1 pound semi-sweet or bittersweet chocolate chips
Raspberries for  tart topping

Directions: 

Press macaroon cookies into a greased 9 in. pie plate. 

Place chocolate chips in a heat-resistant bowl.  Bring cream to boil (about 1 ½ min in microwave) , then pour 
over the chocolate chips.

Stir until smooth and pour into crust.

Chill 6 hours and top with raspberries.

Good for Passover!



Coconut Macaroons
By Sarah Wood

Servings: 26 macaroons
Prep Time: 20 Minutes
Cook Time: 25 Minutes
Total Time: 45 Minutes

INGREDIENTS:

● 1 14-oz bag sweetened flaked coconut
● 7/8 cup sweetened condensed milk 
● 1 teaspoon vanilla extract
● 2 large eggs whites
● 1/4 teaspoon salt
● 4 ounces semi-sweet chocolate to your liking

(I have used Nature's Charm Coconut Milk as a substitute to make the macaroons parve.)



Coconut Macaroons continued
 INSTRUCTIONS:

1. Preheat the oven to 325°F. Set two oven racks near the center of the oven. Line two baking sheets with 

parchment paper.

2. In a medium bowl, mix together the coconut, sweetened condensed milk and vanilla extract. Set aside.

3. In the bowl of an electric mixer, beat the egg whites and salt until stiff peaks form. Use a large rubber 

spatula to fold the egg whites into the coconut mixture.

4. Using a mini ice cream scoop or two spoons, form heaping tablespoons of the mixture into mounds 

on the prepared baking sheets, spacing about 1 inch apart. Bake for 23 to 25 minutes, rotating the pans 

from top to bottom and front to back, until the tops and edges are golden. Let cool on the pans for 

a few minutes, then transfer to a wire rack to cool completely.

5. If dipping the macaroons in chocolate, melt the chocolate in a microwave-safe bowl at medium power, 

stopping and stirring at 30 second intervals, until just smooth and creamy. (Alternatively, melt the 

chocolate in a double boiler over simmering water.) Dip the bottoms of the macaroons in the 

chocolate, letting any excess drip back into the bowl, and return to the lined baking sheets. Place the 

macaroons in the refrigerator for about 10 minutes to allow the chocolate to set. The cookies keep 

well in an airtight container at room temperature for about a week.

Note: 7/8 cup = 3/4 cup plus 2 tablespoons

Note: Make sure to use parchment paper (NOT wax paper) on the baking sheets. The macaroons will stick to 

wax paper.



Rocky Road
BY WENDY LUPUL

With so many different diets, I’ve adapted this recipe to be made Gluten-free if made with 

gluten-free matzo). But if you don’t need it to be gluten-free it’s still a winner with regular 

matzo.



Rocky Road continued
1. Line a baking sheet with parchment or wax paper. 

2. Cut each marshmallow in 6 pieces and toss them in a bowl with the matzo pieces and walnuts. 

3. Melt choc in microwave 1 minute + 30 seconds. Stir vigorously until the chocolate is melted 

and smooth. (Do not overcook chocolate; it will appear solid until stirred well. During this 

time it should cool enough to add other ingredients without melting the marshmallows.)

4. Pour the matzo mixture over the chocolate and fold until the pieces are thoroughly coated 

-- there will be just enough chocolate. 

5. Use a spoon or your fingers to drop clusters on the parchment paper, or spread all of the 

mixture in a large layer (I prefer the latter). Sprinkle tiny pinches of salt (crushing the largest 

flakes) over the chocolate (or sprinkle with a few grains of sea salt.)

6. Refrigerate 10 to 15 minutes to set the chocolate. 

7. Cut the sheet into squares or random pieces with a sharp knife, or break them apart with 

your hands. 

8. Serve at room temperature.
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Chewy Meringue Cookies
By Wendy Levin

Makes 48 cookies
I always get rave reviews for these chewy meringue cookies at Passover. Also, they freeze well if 
there are any left over.

Ingredients: 
1 cup egg whites
1 ¾ cups dutch-process cocoa powder
½ teaspoon salt
5 ½ cups powdered sugar
1 pound walnut or pecan pieces

Directions: 
Heat the oven to 375 degrees.   Line a baking sheet with parchment paper.

