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5 Flours That Will Change Your Passover Desserts
So many options, so many possibilities!  And these are all gluten-

free.

• Almond Flour
• Coconut Flour
• Buckwheat
• Quinoa
• Teff



GEFILTE FISH
Jennifer Hudner’s Homemade Gefilte Fish,   Makes 16-20 fish balls

Fish balls:
¾ lb. each: raw fresh salmon and a fleshy white fish (i.e. cod), skinned, boned and cut into 1 inch cubes
1 medium onion, finely chopped
2 large eggs
¼ cup potato starch
white pepper and salt to taste
In a food processor, chop the raw fish .  Add remaining ingredients and process until well-blended.  Chill
Poaching Liquid - In a 6-quart skillet or pot, combine:
1 large onion, cut into quarters
2 large carrots and 2 stalks of celery, cut in 1-inch pieces
1 Tbs. whole peppercorns
2 quarts of water 
3 gluten-free chicken or fish bouillon cubes*

Bring ingredients to a boil and simmer 40 minutes, or until vegetables are tender.   Remove vegetables.  Form fish 
mixture into balls (about 2 inches in size) and drop into boiling liquid.  Lower heat and simmer, uncovered, for 10 
minutes.  Cover the pot (one layer)  and refrigerate for 3 hours or overnight.  Serve with horseradish, if desired.    

*I use 2 quarts of g-f chicken broth



BRISKET #1

Maida’s Not-too-Sweet Brisket (courtesy her mother Laney Ducharme and her grandmother)

Ingredients:

-1 package Lipton Onion Soup mix

-1/2 cup apple cider vinegar

-1 cup ketchup

-1/2 cup light brown sugar

-approx. 6 lbs of brisket

To do:

-Mix soup mix, vinegar, and brown sugar

-heat and pour over brisket

-Cover and cook at 325 or 350 until very tender - if thawed, about 3 hours, if brisket is frozen, add an hour

-can make the day before and reheat (NOTE: It’s better the next day.)

-if a big brisket, you might want to double the sauce



BRISKET #2

Sweet and Sour Brisket – Nancy Jainchill

4-6 pound brisket 3 Tbs.+ ketchup

2 Tbs. oil 2 TBS. brown sugar

2 onions 2 bay leaves

2 Tbs. lemon juice ½ - ¾ C. raisins

½ C water salt to taste

3-4 carrots sliced 3-4 potatoes diced

Brown brisket in oil.  Adds onions, bay leaves, salt and water.  Cook about 1 hour.  Add more water and 

ketchup as needed.  Add the rest of the ingredients, except the raisins.  Continue cooking until tender.  

Remove the brisket from the liquid and slice it when it has cooled.  Return the slices to the liquid and add 

the raisins.  Cook for 15 minutes.  Serve or refrigerate and reheat later.



BRISKET #3
Brisket with Carrots and Onions Recipe courtesy of Ina Garten

Level: Easy     Total: 4 hr 10 min     Prep: 10 min    Cook: 4 hr Yield: 10 to 12 servings

6 to 7 pounds beef brisket                                          1 pound carrots, peeled and cut into 2-inch chunks

8 stalks celery, cut into 2-inch chunks                        2 tablespoons kosher salt

6 yellow onions, peeled and sliced                             2 teaspoons freshly ground black pepper

1 (46-ounce) can tomato juice                                    6 fresh or dried bay leaves

1 tablespoon minced garlic (4 cloves)                        2 teaspoons dried oregano leaves

Directions: * Preheat the oven to 350 degrees F. 

* Place the brisket in a heavy roasting pan. 

*In a small bowl, combine the salt, pepper, garlic, and oregano. Rub the mixture on the brisket. Pile the 

carrots, celery, onions, and bay leaves on the brisket and pour in enough tomato juice to come about 

3/4 of the way up the meat and vegetables. 

* Cover the top of the pan with 2 sheets of parchment paper, then with aluminum foil. (The tomato juice 

will react unpleasantly with the aluminum foil if they touch.) 

* Bake for 3 1/2 hours, or until the meat is tender. Remove the meat from the pan and keep it warm. 

* Place the pan on 2 burners and boil the vegetables and sauce over medium heat for another 30 

minutes, or until the sauce is thickened. 

To serve, slice the meat across the grain. Serve with the vegetables.



BRISKET #4 (Pg. 1 of 2)
Oven Pot Roasted Beef Brisket.           Sandi Bassow

Cook Time approximately 3 hrs.   Oven Temp. 350 degrees 

Ingredients:

4-6 lb. flat section beef brisket.  I often use Bogner’s PIEDMONTESE brisket (Manchester Packing Co)

2 medium onions diced, If your family likes onion, add 1 or more quartered onions

1 lb. carrots sliced if large, whole if baby

6 potatoes, russets or whatever you prefer. Peel and quartered

1/2 cup dried cranberries                                               1/2 cup raisins

3 or more cloves of garlic, minced                                  8-10 dried prunes, and 8-10 dried apricots 

Salt, pepper, and paprika, and garlic powder

Method:  Rub both sides of meat with pepper, paprika, and garlic powder

Before roasting sear meat on both sides. I use our gas grill if weather permits. If not possible, sear 

using your oven broiler.

