
Tidbits, Nosh, & Lunch-On-the-Go
Blueberry Coleslaw

Submitted by Mahala Ruddell

Ingredients:
For the slaw:

● Red cabbage, sliced
● Green onions, thinly sliced (about four)
● 2 cups blueberries (fresh; if using frozen, make sure they’re thawed and well-drained,

but really just use fresh)
● Toasted slivered almonds to taste (aim for ½ - 1 cup)

For the dressing:
● ⅓ cup olive oil
● ⅓ cup apple cider vinegar (check for KfP)
● 2 Tbsp maple syrup
● Salt and pepper to taste

Directions:
1. Combine the dressing ingredients in a jar with a lid and shake until well combined.
2. In a large bowl mix the thinly sliced red cabbage and green onions and pour dressing

over.
3. Add blueberries and toasted slivered almonds just before serving.

Egg Cups

Submitted by Vivian Dowsett
6 servings

Ingredients:
● 5 eggs, beaten; salt and pepper to taste

Mix and Match fillings:  We suggest about 1.5 cups of sauteed veggies, but adjust to your
preference!

● chopped spinach
● tomato, diced
● onion, finely diced
● bell pepper, finely diced
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● broccoli florets, cut into small pieces
● parmesan and/or cheddar cheese

Directions:
1. Preheat over to 350d.
2. Saute veggies.
3. In greased or silicone muffin tin drop in desired fillings. Season with salt and pepper.
4. Pour in beaten eggs until liquid almost reaches the top.
5. Bake 20 minutes until set.

Dare you to eat just one!

Granola

Submitted by Marsha Bronsky

Ingredients:
● 2.5 cups matzoh farfel
● 1 cup (blended) coarsely chopped almonds, pecans, walnuts
● 1 cup shredded coconut
● 1/2 stick of butter
● 1/4 cup of brown sugar
● 1/2 cup of honey
● 1/2 cup dried apricots (chopped)
● 1/2 cup dates (chopped)

Directions:
1. Preheat oven 325 degrees
2. Combine matzoh, coconut, and nuts in a bowl.
3. Spread onto lightly greased pan. Bake for about 15 minutes, tossing a couple of times,

until toasted.
4. In a 2qt saucepan, combine butter, brown sugar, and honey. Bring to a simmer and stir

constantly for a few minutes. Remove from heat.
5. Add the matzoh/coconut mixture and toss like you are tossing a salad until everything is

combined and coated evenly.
6. Spread the granola mixture onto a lined sheet pan, increase oven temp to 350 degrees,

and toast and additional 20-25 minutes. Stir frequently.
7. Remove from oven and transfer to a large bowl. Add the dried fruit and mix, breaking

apart any large pieces.
8. Cool thoroughly and store in an air-tight container.

Makes a great topping for yogurt, cottage cheese, or fresh fruit and milk.
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Granola Snack

Submitted by Helene Jaffe

Ingredients:
● 4 C. Matza Farfel
● ½ c chopped nuts (almonds, pecans, walnuts or combination)
● ½ c shredded coconut
● ½ c agave nectar or maple syrup
● ¼ c vegetable oil
● 2 t vanilla extract
● 1 c dried fruit

Directions:
1. Preheat oven to 325 degrees.
2. Mix all dry ingredients.
3. Combine nectar or syrup, oil, and vanilla and whisk. Drizzle over dry ingredients and stir

until evenly coated.
4. Spread in a single layer onto a parchment lined sheet pan.  Bake 20 to 30 min until

golden and fragrant, stirring often to prevent over browning.
5. When cool, stir in dried fruit.

Caprese Zoodles

Submitted by Lana Stoddard

Ingredients:
● 4 large zucchini
● 2 tbsp. extra-virgin olive oil
● Kosher salt
● Freshly ground black pepper
● 2 c. cherry tomatoes, halved
● 1 c. mozzarella balls, quartered if large
● 1/4 c. fresh basil leaves
● 2 tbsp. Lemon

Directions:
1. Using a spiralizer or slicing thinly, create zoodles out of zucchini.
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2. Add zoodles to a large bowl, toss with olive oil and season with salt and pepper. Let
marinate 15 minutes.

