
PASSOVER ENTREES 
 

Hungarian Chicken Paprikash 
Serves 8 to 10 

 
I use a homemade cashew cream. If you want to skip that step, use the canned thick 

coconut cream. This recipe yields a lot of sauce so serve with farfalle pasta or use 

quinoa when you serve it on Passover. 

GLUTEN-FREE, MEAT, PASSOVER 

HANDS-ON TIME: 5 hours to soak the cashews, 40 minutes preparation 

TIME TO PRESSURE: 25 Minutes 

COOKING TIME: 14 Minutes 

BUTTONS TO USE: Sauté and Pressure Cook 

RELEASE TYPE: Quick Release 

ADVANCE PREP: May be made 2 days in advance, cashew cream may be made 1 day 

in advance.  

CHICKEN 

2 tablespoons oil 

2 medium-size chickens, each cut into eight pieces 

1 large onion, chopped into 1/2-inch pieces 

4 cloves garlic, roughly chopped 

1/4 cup Hungarian paprika 

1/4 teaspoon Aleppo pepper or black pepper; pinch smoked paprika 

2 cups chicken stock 

1 cup crushed tomato 

 
Ronnie Rodriguez found this recipe which looks interesting. 

 

 



Matzah Chicken Pie 

6 to 7 Tbls vegetable oil 

2 cups chopped onions 

2 Tbls minced garlic 

1 ½ cups sliced mushrooms (about 1/3 lb.) 

3 cups bite-sized pieces cooked chicken (about 14 oz) 

Salt 

Black pepper 

1 cup chopped parsley 

5 eggs lightly beaten 

6 matzahs 

1 cup chicken stock 

 

Preheat oven to 375 degrees. Lightly oil a shallow 6-8 cup baking dish. 

Dip 2 of the matzahs into the stock until well moistened but not falling apart. Lay in the 

dish, breaking pieces to fit. Spoon half the chicken mixture on top, and cover with 2 

more matzahs, the remaining chicken, and the 2 remaining matzahs. Pour 2 tsp of oil 

over the top and bake for 15 minutes. Sprinkle with the remaining oil and bake an 

additional 15 minutes or until the top is a rich crisp brown. Let cool for 10 minutes, then 

serve. 

Serves 6 to 8.  

“Not an original recipe, been making it over 40 years.” Deedy Eisenson 

 

  



Matzah Lasagna 

This Sephardi Passover recipe by Vered Guttman appeared in the Washington Post, 

March 20, 2013 

 

2 to 3 medium golden potatoes (8 to 10 ounces total) 

2 tablespoons pine nuts (I omit this) 

5 tablespoons corn oil  

1 medium onion, finely chopped 

1 pound lean ground beef chuck 

1 ¼ teaspoons kosher salt 

½ teaspoon freshly ground black pepper 

¼ teaspoon ground cinnamon 

Pinch freshly grated nutmeg 

5 large eggs 

2 cups no-salt-added or low sodium chicken broth, heated 

8 plain matzohs, (7-by-7-inch squares)  

 

Put the potatoes in a small pot. Cover with water and bring to a boil over high heat, then 

reduce to low, cover and cook for 20 to 25 minutes, until the potatoes can be easily 

pierced with a knife. Drain, cool and peel the potatoes, then mash them in a mixing 

bowl. 

Meanwhile, toast the pine nuts in a large skillet over medium-low heat for a few minutes 

until fragrant and golden, shaking the skillet often to keep them from burning. Transfer 

to a small bowl. 

Add 2 teaspoons of the oil to the same (empty) skillet; increase the heat to medium-

high. Add the onion and cook for about 8 minutes, stirring several times, until golden but 

not browned. Add the beef and cook just until no trace of pink remains, using a spatula 

to break up any clumps. Stir in 1 teaspoon of the salt and all of the black pepper, 

cinnamon and nutmeg. Remove from the heat; stir in the pine nuts. 

Lightly beat 2 of the eggs, then stir them into the mashed potatoes. Add to the onion-

meat mixture and stir until well incorporated. 

Preheat the oven to 350 degrees. Grease a 9-by-9 baking dish with cooking oil spray. 

Put the heated broth in a container wide and deep enough to hold 6 of the matzohs, 

stacked. Soak them in the broth for 30 seconds to 1 minute, until they are flexible, yet  

(recipe continues, next page) 



Matzah Lasagna (continued) 

still firm enough to hold their shape, shaking off any excess broth. Line the bottom of the 

baking dish with a double layer. Use 1 soaked matzoh to line each side of the baking 

dish. (They will be folded over the filling.) 