Mix together the egg whites, cocoa, salt and sugar on medium speed until the batter is stiff and all 
ingredients are well incorporated, about 5-7 minutes.   Stir in the walnuts or pecans by hand.

Place the batter by rounded teaspoons onto the baking sheet; work in batches.   Bake until the 
cookies are a bit shiny and slightly cracked, 14 minutes.   They will look underdone but do not 
overtake.



Farfel-Almond Cookies
By Sherri Krause

a.k.a. cookie blobs. This is my family’s favorite treat!
Ingredients: 
1 cup matzah farfel
1 tablespoon matzah cake meal
1 cup sugar
¼ teaspoon salt
½ cup melted margarine or butter
1 extra large egg mixed well with a fork to blend
1 teaspoon vanilla or 1 tablespoon orange juice
½ cup finely ground almonds

Directions: 
In a large bowl combine farfel, cake meal, sugar and salt and mix well.  Pour melted margarine or 
butter over farfel mixture and stir until the sugar dissolves.  Add egg and vanilla and blend well. 
Line 2 or 3 large cookie sheets with parchment paper. Do not grease. Drop farfel mixture by 
teaspoon on to the parchment. Leave about 2 inches between the blobs. These will spread into each 
other like peanut brittle.  

Bake at 325 for 8-10 minutes or until golden brown.  Rotate the pans every 5 minutes so the cookies 
do not burn. They will come out looking like peanut brittle.  Allow to cool on pan. They will crisp 
as they cool. Peel off the parchment and store in sturdy plastic container with a lid. This freezes 
well.



Peanut Butter Cookies
By Merritt Weiss

Makes about 18 cookies
Ingredients: 
1 cup of your favorite Peanut Butter
*(I use my own ground peanuts)
1 cup sugar
1 egg

Directions:
Mix, drop onto cookie sheet. 
bake 350 degrees for about 7 minutes

Another crowd pleaser….. no one can eat just one.



A "Passover Barrel" story from Merritt Weiss 

When I was growing up we kept Kosher, which of course meant two sets 

of dishes, flatware, pots, pans... So for Passover we had to swap out two 

more sets of dishes, flatware, pots, pans... They were kept under the house in 

an enormous 50 gallon drum. Each item was meticulously wrapped up in 

newspaper and placed in the barrel for another year. Every year as 

Passover approached I could not wait to help my mother and sisters 

unpack the "Passover Barrel". As I grew, I was able to reach further and 

further into the barrel. One year I tried so hard to reach the bottom I 

got stuck on the rim feet in the air and head in the barrel, still trying to 

reach the last pot, when my father came to rescue me. Changing dishes was 

never a chore; it was like opening up a special gift each year.



Pignoli Cookies 
By Elise Epstein

My son, Zach played baseball at Columbia University. It was not unusual for families of the players to fly 
in from all over the country to attend games especially if the weekend coordinated with a holiday. As 
you can imagine springtime was inundated with chocolate easter bunnies with the exception of the 
two Jewish families…ours and the Eisen's from Nashville, TN. Gaye Eisen would treat all with the yummiest 
homemade Passover cookies. This recipe will not disappoint. 

Use a standing mixer because the dough is very thick.
Ingredients:
4 egg whites
1 pinch cream of tartar
1 pound (2 cans) almond paste (I use the Solo brand found in the baking section)
1 cup regular white sugar
1 cup confectioners sugar
½ cup matzoh meal
8 oz Pignoli nuts/pine nuts, leave whole (I prefer dry-roasted from Trader Joe’s)

Directions:
In a standing mixer, beat egg whites and cream of tartar until stiff, not dry.  Gradually add small pieces 
of almond paste.    Combine the sugars and add the matzo meal.  The dough is very thick.   Roll into 
balls with wet hands.  Roll balls in pine nuts and place on a lightly greased cookie sheet.   Let set 
several hours before baking.   Preheat oven to 325.   Bake for 25 minutes.   Cookies are done when 
slightly golden brown. They will be crispy on the outside and chewy and soft in the middle, more like a 
macaroon.  The longer you cook, the browner the cookies get, and the crispier and harder.  