Place meat in roasting pan and cover with onions, cranberries, raisins and garlic

In a separate pot, or electric kettle, boil enough water to half way, partially submerge the brisket.

Pour the boiling water into the roasting pan, then add remaining cranberries and raisins, prunes and 

apricots, distributing them in pan

Cover pan with heavy duty aluminum foil or pan lid.

Put pan in oven.



BRISKET #4 – (Pg. 2 of 2)

Oven Pot Roasted Beef Brisket.           Sandi Bassow

As brisket is simmering, peel and cut up potatoes, and add to pan with carrots, extra onion and garlic. 

Sprinkle whole mixture with salt, pepper, and Nutmeg and powdered Ginger if you like. I like to add 

another sprinkle of paprika especially over the potatoes.

Simmer for a total of 3 hours, Check water level and add additional boiling water as necessary.

After 3 hrs. Remove all ingredients from pan, and allow meat to cool a bit before slicing thinly against the 

grain of the meat. 

Gravy should be thickened with potato starch in a pot.

Hint: I often return potatoes to the pan, and brown them a bit more by putting them under the oven 

broiler. 

I find that Brisket is best prepared a day or more in advance of serving, allowing for flavors to mature, the 

strength of the cook and the slicer.  The brisket stays very well in the refrigerator as it matures with its 

gravy.



TZIMMES – (Pg. 1 of 2)
Bialystok Tzimmes With Sweet Potatoes, Carrots, Prunes and Apricots

Tzimmes is a slow-cooked dish. Because it takes a long time to make it well, the word came to mean 

making a big deal over something as in “Don’t make such a tzimmes about it!”

This recipe is the most extravagant. The casserole of sweet potatoes, carrots, dried fruits and meat is 

topped with a white potato dough kugel, making the dish similar to a shepherd’s pie. I often make this 

without the potato kugel topping.  

3 pounds short ribs or stew meat, cut into 2-inch cubes or 3 pounds of brisket

Salt and freshly ground pepper to taste

3 medium onions, sliced

2 Tbsps. chicken fat or vegetable oil

6 Cups water or beef bouillon to cover

3 large sweet potatoes, peeled and left whole

5 large carrots, peeled and left whole

3 large white potatoes, peeled and left whole

3/4 lb. dried pitted prunes                                        3/4 lb. dried apricots

1/4 Cup brown sugar                                                1/4 Cup apricot jam (optional)

Dash of nutmeg                                                         1/2 tsp. cinnamon

Juice of 1 lemon                                                        Slivered rind and juice of 1 orange



TZIMMES – (Pg. 2 of 2)
Bialystok Tzimmes With Sweet Potatoes, Carrots, Prunes and Apricots

For the Halkie (potato kugel) topping:

• 1 large white potato, peeled and grated (about 2 c.)

• 2 c. matzo meal                                                                • 2 eggs

• 2 T. chopped parsley                                                        • 1 onion, grated

• Kosher salt and freshly ground pepper to taste               • Approximately 1/2 c. water

Sprinkle the meat with salt and pepper. In a large (at least 4 qt.) oven heat the schmaltz in a large (at 

least 4 qt.) oven-proof casserole with a tight-fitting lid over medium high heat, and add the meat in a 

single layer. Brown well on all sides. You will probably have to do this in batches; as each piece is well 

browned, remove it and set aside. When all the meat is browned and set aside, add the onions and stir to 

coat, lower the heat, cover the pan, and cook until the onions are translucent. Uncover the pan and cook 

until the onions are brown and caramelized, about 10-15 minutes.

While the onions are caramelizing, preheat the oven to 350 degrees. Return the meat to the pan, add 

enough beef stock to cover the meat, cover the pot, then put in the oven and bake for one hour.



Charoset #1 (Pg. 1 of 2)
Sephardic-Style Charoset With Dried Fruit and Nuts Recipe, from Max Falkowitz

Unlike the apple, nut, and wine-based Ashkenazi charoset, Sephardic charosets veer more toward dried 

fruit, balanced spices, and a variety of nuts. The result is a delightful texture and real depth of flavor. As a 

bonus, Sephardic charoset even looks more like the mortar that charoset was designed to symbolize.