Spread the potato-meat mixture over the bottom matzohs, then fold the matzoh from the 

sides over it. Soak the remaining 2 matzohs in the broth and use them to create a 

double top layer. 

Combine 1/3 cup of the broth you used for soaking the matzoh, the remaining 3 

tablespoons of oil, the remaining 3 eggs and the ¼ teaspoon of salt in a liquid 

measuring up, stirring until well blended. (Discard, or strain and reserve any remaining 

broth.) Pour the mixture over the top matzoh, tilting the baking dish slightly to make sure 

the egg mixture covers evenly and soaks into the sides and corners. 

Bake for 40 to 50 minutes, until golden brown and somewhat brown. Let stand 5 

minutes before serving. 

 

Notes: I use ground turkey instead of ground beef and olive oil instead of corn oil.  

Randee Markowitz 

  



Vegetable Cutlets 
 

Adapted from The Passover Table by Susan R. Friedland 
 
The Vegetable Cutlet recipe by Susan R. Friedland is a tasty combination of potatoes, 
spinach and carrots. The best part about this recipe is that the cutlets are baked in the 
oven and not fried. Even though the potato mixture needs to be refrigerated overnight, it 
makes a lot. So do plan ahead. 
 
Ingredients: 

1 1/2 -2 cups minced red or yellow peppers 
2 tablespoons olive oil 
4 carrots, grated 
1/2 pound raw spinach, cleaned, stemmed and chopped 
3 medium potatoes, boiled and mashed 
1 large onion, grated 
3 eggs, lightly beaten 
1 1/2 teaspoons salt 
Freshly ground black pepper to taste 
1 cup matzo meal 
Vegetable oil for greasing pan 
 
Directions: 

Sauté peppers in olive oil until soft, about 15 minutes. Place in a bowl and add carrots, 
spinach, potatoes, onion, eggs, salt, pepper, and matzo meal. Let mixture stand for 30 
minutes, or chill overnight in the refrigerator. 

Bring to room temperature before continuing. Preheat oven to 350 degrees. Form into 
40 patties. Place patties on a lightly oiled baking sheet and bake for 10 minutes. Turn 
and bake another 7 minutes. Patties can also be fried in a skillet with 1/4-inch vegetable 
oil, about 5 minutes. 

Notes: 

Yield: Makes 40 patties 

 

Submitted by Deedy Eisenson 

  

http://www.amazon.com/gp/product/0060950269/ref=as_li_tf_tl?ie=UTF8&tag=kosh-20&linkCode=as2&camp=1789&creative=9325&creativeASIN=0060950269


PASSOVER SIDE DISHES 
 

Apple Kugel 
(for 6) 

 
4 cups thinly sliced apples  

4 tbsp. granulated sugar 

2 tbsp. light brown sugar 

½ tsp. cinnamon 

¼ tsp. nutmeg 

1 tbsp. lemon juice 

4 eggs, separated 

2 tbsp. matzo meal 

1/3 cup slivered blanched almonds 

 

Mix apples, sugar, cinnamon, nutmeg and lemon juice. Beat egg yolks until light and 

creamy, add to apple mixture along with matzo meal and almonds. Beat egg whites until 

stiff, fold into the apple mixture. Pour mixture in a greased baking pan and bake at 350 

for 45 minutes. 

 

From: “The Jewish Cuisine I Love” Text by Jules J. Bond (1977) 

  



BUBBIE PHYLLIS’ PESACH SANDWICH ROLLS 

Complete all steps in the following order: 

 

1. About 2-3 hours before baking, take 8 eggs out of the refrigerator and 
let them sit at room temperature. (You don’t want to use cold eggs.) 

2. Later, preheat oven to 400° F and grease a metal baking sheet with 
oil. 

3. In a large metal pot on stove, combine the following: 

2 cups water 

1 cup vegetable oil 

2 tsp salt 

…and bring to a boil. 

4. Remove pot from heat and add 3 cups of matzo meal. Mix well. 

5. Return pot to low heat and cook, while stirring, for 2 minutes. 

6. Remove pot from heat and let cool for about 5 minutes. 

7. Beat in 1 egg, using hand-held mixer. When mixture is smooth, beat 
in another egg. Continue in this manner, until all 8 eggs have been 
added and the mixture is smooth. (It also works fine if you do 2 eggs at 
a time.) 