3. Add tomatoes, mozzarella and basil to zoodles and toss until combined.
4. Squeeze the juice of a lemon on top and serve.

Quinoa Salad

Submitted by Ben Slivnik

Ingredients:
● 1/2 cup quinoa
● 1/3 cup olive oil
● 1 quart grape / cherry tomatoes
● 1 cucumber
● 4 tbsp chopped cilantro
● 1 1/2 tbsp chopped mint
● 1 tbsp red wine vinegar
● 2 cloves garlic, minced
● 1 yellow bell pepper
● salt
● pepper

Directions:
1. Cook the quinoa according to the package directions.
2. Cut the tomatoes in half; dice the cucumbers and bell pepper.
3. Add all the remaining ingredients and stir gently until everything is mixed.
4. Taste and adjust seasoning.

Kale & Quinoa Salad with Dates, Almonds & Citrus Dressing

Submitted by Anat Berday-Sacks
Serves 6

Ingredients:
For the salad and toppings:

● 1 tablespoon olive oil
● 1 large onion, diced
● Salt
● 1/2 cup red quinoa
● 1 small clove garlic, smashed
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● 1 bunch lacinato kale (3/4 to 1 pound, with stems)
● 1/2 heaping cup whole dates
● 1/2 cup roasted salted whole almonds

For the dressing:
● 1 clementine or mandarin orange, juiced
● 1/2 lime, juiced
● 2 teaspoons maple syrup
● 1/4 cup extra-virgin olive oil
● Salt and freshly ground black pepper

Directions:
1. Heat the olive oil in a wide sauté pan over medium heat. Add the onion and sprinkle

lightly with salt. Cook, stirring occasionally, until the onion has darkened to a toasty
brown and smells caramelized — about 20 minutes. Remove from the heat and set
aside. You should have about 1/2 cup of cooked onions. (This can be done up to 3 days
ahead of time, and the onions can be refrigerated.)

2. Rinse the quinoa in a fine mesh strainer. Add it and the garlic to a 2-quart saucepan set
over medium-high heat and sauté for about a minute both to dry the grain and toast it
lightly. Add 1 cup water and 1/2 teaspoon salt and bring to a boil. Cover and turn the
heat to low; cook for 15 minutes. Turn off the heat but leave the lid on for an additional 5
minutes. After 5 minutes, remove the lid and fluff with a fork.

3. While the onions are caramelizing and the quinoa is cooking, slice off the muddy
bottoms of the kale stems, then slice the rest of the bunch into fine ribbons. Wash
thoroughly and spread on a towel to dry.

4. Pit the dates and slice them into quarters. Roughly chop the almonds, by which I mean
try to chop each almond into just two or three pieces, no more.

5. Make the dressing: Whisk the juices together (you should have about 1/4 cup total of
juice, or a little less). Whisk in the maple syrup and olive oil. The dressing will be
emulsified but still thin. Stir about 2 tablespoons of the dressing into the quinoa after it
finishes cooking.

6. Assemble the salad: Toss the kale with all of the still-warm quinoa and the caramelized
onions. Toss with about half the dressing and taste. Add the remaining dressing if
desired, then toss with the dates and almonds. Taste a bite; if it needs more salt, add it
now, as well as fresh pepper if desired.

7. This salad keeps very well; the kale gets more tender as it sits in the dressing.
Refrigerate for up to 5 days.

Matzo Brie (Fried Matzo)

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Serves 4
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Ingredients:
● 6 Matzos
● 4 eggs
● Boiling water
● ¼ c. milk or water
● ½ t. Salt
● Dash of pepper
● 2 T. sugar

Directions:
1. Break matzo in 4” pieces and place in the colander. Pour boiling water over them until

Matzo are moist, but not wet.
2. Beat eggs with salt, pepper, sugar, and liquid, then add the matzo.
3. Heat fat for frying in a large frying pan.
4. Add matzo-egg mixture and cook over low heat to golden brown, turning carefully every

few minutes
5. Serve with jam, or a mixture of cinnamon and sugar.