Mini-Morsel Meringue Cookies
From Patty Rosenbaum

Original recipe from Cindy Mirsky   
Ingredients: 
4 large egg whites
½ tsp. salt
½ tsp. cream of tartar
1 cup superfine granulated sugar (also known as “Baker’s Sugar”)
2 cups Nestle Semi-Sweet Mini-Morsels

Directions: 
Preheat oven to 300 F.   Grease baking sheets or line with parchment paper.

Beat egg whites, salt and cream of tartar in small mixer bowl until soft peaks form.  VERY GRADUALLY add sugar; beat 
until
stiff peaks form.  If you add the sugar too quickly, this recipe will not work correctly.  Gently fold in morsels, 1/3 
cup at a time. 

Drop by level tablespoon onto prepared baking sheets.

Bake for 20 to 25 minutes or until meringues are dry and crisp.  

Cool on baking sheets for 2 minutes; remove to wire racks to cool completely.  Store in airtight containers.

A great cookie at any time as well as for Passover!



Cinnamon Snack Bars
By Merritt WeisS

Makes about 16 servings

Ingredients: 

1/2 cup creamy almond butter

2 T honey

1 T cinnamon

2 eggs

1 tsp vanilla extract

1/4 t baking soda

Directions: 

Mix all ingredients, spray silicone 8x8 pan with coconut oil spray, pour batter ( it's super 

thick like frosting. Even out batter to all corners. Bake 325 degrees for about 12 minutes 

until toothpick comes out clean.

I actually make this all year long.   It is great for breakfast or dessert.



Matzo Toffee
By Vicky Hofstein

Ingredients:

1 cup butter or margarine

1 cup brown sugar

6 ounces chocolate chips

5 full sheets of thin tea matzo

Directions: 

Preheat oven to 350.  Line cookie sheet with foil, dull side up and butter lightly.  

Boil butter and brown sugar for 5 minutes.   It will expand, keep stirring.  Line matzo on 

cookie sheet in single layer.  Pour butter mixture over matzo.

Bake for 5 minutes.  Remove from oven and pour chocolate chips on top.  Spread them with 

spatula and freeze sheets for 1 hour.

Break into pieces and refrigerate until ready to serve.



Passover Granola
By Debbie Grinacoff

Makes about 6-7 cups

Back in New York, my dear friend and neighbor, Jeannette, made this granola every Passover 
for her family.  My boys, who were best friends with her children, came home with this yummy 
treat one day.  When I made the recipe for them, the first few times I burned it.  So, they went 
back to my friend, Jeannette and got it from her!  It took me a while to realize, my sons 
wanted it from Jeannette rather from me. It did take me time one year to get it right. I hope you 
enjoy it!

Ingredients: 
2 1/2 cups matzoh farfel
1 cup coconut
1 cup chopped almonds
1/4 cup honey
1/4 cup brown sugar
1/4 cup margarine
1/2 teaspoon salt
1/2 cup raisins



Passover Granola continued
Directions: 
Preheat oven to 325 degrees. Line a cookie sheet with parchment paper, grease it. 

Combine farfel, coconut and chopped almonds. Spread on the greased cookie sheet.  Bake for 
15 - 20 minutes, stirring every 5 minutes until lightly golden.

In a large saucepan, heat the honey, brown sugar, margarine, salt and raisins, until the 
margarine melts.

Once the farfel mixture is done, add it to the liquid, off heat.

Increase the oven temperature to 350 degrees.  Return farfel mixture to the baking sheet and 
bake an additional 15 - 20 minutes. Stir every 5 minutes until light brown in color.  Let cool, 
and store in an airtight container.

Enjoy over yogurt, as a cereal for breakfast, or as a snack. 
Option: you can add Kosher for Passover chocolate chips after the mixture is completely 
cooled. Enjoy!



Apple Pie
By Wendy Lupul

This yummy, easy recipe came to me from my mother who got it from her coworkers in the Philadelphia 

School system where she worked for over three decades.

1. Soak 3 matzos in water; squeeze dry. Place in bowl.

2. Peel and slice 3 large apples; add to matzos

3. Add 

8 oz white raisins (1 cup)

½ tsp cinnamon 

(I also added ¼ tsp nutmeg, 1/
8
 tsp allspice, and a dash of ginger)

1 c sugar

3 well-beaten eggs 

1. Stir in 1/
3
 c oil

2. Pour into greased baking dish (I used the open springform pan – without center tube)

3. Bake at 350F, 45 minutes (maybe less; check; DON’T BURN IT!!)



Passover Brittle 
By Wendy Lupul 

Caryn Chernin shared this recipe with me. It is so addictive, we call it “Matzah Crack” in our house.

