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Passover “Crack” (Courtesy of Rachel Guest) 
 
The name says it all. It’s positively addictive. Though it can be stored for about a week, 
that is only if you can hide it really, really well. It can also be made with unsalted crackers 
the rest of the year. 
 
Ingredients: 
 
Several sheets of plain matzo 
1 Cup firmly packed dark brown sugar 
1 Cup unsalted butter 
1 Cup chopped bittersweet chocolate or semi-sweet chips 
Toppings as desired such as coconut, crushed pecans 
 
Preparation: 
 
Preheat the oven to 375 degrees and line a baking sheet with aluminum foil and/or parchment paper.  
 
Place the matzo in one layer on the baking sheet, breaking to fit the pan.   
 
In a large saucepan, melt butter and brown sugar over medium heat, stirring constantly.  Bring to a boil; 
cook for an additional 3 minutes, stirring until thickened and just starting to pull away from the sides.  
 
Pour over the matzo, spreading evenly.   
 
Place pan in oven and turn heat down to 350 degrees.  Bake for 15 minutes.  If it starts to burn, turn heat 
down to 325 degrees.  After 15 minutes, the toffee should have bubbled up and turned a rich golden 
brown.   
 
Remove from oven and immediately sprinkle the chocolate over the matzo.  Let it melt for 5 minutes, 
then spread it out.  Leave as is or add your favorite toppings while the chocolate is melted.  Let cool 
completely, then break into smaller pieces and store in an airtight container. 
 
Recipe from Sisterhood’s “Family Favorites – A Community Cookbook.” 
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