Passover Popovers

Submitted by Aimee Nussbaum

Ingredients:
● 1 C water
● 1/4 C + 2 tsp extra light olive oil
● 1/2 tsp salt
● 1 C matzo meal
● 5 large eggs

Directions:
1. Bring water, oil and salt to a boil in a 2 quart saucepan, stirring well. Remove from heat.
2. Immediately pour in matzo meal and stir with a wooden spoon to make a smooth paste
3. Add eggs, one at a time, beating briefly after adding each egg

Sweet Potato Salad (Kitniot)

Submitted by Anat Berday-Sacks from an Unidentified Cookbook

This salad is great alongside a first course or as a first course on its own.  When serving it as a
first course, place it on a bed of triangular toast and garnish with greens.  For perfect results, it’s
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important to bake the sweet potatoes for exactly the right amount of time -- long enough so that
they are tender, but not so long that they are mushy and lose their shape.

Ingredients:
Salad

● 2 medium-sized sweet potatoes
● 4 tablespoons olive oil
● 1 pinch salt
● ½ red onion
● 4 scallions
● 5 dates, pitted
● 4 tablespoons toasted pine nuts

Dressing
● 2 tablespoons oil
● ½ teaspoon prepared mustard
● 1 clove garlic crushed
● 2 heaping tablespoons dates (pitted)
● 1 pinch black pepper
● 1 pinch salt

Directions:
1. Preheat oven to 400 degrees F.

Salad:
2. Peel sweet potatoes and cut into small cubes.  Transfer to a baking pan and season with

olive oil and salt.  Cover and bake until just tender. Cool sweet potatoes and transfer to
a bowl.

3. Dice onion very small, chop scallions, and add to bowl.  Cut dates into small pieces (for
easier cutting, freeze for half an hour first) and add to bowl.  Add pine nuts and toss
lightly.
Dressing:

4. Combine ingredients in a small bowl; pour over salad and serve.
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Soups & Sides
Beet Preserves or Burikes Ayngemachts

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● 4 lbs. Beets
● 3 lbs. Sugar
● 4 oz blanched almonds
● 1 ½ cups water
● 2 lemons
● 2 tsp. ginger

Directions:
1. Use either the beet roots from the Russel or fresh beets.  If the former are used, peel off

the slippery film that has formed on the outside, slice and then rinse in several waters.  If
fresh beets are used, scrape and wash thoroughly. Cut the beets in half slices, cubes or
strips as preferred.

2. Cook until tender.  Save the water.
3. Bring the sugar and water to a boil, add the beets and cook for one hour.
4. Peel the lemons, slice fine and add to the beets. Allow all to cook gently for another

hour until jellied and the beets become transparent and slightly brownish in color
5. Add the almonds (blanched and halved) and the ginger; stir well and allow to cook

one-quarter hour more.
6. Cool and put into jars.

Brussels Sprouts With Walnuts and Pomegranate

Submitted by Matt Haber

Roasting brussels sprouts brings out their nutty sweetness and keeps them crisp-crunchy
around the edges. Tossing them with walnuts and tangy, jewel-like pomegranate seeds adds
texture and brightness. It’s worth seeking out pomegranate molasses (widely available in most
large grocery stores) to finish this dish. But if you can't find it, don’t let it stop you from making
this celebration-worthy side.