8. Wet hands (this is very important!) and scoop a handful of mixture 
(yes, use your bare hands) and roll into balls that are about 2-3” in 
diameter. 

9. Place dough balls on baking sheet about 2” apart. 

10. Bake at 400° F for 40 minutes or until rolls have puffed up and are 
golden brown and firm. 

 

Makes 12-15 rolls, depending on size. 

Cut in half for sandwiches. Tastes especially good with tuna salad. Also 

works well with nut butters and jelly. 

 

Submitted by Andi Dorlester (credit to my mom, Phyllis Goldoff) 

  



Carrot Fries 

Prep Time: 10 minutes 

Cook Time:30 minutes 

Ingredients: 

1 pound carrots 

1 ½ teaspoons extra- virgin olive oil 

½ teaspoon coarse sea salt 

1 teaspoon dried parsley 

 

1. Preheat oven to 400°F and line a rimmed baking sheet with parchment paper. 

 
2. Peel the carrots and slice off the tops and bottoms. 

 
3. Cut carrots in half lengthwise, then slice them in half crosswise and cut each 

piece lengthwise into thirds. Each carrot fry should be about 3 inches long by ¼ 

inch thick. 

4. Place the carrots, olive oil, and salt on lined baking sheet and toss to coat. 

 
5. Bake for 30 minutes, flipping halfway through, until the fries are slightly wrinkled 

and browned. Remove from the oven and toss with the parsley. 

From “Cook Once Eat All Week” cookbook 

  



Farfel Spinach Kugel (pareve) 
 

2 Tablespoons olive oil 

4 eggs 

1 onion, diced 

1 16-ounce bag frozen chopped spinach (defrosted) 

2 cloves garlic, mashed 

2 cups matzo farfel 

Pinch salt & pepper 

 

1- Preheat oven to 350 F. 

2- Sautee onion and garlic in oil until translucent. 

3- Add defrosted spinach and mix well. 

4- In a separate bowl add cold water to matzo farfel, let sit a minute and then drain. 

5- Mix farfel with other ingredients. 

6- Beat eggs and then add to mixture. 

7- Add salt and pepper and mix well. 

8- Pour mixture into a 1 ½ quart casserole. 

Bake at 350 F for 30 minutes. Serves 6. 

 

Marie Taubman 

  



Haroset from Turkey 

 

2 sweet apples, weighting ½ lb, peeled and cut in small pieces 

½ lb dates, pitted 

1 cup dates, pitted 

1 cup sweet red Passover wine 

2-4 tablespoons sugar or to taste (optional) 

2 oz walnuts, coarsely chopped 

 

Put all the ingredients except the sugar and walnuts together in a saucepan and cook 

on very low heat until the mixture is soft and mushy and the liquid is reduced, stirring 

occasionally. Add sugar to taste. The amount will depend on the sweetness of the other 

ingredients. Blend to a paste in the food processor. Pour into a bowl and sprinkle with 

walnuts. 

“The Book of Jewish Food: An Odyssey from Samarkand to New York,” by Claudia 

Roden,1966 

 

  



Matzah Meal Pancakes 

 

I like to make matzah meal pancakes to use as sandwich “bread.” They can also be 

served as a breakfast dish with syrup, cranberry sauce, or applesauce. And they can be 

baked on a parchment paper-lined baking sheet in a 350-degree oven until golden 

brown. 

 

3 eggs 

½ cup cold water 

¼ teaspoon salt 

1 cup matzah meal 

1 medium onion, grated 

Melted butter, margarine, or oil for frying 

 

Beat eggs and combine with cold water, salt, 2/3 of the grated onions, and enough 

matzah meal to make a stiff batter that will drop from the spoon. 

 
Heat the butter margarine, or oil in a heavy skillet and add remaining onion for flavor. 
Drop batter from spoon to form round cakes and fry until brown before turning over to 
brown on the underside. 
 
Lift out one at a time and drain thoroughly on paper towel before serving. 
 

Rhoda Miller 

  



My Mother’s Easy Haroset 

 

½ pound of dates, without seeds 

¼ lb walnuts, chopped 

½ cup water 

 

Put the dates and water in a saucepan and cook on low temperature until easy to mix 

with a fork. 