• YIELD:  makes about 4 cups     ACTIVE TIME:30 minutes     TOTAL TIME:30 minutes

Ingredients

• 1 1/2 cups red wine (recommended: cabernet sauvignon or Manischewitz)

• 1 pound (2 1/2 cups) red raisins                                    

• 8 ounces (1 1/2 cups) dried dates, chopped fine

• 4 ounces (3/4 cup) dried apricots, chopped fine    

• 8 ounces (1 1/2 cups) roasted almonds       

• 1/2 teaspoon cinnamon                                                 1/4 teaspoon ground cloves                             

1/2 teaspoon kosher salt, or more to taste                    1 teaspoon orange blossom water (optional)

https://www.seriouseats.com/recipes/2018/02/traditional-ashkenazi-charoset-with-apples-and-walnuts.html


Charoset #1 (Pg. 2 of 2)
Sephardic-Style Charoset With Dried Fruit and Nuts Recipe, from Max Falkowitz

Directions

Bring wine to a light simmer on medium heat, then stir in fruit and spices. Cook uncovered until fruit is well 

hydrated and wine has reduced to a thick syrup, about 15 minutes. Add salt to taste and set aside.

In a food processor, roughly chop almonds in short pulses. There should be no whole almonds remaining; 

a mix of large chunks and small crumbs is preferable. Remove almonds from food processor and transfer 

to a large mixing bowl.

Add fruit mixture to food processor and pulse until fruit just begins to come together into a paste, 2 to 3 

one-second pulses. Do not overprocess—large chunks of fruit should be intact.

Transfer fruit to mixing bowl and combine well with almonds. Stir in orange blossom water and additional 

salt if needed. Flavor of charoset will improve over time. Serve warm or at room temperature. 

Add fruit mixture to food processor and pulse until fruit just begins to come together into a paste, 2 to 3 

one-second pulses. Do not overprocess—large chunks of fruit should be intact.

Transfer fruit to mixing bowl and combine well with almonds. Stir in orange blossom water and additional 

salt if needed. Flavor of charoset will improve over time. Serve warm or at room temperature. 



Charoset #2
Persian Charoset (Haleg) - Jamie Geller  https://jamiegeller.com/recipes/persian-charoset-haleg/ 2/2

INGREDIENTS

1 (6-ounce) package ground walnuts (1 1/2 cups)

1 (6-ounce) package ground almonds (1 11/2 cups)

1/2 cup pistachio nut meats, ground

1 cup date paste                                                            1/2 cup raisins, ground

1/2 cup grape juice                                                        1 banana, peeled and ground

1 apple, peeled and ground                                           2 tablespoons charoset spice

PREPARATION

Grind together all the ingredients that do not come already ground. Combine very well.

Tricks of the trade:

I buy already ground walnuts and almonds to make my life easier. I also purchase date paste so I don't

have to grind that either. These are easily available kosher-for-Passover at many kosher groceries. The

rest of the ingredients I process together into a wet paste similar in texture to chummus. Charoset spice is 

made by Sadaf and you can get it online; or simply mix equal parts of cardamom, ginger, and cinnamon.

Persian charoset (Haleg) is fabulous! Traditional, charoset symbolizes the mortar used by the Hebrews

back in Egypt. This is my mother-in-law's charoset recipe.



Charoset #3
Non-Traditional Charoset from Nanci Fox
Also nut-free!

2 cups cranberries (fresh or frozen)
2/3 cup dried cherries
1/3 cup dried cranberries
1/2 cup dried mango slices coarsely chopped
1/3 cup flame seedless raisins
2 1/2 cups apples coarsely chopped
3/4 cup water
1/2 cup orange juice
3 tablespoons sweet red wine
1 teaspoon ground cinnamon 

Combine all ingredients in a saucepan.
Heat over low-medium heat - cook until cranberries & apple are soft (can adjust tartness with 
additional orange juice).  Cook until mixture is thick.  Cool



Matzoh #1 (pg. 1 of 2)
Olive Oil Matzo by Mark Bittman

YIELD: 12 servings       TIME: 30 minutes

There is a wonderful Sardinian flatbread known as carta musica — sheet music, because it is nearly 

impossibly thin —that I never thought of making. Something about its ethereal nature made me assume 

that it would be too difficult.  Turns out, making this bread is a snap, and the dough has such a high 

percentage of olive oil that rolling it super-thin is almost no work at all. The dough is a joy to work with. It’s 

almost impossible to tear and, with a minimum of additional flour, is stick-free. Baking takes a bit of 

practice because the oven must be heated to reach a very high temperature before the dough is inserted. 

The last few breads will bake a bit faster than the first few because the baking sheet will be hot.

Ingredients

2 cups flour

½ teaspoon salt

⅓ cup olive oil

Sea salt, optional

DIRECTIONS ON NEXT PAGE.



Matzoh #1 (pg. 2 of 2)
Olive Oil Matzo by Mark Bittman

DIRECTIONS:

Heat oven to 500 degrees. Put flour, salt and olive oil in a food processor. Once machine is on, add 1/2 

cup water. Continue to run machine until dough forms a firm ball, rides around on blade and is not at all 

sticky. (If you prefer, whisk together the water and oil and add this to machine all at once.)

Cut dough into 12 small balls — this is easiest if you cut the ball in half, then half again, then into thirds —

and flatten each into a 3- to 4-inch patty. On a well-floured surface, use a rolling pin to roll each patty into 

a 6- to 8-inch circle. The shapes can be irregular, but dough should be so thin you can almost see through 

it.  