YIELD 4 servings
TIME 30 minutes
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Brussels Sprouts With Walnuts and
Pomegranate
By Colu Henry

Ingredients:
● 1 ½  pounds brussels sprouts, trimmed and halved
● 3 tablespoons olive oil
● Kosher salt and black pepper
● ¼  cup roughly chopped walnuts
● 2 tablespoons pomegranate seeds, plus more to taste
● Pomegranate molasses, for drizzling (optional)
● Flaky salt, to serve

Directions:
● Heat the oven to 425 degrees. In a large bowl, toss brussels sprouts with the olive oil.

Season well with the salt and black pepper and toss again. Spread everything evenly on
a sheet pan cut-side-down and roast until crisp and deeply golden brown, about 25 to 30
minutes, flipping the sprouts halfway through to ensure even browning.

● Meanwhile, toast the walnuts in a skillet over medium-low heat, stirring frequently to
ensure they don’t burn, about 4 to 5 minutes. Remove from heat and set aside.

● When the brussels sprouts are done roasting, toss them with the toasted walnuts and
the pomegranate seeds. Drizzle with the pomegranate molasses (about 1 teaspoon or
so), if using. Season with flaky salt.

Cauliflower Soufflé from Renee Green (by way of her mother,
Helene Singer — 1920)

Submitted by Chef Larry Green

Love Cauliflower? Love Soufflé? This mixes them both.

Ingredients:
● 2 Egg Yolks
● 3.5 oz. unsalted Butter (7 Tablespoons)
● 2 egg whites
● 1 head of cauliflower
● Salt and pepper
● 2 oz. Matzo meal (½ cup?) (or more to taste)

Directions:
1. Blend butter and egg yolks in a mixing bowl.
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2. Cook Cauliflower in boiling water (about 10 minutes).
3. Remove and cool, then break off florets, discard stems.
4. Add cooked florets to the mixing bowl.
5. Beat egg whites separately and fold gently into mixing bowl, alternating with the matzo

meal
6. Grease Soufflé dish, put in mixture and bake at 350 F until tips turn brown. Goes will with

a vinaigrette dressing garnish.

Chicken Stock

Submitted by Matt Haber

This is a recipe for a basic traditional chicken stock, with a couple of tips if you want to take it in
a slightly different direction.

Ingredients:
● 1/2 to 1 lb chicken thighs or wings
● 2 carrots
● 1 stalk celery
● 2 yellow onions
● 1 parsnip
● Fresh parsley (maybe enough to ball up into one cup)
● A few springs of fresh thyme
● Splash of white wine

Directions:
1. Put all ingredients in a stock pot and cover with water.  Bring to a boil, reduce to a

simmer, and cook, covered, for about two hours.
2. Remove the chicken and pull the meat off the bone. It should come off in small pieces

that will work well in a soup (you can freeze the meat and add it to soups you cook later).
3. Pour the remaining liquid through a large sieve or strainer to remove the boiled

vegetables, etc. (discard).  You'll be left with a great chicken stock.

Variations:
A. If you want a richer stock with some umami flavor, add some mushrooms and a

teaspoon of soy sauce (kitniot) to the recipe.  You can also saute the vegetables and
chicken a bit before adding the water.  Adding a big russet potato (cut in half) will add
some starch to the stock, and some depth of flavor.

B. When I roast a chicken, I save the carcass and make a stock from that.  I typically roast
my chicken on a bed of carrots, celery, and onions, and will save that to add to the stock.

C. You can make a vegetable stock by leaving out the chicken, and adding mushrooms.
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Eggplant Puree with Walnuts

Submitted by Helene Cuomo
Yields about 1 1/2 cups

Ingredients:
● 2 large eggplants
● 2-4 garlic cloves, minced
● 1/2 cup walnuts, coarsely chopped
● 1/2 extra-virgin olive oil
● 2 T fresh lemon juice
● 1-2 T red wine vinegar
● salt to taste
● 1/2 - 1 T sugar (optional)

Directions:
1. Preheat oven to 450 degrees.   Wash, dry, prick eggplant. Place on ungreased pan and

bake ~25 minutes, turning until skin is blistered and shriveled.  Remove and cool until
easy to handle.