Take off the stove and add the chopped walnuts. 

 

Ronnie Rodriguez 

 

  



Passover Granola Matza Farfel  
 

1 box (2 lbs.), 7 ½ to 8 cups whole wheat or regular matza farfel 

2 cups chopped walnuts 

2 cups slivered toasted almonds 

2 cups roasted unsalted sunflower seeds 

1 teaspoon cinnamon 

1/3 cup honey 

 

Preheat oven to 350 

Cover 2 large, rimmed cookie sheets with foil. Spray with safflower oil. 

Combine first five ingredients in a large mixing bowl. Mix well. 

Drizzle honey over mixture in three parts, mixing well after each addition of drizzled 

honey. 

Spread evenly on rimmed cookie sheets and bake in 350 oven for about 30 minutes to 

toast. After 15 minutes, check and mix and turn over toasted granola. Move cookie 

sheets in oven from top to bottom and bottom to top so they will toast evenly. Watch 

carefully so it does not burn. 

Add raisins, or dates, or cherries or other dried fruit you like when you serve. 

 

Marie Taubman 

  



Potato Kugel (pareve) 
 

5 large potatoes 

1 onion 

5 eggs 

2/3 cup oil 

Salt and pepper to taste 

 

Preheat oven to 350 F. 

Beat eggs, oil, salt, and pepper together. 

Peel and grate potatoes and add to mixture. 

****In the middle of grating the potatoes, grate onions into mixture. This may decrease 

eye irritation from the onions. 

Heat a well-greased 9X13 pan in oven. 

When oil in pan is hot, pour in potato mixture. 

Bake at 400 F for 30 minutes. 

Bake at 350 F for 1 hour. Serves 6. 

This is delicious….my family wants this year-round. 

 

Marie Taubman 

 

  



ROASTED ZUCCHINI WITH LEMON & GARLIC 

https://www.fodmapeveryday.com Passover Seder recipe section 
 
Makes:12 servings 

 

Prep Time:5 minutes 

  

Cook Time: 20 minutes 

  

Total Time: 25 minutes 

Author: Dédé Wilson 

INGREDIENTS: 

• 1 ¼ to 1 ½ pounds (570 g to 680 g) zucchini, about 3 medium 

• 1 ½ tablespoons Garlic-Infused Oil, made with olive oil 

• 2 teaspoons very finely grated lemon zest 

• Kosher salt 

• Freshly ground black pepper 

PREPARATION: 

1. Position rack in upper third of oven. Preheat oven to 425°F/220°C. Have ready a rimmed 

baking sheet pan. 

2. Trim ends of zucchini and discard. Slice zucchini on the diagonal into 1/3-inch (8 mm) 

slices and place in a bowl. Toss zucchini slices with olive oil and lemon zest until evenly 

coated. Season with salt and pepper and toss again. Scatter in an even layer on a rimmed 

sheet pan. 

3. Roast for about 20 minutes, shaking the pan halfway through, until zucchini are tender 

and beginning to show a little blistering here and there. Zucchini are ready to serve hot, 

warm or at room temperature. 

 

 

Deborah Glogoff and Randee Markowitz 
  

https://www.fodmapeveryday.com/
https://www.fodmapeveryday.com/about/team/dede-wilson/
https://www.fodmapeveryday.com/recipes/garlic-infused-oil/
https://amzn.to/2RRgBJu


Salad Dressing/Lemon Sauce 

Salad Dressing 

½ tsp sugar 

½ salt 

¼ tsp pepper 

Dash paprika 

¼ cup vinegar/lemon juice 

¾ cup oil 

 

Lemon Sauce 

1 Tbl potato starch 

1 cup sugar 

2 cups hot water 

Juice and grated rind of one lemon 

2 Tbl margarine 

• Mix potato starch with sugar. Gradually stir in water. 

• Cook on medium heat and stir until thick. 

• Add juice, rind, and margarine. 

• Cook until blended. 

Yields 2 ½ cups. 

 

Deedy Eisenson 

 

  



Sephardic Charoset Balls 

 

3 cups raisins 

1 1/2 cups almonds 

1/2 Granny Smith apple, peeled and cored 

1 Tbs cinnamon 

Optional: 1/2 cup dried apricots 

 

1. Coarsely grind the almonds by hand 

2. Use food processor to grind raisins (and apricots, if using) into a sticky, gooey mess. 

3. Add apple, almonds, and cinnamon to raisins in the food processor. Grind in quick 

pulses. 