Put dough on ungreased cookie sheets, prick with a fork, sprinkle with sea salt if you like, and bake for 

about 2 to 3 minutes, keeping a very close eye on breads — they can burn very quickly. Once they begin 

to puff up and brown, flip and cook for another minute or so on second side. Repeat with all the dough 

and let cool completely.



Matzoh #2 (pg. 1 of 2)
GF Mock Matzo 

MAKES SIX, 5-INCH MATZOS

From Gluten-Free Makeovers by Beth Hillson

Every Passover I make these for the three of us who are gluten-free, but everyone else prefers them to 

real matzo.  Now I double or triple the recipe. However, no need to wait for Passover to make this recipe. 

This makes wonderful crackers, too.

INGREDIENTS:

1⁄3 cup potato starch                                       

1⁄3 cup almond flour

2 tablespoons sorghum, brown rice flour, or additional almond flour

1 tablespoon flaxseed meal                           

¼ teaspoon xanthan gum

¼ teaspoon salt                                              

2 tablespoons non-dairy buttery spread or solid coconut oil

2 to 3 tablespoons warm water

DIRECTIONS ON NEXT SLIDE



Matzoh #2 (pg. 2 of 2)
GF Mock Matzo 

MAKES SIX, 5-INCH MATZOS

From Gluten-Free Makeovers by Beth Hillson

DIRECTIONS:

Preheat the oven to 425°F. Line two cookie sheets with aluminum foil or parchment paper.

In a medium bowl, combine the potato starch, almond flour, sorghum flour, flaxseed meal, xanthan gum, 

and salt. Using your fingers, a fork, or mixer, cut in the non-dairy spread until the mixture resembles 

coarse meal. Add water, a little at a time, until the dough forms a ball and isn’t too sticky. Knead until 

smooth.

Press walnut-size pieces of the dough onto the cookie sheets with the palm of your hand until the dough 

forms a thin circle. Smooth out the edges, if desired. Prick the surface with a fork.

Bake 10 to 12 minutes, until the edges are slightly brown. Watch carefully to make sure these do not over 

bake. Remove and set the cookie sheet on a wire rack to cool. Store cooled matzo in a plastic bag at 

room temperature. These will keep for several days.



Warm Eggplant Salad with Walnuts
Date syrup gives this savory, nutty eggplant salad the perfect amount of sweetness.  You can find it at 
most well-stocked grocery stores and health food stores. Alternatively, honey is a worthy substitute.

Ingredients for 4 Servings

¾ cup walnuts                                                       ¼ cup fresh lemon juice (from about 1 lemon)

1 tsp. ground cinnamon                                        ½ tsp. crushed red pepper flakes

¼ cup plus 1 Tbsp. extra-virgin olive oil

4 medium Japanese eggplants (about 1½ lb. total), halved lengthwise, cut crosswise into 2" sections

1 small red onion, very thinly sliced                      1½ cups mint leaves, torn if large

Kosher salt                                                            2 Tbsp. date syrup or honey

Preparation

Preheat oven to 350°. Toast walnuts on a rimmed baking sheet, tossing occasionally, until fragrant and 

slightly darker, 8–10 minutes. Let cool, then finely chop; set aside. 

Meanwhile, whisk lemon juice, cinnamon, red pepper, and 1 Tbsp. oil in a large bowl. 

Heat remaining ¼ cup oil in a large skillet, preferably nonstick, over medium-high. Add eggplant and cook, 

tossing occasionally, until golden brown and tender, 7–9 minutes. Using a slotted spoon or tongs, transfer 

eggplant to bowl with dressing, leaving any oil in pan behind; discard oil. Add onion, mint, and three-
quarters of reserved walnuts to bowl. Season with salt and toss to combine. 

Transfer eggplant salad to a platter. Drizzle with date syrup or honey, then top with remaining walnuts.



Vegetable Dish #2

Roasted Cauliflower and Sweet Onion Kugel – Nancy Jainchill

1 large onion 3 TBS olive oil

1 head of cauliflower ½ tsp salt

½ C matzo meal (GF if needed) ½ tsp pepper

3 TBS chopped dill 1 TBS honey

3 TBS chopped parsley 4 lg eggs, beaten

*Preheat oven to 450F.  Mix the matzo meal, dill and parsley and set aside.

*Chop the onion.  Cut the cauliflower into florets.  Cover a large baking sheet with parchment paper.  Toss 

the onion and cauliflower with the olive oil, salt and pepper.  Bake for 25 min.  Then drizzle with honey 

and roast for 5 to 10 more minutes.  Lower the oven to 375F.

*Use a food processor to finely chop the vegetables.  Add them and the beaten eggs to the matzo meal 

and herbs.  Mix well.

*Pour into a well-greased 9x9 inch baking pan.  Bake about 35 minutes until golden brown and set.  Cut 

into squares and serve.