2. Plusle garlic, walnuts, and 2 T oil together in food processor until ground and pastelike.
3. Cut off stem and cut eggplant in half lengthwise. Scrape with spoon, discarding as many

seeds as possible.  Add eggplant to food processor and pulse.  Add rest of ingredients
including remaining olive oil and pulse until well combined. (Don't overprocess; it doesn't
have to be perfectly smooth.)

Farfel Kugel

Submitted by Virginia Hecker
8-10 servings

Ingredients:
● 4 large eggs
● 6 cups farfel
● 4 tablespoons margarine
● 1 cup diced onions
● 1 cup diced celery
● 1 1/2 cups sliced mushrooms
● 4 cups chicken broth
● 1/8 teaspoon marjoram
● 1/2 teaspoon garlic powder
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● 1 table spoon paprika
● black pepper to taste

Directions:
1. Preheat oven to 350 degrees.  Mix the eggs and farfel in a bowl.  Spread a thin layer of

the mixture on a cookie sheet lined with foil.  Bake in preheated oven for about 15
minutes or until farfel is dry.

2. Saute the vegetables in margarine until soft.
3. Add the farfel, 1 cup of chicken broth and the spices. Stirring constantly, continue to add

broth until most of the liquid is absorbed.
4. Bake in well-greased pan for 45 minutes or reduce the heat to low and let it sit in the pan

until all the liquid is absorbed.

Matzo Kugel - Savory

Submitted by Lois Spiegel

Ingredients:

1 cup minced onion and 2 sliced scallions
1 cup finely diced celery
6 Tbls. margarine
6 matzos broken into small pieces
1 teaspoon salt, 2 teaspoons paprika, 1/4  teaspoon pepper
2 eggs, slightly beaten
1 can clear condensed chicken soup
1/4 cup hot water

Directions:
Saute onion, celery in margarine until tender, but not brown.
Add broken matzos.  Combine remaining ingredients and add to above
matzo mixture.  Pour into a well greased 1 1/2 quart baking casserole,
bake at 375 degrees until firm.   Serves 6-8.
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Matzoh Kugel - Sweet

Submitted by Tamara Kipper

Ingredients:
● 4 matzohs
● 2 large apples
● 3 large eggs
● 1/4 margarine or butter
● 1/2 tsp salt
● 1/2 cup sugar
● 1 ts cinnamon
● 1/2 cup golden raisins
● 1/2 cup chopped walnuts

Directions:
1. Soak matzoh in water to get a bit soft.
2. Peel and chop up apples into small pieces.
3. Mix together eggs.
4. Squeeze out matzoh and break into pieces.
5. Combine eggs, matzoh, apples, and all dry ingredients into a large bowl and mix

together. Spray 8x8 pan and pour everything into the pan.
6. Bake at 350 for 40-45 min

Variation: add 1T grated lemon/orange rind with rest of ingredients

Matzo Meal Latkes

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● 3 eggs
● ¾ cup milk or water
● ½ cup matzo meal
● ½ tsp sugar
● Dash of cinnamon
● ½ tsp salt
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Directions:
1. Separate the whites from the yolks.
2. Add all ingredients to the beaten yolks, folding in stiffly beaten whites last.
3. Drop by spoonful onto a well greased girdle and brown on both sides.
4. Serve hot with sugar or honey.

Mushroom Stuffing

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Rose Arnovitz

Ingredients:
● ½ c. shortening
● 1 lg. Minced onion
● 10 matzos - groken in small pieces
● 1 t. Salt
● 1 T. paprika
● 1 egg beaten
● 2 c. soup stock
● 1 c. diced mushrooms
● ¼ t. pepper

Directions:
1. Saute onions and mushrooms in fat until tender.
2. Add broken matzos and toast lightly.
3. Add seasonings and egg mixed with soup stock.
4. This will stuff a 12-14 lb. turkey.