4. Using your hands, form the mixture into balls the size of large marbles. 

Makes 3 dozen. 

 

Shari Schwartz 

 

  



Vegetarian Chopped Liver 

1 cup mushrooms, sliced 

1 cup onions, sliced 

3 tablespoons margarine 

3 hard-boiled eggs 

¼ pound walnuts 

1 teaspoon salt 

¼ teaspoon white 

 

1. In a large skillet the sauté the mushrooms and onions in the margarine until the 

onions are golden brown. 

2. Chop the mushrooms, onions, hard-boiled eggs, and walnuts very fine or use a 

food processor. 

3. Season with salt and pepper. Refrigerate to chill thoroughly. 

Hint: In order to make this recipe “heart healthy,” I don’t use the yolks. I also suggest 

that you do not use the prescribed amount of salt and pepper. Put in one half of the 

amount. After chilling the recipe, taste again, and add more seasoning if needed. 

Remember that white pepper is stronger than black pepper, so use sparingly. 

Leah Kohn Gersh 

 

  



PASSOVER DESSERTS 

Blonde Brownies 

4 eggs, well-beaten 

1 cup oil 

1½ cups of sugar, added gradually 

1 cup cake meal 

2 tbsp. potato starch 

¼ tsp. salt 

1 cup chopped walnuts (optional) 

1 cup chocolate chips 

 

1. Pre-heat oven to 325 degrees. 

2. Mix ingredients together. 

3. Bake in a greased 9x13 pan for 30-35 minutes. 

4. Check with a tester to be sure they are finished. 

5. Cool in the pan and cut into squares before removing. 

 

Carol Klevan family recipe 

  



Chocolate Almond Clusters 

These chocolates are so good, you pray they last until the end of Pesach! Chocolate 

lifts your spirits when you’re feeling tired and overwhelmed with Pesach preparations, 

and these no-bake treats are the perfect “pick-me-up.” They are also a wonderful and 

easy gift to bring to a Seder. Everyone will “cluster” around you when you bring them to 

the table! 

10 ounces good quality chocolate (bittersweet or semi-sweet) 

1 tablespoon vegetable oil 

2 cups toasted almonds, sliced or slivered 

1 1/2 cups dried apricots, cut up 

Break the chocolate into chunks and place in a large, dry microwaveable bowl. 

Microwave on medium, uncovered for 2 minutes, then stir. Continue microwaving on 

medium for 1 to 2 minutes longer until the chocolate is just melted; stir well. Cool slightly 

before stirring in oil, almonds, and apricots. 

Drop the mixture by teaspoonfuls onto baking sheets lined with parchment paper. 

Refrigerate for 30 to 45 minutes or until firm. Transfer clusters to an airtight container, 

separating the layers with parchment paper. 

Note: The best way to cut the apricots is to use scissors. The clusters keep for 2 to 3 

weeks in the refrigerator – if you hide them well! They also freeze well up to 4 months. 

Makes 48 

“Not an original recipe, been making them over 40 years.” Deedy Eisenson 

  



Chocolate Chip Mandel Bread 

2 cups sugar 

½ lb. sweet margarine or other pareve margarine 

6 eggs 

2 ¾ cups matzoh cake meal 

½ tsp salt 

¾ cup potato starch 

1 bag chocolate chips 

1 cup nuts (optional) 

Cinnamon and sugar 

 

1. Cream sugar and margarine. Add eggs, one at a time, beating well after each 

addition. 

2. Sift cake meal, salt, and potato starch together. Fold in egg mixture. Add chocolate 

chips and nuts. Mix well. 

3. Grease cookie sheet and form 2 wide loaves. Sprinkle with cinnamon and sugar. 

4. Bake at 350 for 45 to 50 minutes. Slice while warm. Place slices on side. Bake 15 to 

20 minutes more. 

Judy Werbel 

  



MOSES ON A RAFT 

(a.k.a. matzo “crack”) 

 

3 6-inch square matzo crackers 

¾ cup unsalted margarine 

1 cup brown sugar, firmly packed 

1 ½ tsp vanilla extract 

1 cup sliced or slivered almonds 

1 12-ounce bag pareve chocolate chips 

 

1. Preheat oven to 400° F and line a jelly roll pan with parchment paper. 

2. Lay whole matzo squares next to each other on the pan. (You may need 
to break one of the matzo squares to make everything fit…it’s best to fill 
up the whole surface of the pan with matzo.) 