Ingredients: 

1 c matzah farfel (or break matzah into ½“-1” pieces)

1 c sugar

1 egg

½ c chopped nuts (almonds, pecans or other nuts -  I use pecans)

1 Tbl matzah cake meal

½ c butter or pareve margarine, melted

1 -2 tsp vanilla extract (or orange juice)

Directions: 

Preheat oven to 325° F. Mix all ingredients together. Line a jelly roll pan (cookie sheet with 

sides) with parchment paper. Pour mixture into center of pan. Do NOT spread, but slightly press 

down center area. Bake 20 – 45 minutes (or longer) until dark golden brown (see below). 

Remove from over. Cool. Break into pieces (as shown right). 



Lemon Puffs 
By Wendy Lupul

This was a favorite my mother made every Passover when we were kids. I’ve updated it by adding 
chocolate “kippot.”

Ingredients: 
1 c water
½ c oil
4 eggs
½ tsp salt
1 c cake meal

Directions: 
Bring water and oil to a boil and add salt and cake meal.
Cool away from fire.
Add eggs one at a time and beat until smooth.
Pour oil on hands, roll a ball.
Bake on cookie sheet 1½” apart at 350° F ¾ hour. 
Allow to cool, then remove and fill.



Lemon Puffs continued

Passover Lemon Filling
2 eggs
¾ c sugar
1 Tbl potato starch
1 c water
1 Tbl melted butter/margarine
juice and rind of one lemon

Beat eggs well, add rest of ingredients. Cook in double boiler until thick. Fill 
puffs.
(I do the above in advance, then fill on the day to be served and dip in melted chocolate to 
look like ”kippot”.)
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Spinach Frittata
By Sherri Krause

Serves 15 easily/makes 40 small pieces

9x13 glass pan

INgredients: 
6 eggs and 1 cup egg beaters  (Or you can use 10 eggs.) - Beat well together in a large bowl
Add
4 10-oz. packages of frozen chopped spinach, thawed and drained of excess liquid, 
    but not squeezed dry.
1 cup matza meal
6 oz. Crumbled feta cheese
2 cups shredded mozzarella
1 cup shredded parmesan/romano cheese
½ cup dry parmesan
2 cups non fat small curd cottage cheese 
8 green onions chopped
½ teaspoon salt and some pepper if you like it



Spinach Frittata continued

Mix the whole thing together very well with your hands.  If it is too wet add a little more matza 
meal.  If too dry add another egg or ¼ cup egg beaters.  Pour into greased pan.  Sprinkle more 
mozzarella, parmesan and sharp cheddar cheeses over the top and bake at 375 for 45 min.  or until it 
is puffed and golden.  If it is loose in the middle wait until it is nearly all puffy.  It will continue 
baking after it comes out of the oven.  

I always do this ahead.  It freezes very well.  It is best to cut and paper it, if you are going to do this, 
when it is cold.  Reheat in the paper cups until heated through.  

If you want to serve the casserole whole at a later time:  Under-bake the whole thing, saving the 
extra cheese for when it’s to be reheated.  Put the casserole in the fridge (or freezer) until ready to 
re-heat.  Let it sit out for ½ hour or more until it’s at room temp.  Sprinkle the extra cheese over the 
top and complete the baking at 350 until it’s hot throughout.   Will get puffy in the middle, but it 
will sink and be even.

Enjoy.  This serves 15 easily.  It makes 40 small pieces.



Kugel Muffins
By Debra McKee

Makes 12
Ingredients: 
1 box of matzoh (regular), 
3 large cooking apples (round apples), 
6 large eggs, 
1 stick + 2 tablespoons of melted margarine, 
1/3  cup of sugar, 
1/2 teaspoon of cinnamon, 
1/8 teaspoon of salt, 
1 cup of white raisins (optional). 
Cooking spray

Directions:
Peel and grate the apples. Mix the eggs in a large bowl. Add the apples, margarine, sugar, cinnamon, 
and salt together. Crumble up the matzoh and gradually add it to the mixture until the mixture is 
moist with liquid still in it. If it isn’t moist enough, you can add applesauce to it. If you want to 
add raisins, do so now. 