Sharp and Bright Citrus Salad:

Submitted by Tracy Plotkin

Ingredients:
● 1/2 head red cabbage
● 1 red pepper
● 1 yellow pepper
● 2 carrots, shredded
● 1-2 seeded and peeled cucumbers
● 1 can of or 2 peeled and chopped mandarin oranges
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● 1 chopped apple (I prefer a sour apple like granny smith)
● 2 tbsp fresh shredded ginger
● Juice from one lemon
● 2 tbsp olive oil
● 1 tsp zatar seasoning
● Salt and Pepper to taste

Directions:
1. Chop all veggies. Add liquid ingredients and spices.
2. Stir together and serve as a side or serve over toasted matzoh.

Great Grandmother’s Sweet & Sour Cabbage (Karoline Remer-
1899)

Submitted by Chef Larry Green

This is my great Grandmother’s recipe. Once you have tried this, you’ll want to make it all year
long.

Ingredients:
● 1 Medium Head of Green Cabbage
● 1 large sweet onion
● 1 Tbsp. Canola Oil
● 1 8 oz. can tomato sauce
● Salt, pepper, paprika,
● 2-4 oz. White vinegar
● 2-4 Tbsp. sugar
● 1-2 Tbsp. potato starch
● 1-Tbsp. Matzo cake meal
● 2 Tbsp. butter

Directions:
1. Chop Cabbage and Onion to bite size (about 1”) pieces.
2. Heat oil in large frying pan. Add chopped onion and sauté until translucent.
3. Add chopped cabbage, salt, pepper, paprika and tomato sauce to mix.
4. Add some water midway (30 minutes) to keep bottom of pan covered
5. Simmer for about 1 hour, or until cabbage is tender.
6. Add white vinegar and sugar to taste.
7. Melt the butter in a separate bowl suitable for microwaving.
8. Add to the bowl the Potato Starch and the Matzo Cake Meal. Mix well.
9. Add the mixture to the frying pan to thicken the liquid in the pan.
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10. Can be served as a side dish. Goes well with boiled baby potatoes (side dish)

Red Sea Cabbage

Submitted by Joyce Kelen

Ingredients:
● 1/3 cup oil
● 1 cup chopped onion
● 2 Tbsp honey
● 2 Tbsp vinegar
● 1 Tbsp salt
● 2 pounds red cabbage, grated or finely shredded
● 2 cups peeled diced apples

Directions:
1. Heat oil in a large heavy pot on stove.
2. Add onion and cook until tender.
3. Stir in honey, vinegar and salt. Add red cabbage and apples.
4. Cook over low heat, stirring occasionally until cabbage is tender, about 1 hour.

Zucchini Kugel

Submitted by Lois Spiegel

Ingredients:
● 1/2 cup matzo meal
● 1 pound grated zucchini
● (use food processor - not too fine)
● 1 small onion, grated
● 4 eggs, beaten
● 2 Tbls oil (peanut oil preferred)
● salt and pepper to taste
● 1 Tbls. oil

Directions:
1. Grate zucchini and onion.  Add all other ingredients except for 1 Tbls oil.
2. Pour into a well greased 9x13 pan.  Drizzle 1 tablespoon of oil on top.
3. Bake in 350 degree oven for 1-11/2 hours, until golden.
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Family Dinner
Balsamic Marinated Chicken

Submitted by Mahala Ruddell

Really feel free to play with the measurements. I learned this recipe by sight and the amounts
provided here are estimates.

Ingredients:
● 1 Tbsp paprika
● 1 Tbsp cumin (check for KfP)
● ¼ tsp nutmeg (check for KfP)
● ½ tsp cinnamon (check for KfP)
● ½ tsp thyme
● Salt and pepper to taste
● ½ cup olive oil
● ½ cup balsamic vinegar (check for KfP)
● Chicken breast, thinly sliced (or chicken breast tenders)

Directions:
1. Combine all marinade ingredients and whisk until well-incorporated. Add the chicken and

marinate overnight.
2. Grill over high heat until cooked through. If you don’t have a grill, you can cook over high

heat in a pan on the stove. But grilling really adds that, je ne sais quoi.
3. Serve with oven roasted potatoes or other side of your choice.