Dessert #1

Audrey Yanofsky’s Matzah Crack

Ingredients

• 4-5 matzos 

• 1 cup (2 sticks) butter 

• 1 cup dark brown sugar 

• 12 ounces (2 cups) semi-sweet chocolate chips (or crushed up chocolate bars)

• crushed walnuts, almonds or pecans

Instructions

Preheat oven to 350º. Line a rimmed baking sheet with foil. Cover surface with a single layer of matzos, 

breaking as needed to fit. Set aside.

Combine butter and brown sugar in a heavy saucepan. Stir over medium heat till it comes to a boil, then 

continue to stir and boil for 3 more minutes.

Carefully pour hot mixture over matzos and spread evenly.

Bake for 10 minutes or till caramel mixture is bubbling. Remove from oven and evenly sprinkle with 

chocolate chips right away. Wait about 5 minutes for chocolate to melt, then smooth over surface and 

sprinkle with your favorite nuts or dried fruit like cranberries or apricots or coconut flakes.

Refrigerate till chocolate is firm, about 45 minutes. Break into bite sized pieces. Store in refrigerator up 

to 2 weeks.



Dessert #2

Flourless Chocolate Torte - Nancy Jainchill

4 eggs (room temperature)

16 oz. chocolate chips

10 TBS margarine      can substitute “Earth Balance” or “Melt” 

*Beat the eggs.  Melt the chocolate chips and margarine.  Add to eggs.

*Grease an 8” cake pan.  Cut a piece of parchment paper to fit.

*Bake for 10 minutes at 425F covered with foil.  Remove the foil and bake 5 more minutes

*Sprinkle top with powdered sugar if you want.



Dessert #3 (Pg. 1 of 2)

Lime Pie with Matzah Meal Crust

Recipe by Joan Hocky reprinted in the Jewish Dish

Want a break from all the chocolate and fruit slices at the end of your seder, or a special dessert 

during Passover that’s a bit more spring-like in taste and appearance? Here’s an easy, fool-proof key 

lime pie with a matzah meal crust that is delicious!

This crust is almost as good as the original graham cracker one. If you have nut allergies, you can 

leave out the almonds, and if you can’t do milchig (dairy) at your seder, this is a lovely finish to a 

Passover dairy brunch or dinner.

INGREDIENTS

FILLING

4 egg yolks, beaten

Two 14-ounce cans sweetened condensed milk (see below for kosher for Passover directions)

1 cup key lime juice (regular limes are fine, just make sure it’s fresh -squeezed.)

CRUST

3/4 cup sliced almonds, walnuts or hazelnuts, toasted [place nuts on cookie sheet in 350ºF oven for 

10-15 minutes until lightly colored, then cool completely.]

2/3 cup sugar                                                    2/3 cup matzah cake meal (I use gluten -free)

8 tablespoons (1 stick) butter, melted and cooled slightly.



Dessert #3  (Pg. 2 of 2)

Lime Pie with Matzah Meal Crust – P. 2

DIRECTIONS

FOR THE CRUST

1. Preheat oven to 350ºF with rack in middle.

2. Pulse almonds, sugar, matzah cake meal, and salt in a food processor until finely ground. (If you 

don’t have a food processor, you can mix all ingredients thoroughly by hand.)

3. Transfer to a bowl and stir in butter until combined well.

4. Press lightly onto bottom and up side of pie pan, preferably deep dish.

5. Bake until crust is firm and a shade darker, 12 to 15 minutes.

6. Cool crust completely in pan on a rack.

FOR THE FILLING

1. Preheat oven to 375º F.

2. Combine the egg yolks, sweetened condensed milk and lime juice. Mix well. Pour into cooled pie 

shell.

3. Bake in preheated oven for 15 minutes or until bubbles just start to form. Remove from oven, 

garnish with lime zest and allow to cool

NOTE:  To make kosher for Passover sweetened condensed milk, combine 1 cup instant nonfat dry 

milk, 2/3 cup sugar, 1/3 cup boiling water and 3 tablespoons margarine.



Dessert #4

Sephardic (soft) Almond Cookies  From Marcia Silcox

INGREDIENTS

1 lb. almond paste (not marzipan) or two 7-oz. packages

3 egg whites

1 cup sugar

1 cup sliced almonds

½ tsp salt

DIRECTIONS

1. Preheat oven to 325 degrees. Line two baking sheets with parchment paper.

2. Place three egg whites in the bowl of a stand mixer and beat with whisk attachment at medium-high 

speed until foamy. Gradually add sugar and salt, and beat until dissolved and thick, about 5 minutes. 

Break up almond pasted and add to egg mixture, beating until well incorporated.

3. Refrigerate for at least two hours, up to overnight. Drop by scant teaspoons onto parchment lined 

paper, about two inches apart, as they will spread. Drop sliced almonds on top of each cookie.