3. In a small saucepan over medium heat, melt margarine and brown sugar 
together. Cook 2-3 minutes until bubbly, then remove from heat. 

4. Stir in vanilla and almonds. 

5. Pour hot mixture evenly over matzos and spread with a knife. 

6. Bake at 400° F for 6 minutes, or until matzos are light brown along the 
edges. 

7. Remove from oven and sprinkle with chocolate chips. Let sit a few 
minutes until chips are melted; then spread chocolate over entire 
surface of matzos with a knife. 

8. Refrigerate one hour or more to harden. 

9. Peel matzos from paper and break into small pieces. Store in a tightly 
closed container or plastic zipper bag. (They don’t last long, so you may 
not need to store them at all!) 

 

Submitted by Andi Dorlester 

  



Passover Chocolate Pie 

2 oz unsweetened baking chocolate 

½ cup butter or margarine 

1 teaspoon vanilla 

3 beaten eggs 

1 cup sugar 

3 tablespoons matzah cake meal 

1 cup nuts 

Whipped cream (optional) 

 

1. Melt chocolate and butter and margarin. 

2. Remove from heat and add vanilla. 

3. Mix eggs, sugar, and matzah cake meal. Beat until smooth, but do not overbeat. 

4. Fold in chocolate and nuts and pour into a pie pan. 

5. Bake at 350 degrees for 45 minutes. 

6. Pour into a pie pan and bake at 350 degrees for 45 minutes. Cool, then refrigerate. 

 

Louise Hodin 

  



Passover Chocolate Chip Cookies 

Ingredients 
1 cup margarine, butter, or oil 

1 1/2 cup sugar 

2 eggs 

1 Tbsp orange juice 

1 1/2 c cake meal 

1 tsp potato starch 

1 tsp salt 

1 cup chocolate chips 

 
Steps 
1 Preheat oven to 350 degrees 

2. Grease or use parchment paper on cookie sheets 

3. Mix butter/oil with sugar 

4. Add eggs 

5 Add orange juice, cake meal, potato starch, and salt and mix well 

6 Add chocolate chips 

7. Roll or use tsp or scooper into balls and place on cookie sheet 

8. Bake 20 minutes or until golden brown  

 

Karen Rabin 

 

  



Passover Granola Matza Farfel  
 

1 box (2 lbs.), 7 ½ to 8 cups whole wheat or regular matza farfel 

2 cups chopped walnuts 

2 cups slivered toasted almonds 

2 cups roasted unsalted sunflower seeds 

1 teaspoon cinnamon 

1/3 cup honey 

 

Preheat oven to 350 

Cover 2 large, rimmed cookie sheets with foil. Spray with safflower oil. 

Combine first five ingredients in a large mixing bowl. Mix well. 

Drizzle honey over mixture in three parts, mixing well after each addition of drizzled 

honey. 

Spread evenly on rimmed cookie sheets and bake in 350 oven for about 30 minutes to 

toast. After 15 minutes, check and mix and turn over toasted granola. Move cookie 

sheets in oven from top to bottom and bottom to top so they will toast evenly. Watch 

carefully so it does not burn. 

Add raisins, or dates, or cherries or other dried fruit you like when you serve. 

 

Marie Taubman 

  



Sugar Free Meringues 

I was looking forward to this for myself. But some people might like them as well. 

 

4 large egg whites 

¼ teaspoon cream of tartar 

1 teaspoon vanilla extract 

⅔ cup Splenda® Sugar Blend 

1. Preheat oven to 250°F. Line 2 baking sheets with parchment paper. 

2. In a bowl using an electric mixer, beat egg whites, cream of tartar, and vanilla 

extract on high speed until foamy. 

3. Add Splenda Sugar® Blend 1 tablespoon at a time, beating until sweetener 

dissolves and stiff peaks form. 

4. Spoon heaping tablespoons of mixture onto baking sheets. 

5. Bake 1 hour and 15 minutes; turn oven off. (If meringues begin to brown, 

reduce oven temperature to 225 degrees). Let meringues stand in oven, with 

door closed and oven light on, for 8 hours or overnight. 

 

Ronnie Rodriguez 

 