Garlic Rosemary Roasted Chicken

Submitted by Evan Sanders
Yield:  8 services (serving size:  3 ounces chicken and 1 onion quarter).

Ingredients:
● 1 (5-6-pound) roasting chicken
● 1 tablespoon chopped fresh rosemary
● 8 garlic cloves, crushed
● 2 medium red onions, quartered
● 2 whole garlic heads
● 2 teaspoons olive oil
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Directions:
1. Preheat oven to 450 degrees.
2. Remove and discard giblets and neck from chicken. Rinse chicken under cold water; pat

try. Trim excess fat.  Starting at neck cavity, loosen skin from breast and drumsticks by
inserting fingers and gently pushing fingers between the skin and meat.  Place rosemary
and crushed garlic beneath skin of breast and drumsticks. Lift wing tips up and over
back; tuck under chicken.  Please chicken, breast side up, on a broiler pan.

3. Cut a thin slice from end of each onion.  Remove white paper skins from garlic heads (do
not peel or separate cloves).  Cut tops off garlic heads, leaving root end intact.

4. Insert meat thermometer into meat part of thigh, making sure not to touch bone.  Bake at
450 degrees for 30 minutes.  Brush onions and garlic heads around chicken.  Reduce
oven temperature to 350 degrees; bake an additional 1 hour and 15 minutes or until
meat thermometer registers 180 degrees.  Cover chicken loosely with foil; let stand 10
minutes.  Discard skin from chicken.  Squeeze roasted heads of garlic to extract pulp;
serve as a spread on French bread, if desired.

Grandma Gitter’s Baked Chicken

Submitted by Janine Adler-Parker

Ingredients:
● A frying chicken, cut in pieces
● Two onions, sliced
● Two cloves of garlic, slivered
● ½ cup orange juice
● 4 tablespoons pareve margarine (you can substitute olive oil if you can't find kosher for passover

pareve margarine)
● Paprika
● Garlic powder
● Salt and pepper

Directions:
1. Preheat the oven to 350.
2. Spread the sliced onions and garlic in the bottom of your broiler pan.  Arrange the chicken pieces

on top with the skin side up. Dot them with margarine. Pour orange juice over the chicken.
Season to taste with garlic powder, paprika, salt, and freshly ground black pepper.

3. Bake the chicken uncovered, skin side up, for about 50 minutes.
4. Glaze the skin as follows:

a. Turn the pieces over so the skin side lies in the juice.
b. Bake for five minutes.
c. Turn pieces over again so the skin is once again facing up, and bake until the skin is crisp

and the chicken is completely cooked.
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Green Shakshuka (adapted from Modern Jewish Cooking by
Leah Koenig)

Submitted by Mahala Ruddel
Serves 2 or 3:

Ingredients:
● Olive oil
● Small yellow onion, finely chopped (or substitute green onion)
● 1 small jalapeno, seeded and finely chopped
● Garlic, finely chopped
● ¼ tsp ground coriander (check for KfP)
● ¼ tsp cinnamon
● 1 tsp salt
● 10 oz baby spinach, Swiss chard, kale (well washed, lightly salted, and massaged until

dark green and fragrant), or combination; add more if desired
● 2 tsp lemon juice (best if fresh)
● Eggs (1-2 per person depending on how many you want to eat)
● Black pepper to taste
● Feta cheese (check for KfP), for garnish
● Fresh cilantro, for garnish

Directions:
1. Heat a few tablespoons of olive oil in a large pan over medium heat. Add onion and

jalapeno and cook until soft and fragrant, a couple minutes. Add garlic, coriander,
cinnamon, and salt and stir, cooking until fragrant, another 1-2 minutes.