4. Bake for 20 to 25 minutes, until lightly golden. Cool on a baking rack. Makes about 72 cookies.



Dessert #5 (Pg. 1 of 2)

Geshmirta Matzah

Recipe by Tina Wasserman reprinted in the Jewish Dish

Geshmirta is a Yiddish word that means to shmear or spread something on top of something 

else. This Passover treat – a milk-soaked matzah coated with lightly sweetened cream cheese and 

broiled to a light golden brown – is popular among the Jewish community in South Africa, especially in 

Capetown. 

INGREDIENTS

3-4 sheets of matzah

8-oz. container of whipped cream cheese

1 egg

½ tsp vanilla extract

2 tbsp of sugar

2 tbsp of sour cream, cream, or Greek yogurt

2 tbsp of sugar mixed with ½ tsp cinnamon

DIRECTIONS on Page 2

https://reformjudaism.org/jewish-holidays/passover-pesach


Dessert #5 (Pg. 2 of 2)

Geshmirta Matzah 

DIRECTIONS

• Pre-heat oven to 350F. Line a jellyroll pan with foil, dull side facing you. Fit the matzo to line the entire 

bottom of the pan. Set aside.

• Using a rubber spatula, mix the cream cheese, egg, vanilla, first 2 tablespoons of sugar, and sour 

cream or cream in a two-quart bowl until smooth and well combined.

• Spread mixture evenly over the matzos (if you have one, a small, angled spatula would be perfect for 

younger children) and sprinkle with the remaining cinnamon sugar.

• Bake for 15-20 minutes until mixture is slightly golden and matzah is crisp. Cut into squares and eat 

within an hour to preserve crispiness.

Additional Notes

• Regular cream cheese may be used if at room temperature. Children will find it easier to blend 
ingredients by hand if using whipped.

• Using ingredients softened to room temperature can eliminates the need for an electric mixer, which 
makes the recipe toddler-friendly.

• Although whipped cream cheese is easiest for children to blend by hand, you can also use regular, 
room temperature cream cheese..



Dessert #6 (Pg. 1 of 2)
Coconut Macaroons 

This is one of the easiest, yet stickiest recipes to make ever. I can honestly say it took me longer to take 

the pictures for this post than to make these. The best, is that people will think you are a cooking guru 

when they try these delectable desserts.

Mix the ingredients together.

Roll into small, very tight balls.

Bake.

Optional: dip in chocolate.

Ingredients

• 1 14 oz. bag of sweetened coconut

• 2 tsp. vanilla

• 14 oz. can condensed sweetened milk (I use Eagle Brand. Not sure why, but it seems to work the best 

for me!)

• 1-2 cups chocolate chips

• Melting chocolate (optional)

PREHEAT THE OVEN TO 350 DEGREES.  LINE 2 BAKING SHEETS WITH SILICONE BAKING 

LINERS TO PREVENT STICKING.



Dessert #6 (Pg. 2 of 2)
Coconut Macaroons 

QUICK PRO & READER TIPS:   I have had a few people email me that the condensed milk spreads out 

of the bottom and the macaroons didn’t work for them. Here are some tips if you are having issues.

• When you are forming the macaroons, the tighter that you roll the batter in a ball, the better they come 
out – they won’t spread out as much and will come out rounder and more firm. 

• If the batter is sticky, put it in the refrigerator for about 10-15 minutes.

• I like to actually SQUEEZE them and shift them from hand to hand and then when they are firm, I roll 
them around into a ball. The squeezing of the mixture in your hands is super important.

• For some reason, Eagle Brand Sweetened Condensed Milk works the best for me. I tried a generic 

brand and the condensed milk seeped out the bottom a little more than usual and spread. But if you 
follow the steps above with squeezing the balls, that helps.

• Some readers put them in a mini muffin pan. Just be sure to spray the cups generously with non-stick 
spray.

• All ovens cook differently. Usually, my first batch will take a bit longer because the oven isn’t quite as 

hot. Also, depending on how large you make your macaroons, will depend on how long they need to 
bake. I sometimes will go 20-25 minutes. You want the tops a good golden brown.

• Make sure to really let them cool before removing from the baking sheet and moving to a wire rack to 
finish cooling or the macaroons will totally fall apart.

• My silicone baking liner is my life! The macaroons totally slide right off of there with zero sticking.



Dessert #7

Beth’s Quick and Easy No-Bake Passover Chocolate Tart

1 pound (4 cups) Passover Plain Macaroons, crumbled, additional for garnish

1 cup coconut milk (not low fat) or Passover dairy-free creamer

10 ounces Passover dark chocolate chips or dark chocolate, chopped

Dairy-free whipped topping or whipped cream

1. Lightly grease a 9-inch round tart pan.

2. Press the macaroon crumbs into and up the sides of prepared pan.  Set on a baking sheet for easier 

handling and set aside.

3. In a medium saucepan, bring coconut milk to a boil.  

4. Place the chocolate in a heat-proof bowl.  Pour hot coconut milk over the chocolate.  Whisk until 

smooth and chocolate is melted.