Spray muffin tins with Pam. Fill each muffin tin 3/4 full. Bake at 350 degrees for about 45 minutes to 
one hour. As soon as the tops are golden brown and firm, they are cooked! You can freeze them 
or refrigerate them until you want to eat them.



Passover Vegetable Muffins
By Vicky Hofstein

Can be gluten-free
Makes 12-14 muffins; two batches makes one 9 X 13 casserole
Ingredients: 
6 tablespoons butter
¼ cup chopped green pepper
1 cup chopped onions
½ cup chopped celery
1 ½ cup grated carrots
10-ounce package chopped spinach thawed and drained
3 eggs, beaten
¾ cup matzo meal (can use gluten-free)
Salt and pepper to taste
Shredded cheese, optional

Directions:
Saute green pepper, onion and celery in butter for 10 minutes.  Add carrots, spinach, eggs, matzo meal, and 
salt and pepper to taste.  Mix together thoroughly.  Pour into well-greased muffin tin.  Bake at 350 degrees 
for 45 minutes.

For casserole, pour batter into greased casserole dish.  Bake 50 minutes, then add cheese until melted.

Refrigerate or freeze. Makes a great on-the-go breakfast. Good all year round.



Matzot, Egg & Cottage Cheese Custard
By Sherri Krause 

From the kitchen of Connie Hofmann

For lunch or a light dinner. serve with cream and fruit.         

Ingredients: 
4 squares matza
3 cups low-fat cottage cheese
½ cup yellow raisins
½ cup sliced almonds
4 eggs-well beaten
⅔ cups sugar
1 orange-grated (rind & juice)
½ teaspoon salt
1 teaspoon vanilla
2 cups milk
Heavy duty tin foil



Matzot, Egg & Cottage Cheese Custard continued

Directions: 
Line 9” square pan with foil. Butter very well. Set aside.

Soak matzot one at a time in warm water just enough to soften. Press out excess water 
by putting between paper towels. Set aside.

Beat eggs well. Add sugar, orange rind and juice, salt, vanilla, milk and beat again.

In a separate bowl, combine cottage cheese, raisins and almonds. Blend thoroughly.

Place one matzo in pan.  Spoon on ⅓ of cheese/raisin/almond mixture.   Continue 
layering ending with matzo.   Then pour on egg mixture.  Cover and refrigerate several 
hours or overnight.   Uncover, dot with butter.   Bake at 350 degrees until puffed and 
brown, about one hour.



Green Chile Matzah Quiche
By Cindy Leish

Prep 10 minutes.  Total time 40 minutes.

Ingredients:  
5-6 eggs
1½ cups milk
Kosher salt and freshly ground pepper
1 4 oz. can chopped green chiles, drained
1½ c. shredded cheddar cheese
2½ boards matzo

Directions:  
Preheat oven to 400 degrees F.

Lightly oil a 13 x 9 baking dish.  Lay 2 pieces of matzo in the bottom of dish, and break 
additional matzo to fit along bottom.

Whisk the eggs, milk, ¾ tsp. salt and ½ tsp. pepper in a bowl.  Whisk in the chiles and shredded 
cheese.

Pour mixture over matzo and place in hot oven.  Bake until golden brown and set, 
approximately 25-30 minutes.



Chocolate Dipped Potato Chips
By Wendy Lupul

I’ve made this for years and it’s a seder favorite. I should keep some for myself in the kitchen because by 
the time I’ve gotten to the table it’s mostly gone.

Best made with rippled potato chips. 
Chocolate chips or bar (broken in pieces)

Directions: 

Melt ~ ½ cup chocolate chips (or other chocolate bar) in microwave, first for a minute, then an 

additional half minute at a time. Chips look solid even after melted, so be careful not to burn them. Stir 

quickly (even before all are melted) until smooth. Dip potato chips. Place in one layer on waxed or 

parchment paper on a cookie sheet. Put in fridge until chocolate firms up…about 10-15 minutes. (Same 

method for strawberries or other fruit.)



Thank you to all who shared and participated in this 

recipe book. May this be a source of fond memories 

for many Passovers to come. 

Recipe booklet created by Sarah Feinman and Debbie 

Jankowski 