5. Pour into prepared pan.  Refrigerate until filling is firm, about 30-60 minutes or overnight.  Garnish with 

shipped topping of your choice and sliced strawberries or crumbled macaroons.

6. Cut into slices and serve with extra strawberries and macaroons.



Dessert #8

B E T H ’ S  PAS S O V E R  O R AN G E  AL M O N D  C AK E

1 cup almond flour                                              6 tablespoons plus 4 tablespoons sugar 

1/8 teaspoon salt                                                ¾ teaspoon baking powder, optional

3 large eggs, separated                                      2 tablespoons orange juice

2 teaspoons finely grated fresh orange peel       1/4 cup potato starch

5 tablespoons canola oil

Preheat the oven to 350 degrees. 

Lightly grease an 8-inch round cake pan, line the bottom with parchment paper and lightly grease the 

paper. Set aside. 

Combine the almond flour, 6 tablespoons sugar, salt, and baking powder in the bowl of an electric 

mixer and stir at low speed for a minute until the ingredients are well distributed. Add the egg yolks, 

orange juice and orange peel and beat at medium speed for about one minute. Stir in the potato 

starch. Stir in the oil. 

In a separate bowl, beat the egg whites for 1-2 minutes, going from low to high speed, or until the 

whites stand in soft peaks. Add the remaining sugar and beat until the mixture forms stiff peaks. Fold 

into the almond mixture. Pour the batter into the prepared pan. Bake for about 25 minutes or until 

golden brown and a cake tester inserted into the center comes out clean.  Makes 6-8 servings.



Dessert #9

L AN E Y ’ S  F L O U R L E S S  C H O C O L AT E  C AK E

4 1 oz squares semisweet chocolate chopped
1/2 cup unsalted butter
3/4 cup sugar
1/2 cup cocoa
Three eggs beaten
1/4 teaspoon salt
1 teaspoon vanilla

Preheat oven to 300°. Using solid shortening grease and 8 inch springform pan and dust with Cocoa; set aside. Or 
use springform pan lined with parchment paper.
In microwave milk chocolate and butter in bowl on medium power steering ones until melted. Add sugar 1/2 cup 
cocoa eggs vanilla and mix well with mixer. Put in pan and bake for 30 minutes. Cool on wire rack for 5 minutes and 
then release from pan. Serve with ice cream.



Dessert #10 (pg. 1 of 2)
Dark Chocolate Coconut Macaroons from Marji Finkel

https://smittenkitchen.com/2014/04/dark-chocolate-coconut-macaroons/

Yield: About 4 dozen small cookies

4 ounces (115 grams or about 1/3 cup) unsweetened chocolate (sometimes sold as 99%), chopped small

14 ounces (400 grams) sweetened, flaked coconut   2/3 cup (130 grams) granulated sugar

6 tablespoons (30 grams) cocoa powder                                                    3 large egg whites

Heaped 1/4 teaspoon flaked sea salt or level 1/4 teaspoon table salt         1/2 teaspoon vanilla extract

Heat oven to 325°F. Line two large baking sheets with parchment paper.

Heat approximately half of chocolate chunks in a small saucepan until just melted, then, off the heat, stir in the 

remaining chunks until they’re smooth. The residual heat should be enough to melt them and leave the mixture 

lukewarm; if it’s not, heat the mixture again until just melted, but not very hot.

https://smittenkitchen.com/2014/04/dark-chocolate-coconut-macaroons/
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Dark Chocolate Coconut Macaroons from Marji Finkel

https://smittenkitchen.com/2014/04/dark-chocolate-coconut-macaroons/

Yield: About 4 dozen small cookies

In a food processor, blend the coconut for one full minute. Add sugar and cocoa powder, blend another full minute. 

Add egg whites, salt and vanilla and blend until combined, then the melted chocolate until smooth. With a 

tablespoon measure or cookie scoop (I used a #70 scoop), scoop batter into 1-inch mounds. You can arrange the 

cookies fairly close together as they don’t spread, just puff a bit.

Bake cookies for 15 minutes, until the macaroons are shiny and just set. Let them rest on the tray for 10 minutes 

after baking (or you can let them fully cool in place, if you’re not in a rush to use the tray again), as they’ll be hard 

to move right out of the oven. They’ll firm up as they cool, but still remain softer and less dry inside than traditional 

macaroons. Thank goodness.

I like to dust them with a little powdered sugar once they’re cool. They’ll keep in an airtight container until your 

family finds out about them, or one week, whichever happens first.

https://smittenkitchen.com/2014/04/dark-chocolate-coconut-macaroons/


Matz0 Frittata  (Pg. 1 of 2)
From New York Times, March 12, 2021        By Susan Spungen

Yield: 8 Servings   Time:  1 Hour 15 Minutes

INGREDIENTS

• 4 tablespoons olive oil
• 1 extra-large Spanish onion (1 pound), halved and sliced into 1/4-inch half-moons
• Kosher salt and black pepper
• 12 ounces white or brown button mushrooms, trimmed and sliced
• 1 tablespoon fresh rosemary leaves, chopped
• 6 sheets salted or unsalted matzo, broken into small pieces
• 6 large eggs
• ½ cup lightly packed flat-leaf parsley leaves, coarsely chopped

PREPARATION

1. Heat oven to 400 degrees. Heat a 12-inch nonstick ovenproof skillet over medium-high heat. Add 1 1/2 

tablespoons oil and then the onion. Season with 1/2 teaspoon salt and 1/2 teaspoon pepper, and cook, stirring 

occasionally, until very well browned and starting to caramelize, 10 to 15 minutes.



Matzo Frittata  (Pg. 2 of 2)
2. Add 3/4 cup water, stirring the onion and scraping the pan. Reduce the heat to medium and cook, covered, 

until very soft and golden, about 20 minutes more, stirring occasionally. Stir in 2 tablespoons water, then scrape 

the onion into a bowl.

3. Bring a large kettle or saucepan of water to a boil. Meanwhile, return the skillet to medium-high heat (no need 

to wash). Add 1 1/2 tablespoons oil, then the mushrooms. Season with the rosemary, 1/2 teaspoon salt and 

1/4 teaspoon pepper and cook, stirring occasionally, until golden brown, 5 to 10 minutes. Stir in a little water, 

scraping up any bits in the pan, let it evaporate and transfer to the bowl with the onions. Rinse the pan.

4. Place the matzo in a colander set inside a large bowl. Pour in the boiling water and let sit for 1 minute. Pull the 

colander out of the water and let drain.

5. In a large bowl, beat the eggs well and season with 1/2 teaspoon salt and 1/4 teaspoon pepper. Add the 

mushroom mixture, the softened matzo and the parsley and stir very thoroughly.

6. Heat the rinsed skillet over medium-high heat. Heat the remaining tablespoon oil and then pour in the matzo 

mixture and smooth the top. Cook, undisturbed, until firm on bottom and edges, 5 to 7 minutes. Transfer to the 

oven and cook until set in the middle and golden brown on top, 12 to 15 minutes. (If desired, broil for 1 to 2 

minutes to brown the top.) Loosen from pan if needed with a rubber spatula and slide onto a cutting board or 

plate. Sprinkle lightly with salt and cut into wedges to serve.



Rabbi Kari’s Chicken Soup (Pg. 1 of 3)

The easiest way to make this dish is to serve roasted chicken for dinner the first night and then use the remainder 

for soup the next day (or later). This recipe may be doubled or halved.

Grocery list:

2 raw high-quality whole chickens                                           3-4 carrots

3-4 parsnips                                                                                  1-2 heads of fennel (necessary)

3-4 yellow beets (necessary)                                                      3-4 turnips

Celeriac or celery                                                                          Fresh dill

Fresh rosemary                                                                            Fresh thyme

Pantry:

A dollop of maple syrup                                                              Kosher salt

Pepper                                                                                           Olive oil

2 cups dry white wine

Instructions:

Day 1: preheat the oven to 375.

Chop all of the vegetables into bite-sized pieces, peeling the carrots, parsnips, beets, turnips, and celeriac. Make a 

bed of the vegetables in your largest roasting pan.                           (Continued next slide)
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Rest the chickens, breast side down (important!), on top of the vegetables. Pour olive oil liberally over the chickens, 

sprinkle the whole pan with kosher salt and pepper.

Pour the 2 cups of wine into the pan.

Rinse the fresh rosemary and thyme, place them still wet (important!) on top of the chicken.

Place the whole pan in the oven and roast until the center of the breast reads 170 on a meat thermometer 

(without hitting bone). This usually takes 2 hours, but could take 3+ if your chickens are still a bit frozen in the 

center.

Let chicken rest 10 minutes before carving; if your chicken is at all pink inside, dredge it in the liquid in the pan.

Serve with the vegetables and their liquid. Yummy!

Put the whole pan in the fridge overnight. Do not throw anything away except bones, skin, cartilage, and the dried-

out herbs.

Day 2: soup

Get out a large pot.                                                                          (Continued next slide)
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Day 2: soup

Get out a large pot.  Take out your roasting pan. Remove skin, debone chicken, remove cartilage, dropping bite-

sized chicken pieces into the pot as you go.

Remove all bones and skin from the roasting pan, and scoop out the vegetables and the jellied broth and drop 

them into the soup pot. All of it: Leave nothing behind!

Add water to the pot, enough cover the chicken and vegetables plus 2 inches or so above it.

Put the pot on the burner and bring to a full rollicking boil. Let boil for 2-3 minutes, then turn down to simmer.

Skim the top of the soup to remove froth and any grey blood blobs and anything else that looks not tasty. Be 

ruthless.

Chop up all of the dill, and drop it into the soup. Simmer for 5 minutes.

Drop temperature to low. Add a dollop of maple syrup and about 2 tsp salt. That will be a low-salt dish. Taste to 

adjust salt to your preferences.

Delicious with matzah balls — be sure to make them separately.