2. Add greens and lemon juice to the pan, turn the heat to low, cover and cook, tossing
occasionally with tongs until the greens are very soft, about 7-10 minutes. Uncover and
spread evenly across the bottom of the pan.

3. Using the back of a spoon, make shallow indentations in the greens. These indentations
will hold the eggs as they cook, so make as many indentations as you have eggs. Break
the eggs one at a time into a small cup and then gently slide them (again, one at a time)
into the indentations. Raise the heat to medium, cover the pan, and cook until the whites
are set but the yolks are still a little runny, about 4-5 minutes.

4. Serve hot, topped with black pepper, feta, and cilantro.
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Moroccan Tomato Stew

Submitted by Zak Keida

Ingredients:
● 1 large yellow onion, fine dice
● 1 celery stalk, fine dice
● 1 large carrot, fine dice
● 1 red bell pepper, diced
● 1 cup vegetable broth
● 4 cups water (or broth)
● 1 Tablespoon tomato paste
● 1 Tablespoon lemon juice
● 1 teaspoon smoked paprika
● ¾ to 1 teaspoon cumin
● ¼ teaspoon hot curry powder
● Pinch cayenne
● 1/8 teaspoon coriander
● 1 teaspoon garlic powder
● 1 teaspoon onion powder
● 1 Tablespoon dried minced onions
● 2 bay leaves
● 1 – 2 teaspoons sea salt
● ¼ teaspoon pepper

Additional Ingredients:
● 1 cup diced potatoes
● 15 to 25 small cherry (or grape) tomatoes
● 15 to 20 green olives, brined, not in oil (either pitted or whole)
● 2 cups fresh baby spinach (packed)

Directions:
1. In a large ceramic/enamel lined Dutch oven/pot or similarly large stockpot, add the

prepared veggies: onion, red bell pepper, carrot, and celery. Sauté over medium-high
heat for 5 to 7 minutes to soften the veggies.

2. Once the veggies are softened, add all the remaining Base Ingredients, potatoes, and
green olives. Lower to medium-low heat, cover and simmer for 15 minutes.

3. After 15 minutes, taste the flavor of the base. This is the time to adjust the spice flavors.
See recipes notes.

4. After you have adjusted the spice flavors, simmer a few more minutes to allow the spices
to marry and taste test again.

5. After 15 minutes and once the based flavor is where you want it, add the tomatoes and
continue to cook uncovered until the lentils are tender, approx. 7 to 10 more minutes.
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6. Once the potatoes are tender, remove the bay leaves and add the spinach and cook a
few minutes.

7. Garnish with chopped cilantro.

Moroccan Vegetable Stew

Submitted by Kris Campbell

Ingredients:
● 2T olive oil
● 2t ground cardamom
● 1T curry powder
● 1t salt
● 1t fresh ground black pepper
● 1/2-1t cayenne pepper
● 1 large yellow onion
● 6 cloves garlic
● 2 sweet potatoes, diced (may use red potatoes if there is a sweet potato hater)
● 1 cup diced carrots
● 2 summer squash (zucchini and/or yellow squash), half-moons
● 1/2 cauliflower, florets
● 1/2 cup raisins or currents, soaked in hot water until plump
● 16oz can diced tomatoes
● 15oz can tomato sauce
● 2T honey
● (15oz chickpeas, optional)
● 1/2 cup dried figs, chopped
● 1/3 cup sliced almonds
● yogurt for garnish

Directions:
1. Heat oil in large stockpot.  Saute onions, garlic, potatoes, carrots, cauliflower and

cardamom.
2. Cook until onions are translucent, then stir in squash, curry, cayenne, salt and pepper.

Add raisins (drained) and stir to coat well.
3. Finally add tomatoes, tomato sauce, honey and chickpeas (if using).
4. Cover pot and simmer for 30 minutes or until vegetables are tender.  Add water as

needed if stew looks dry.
5. Stir in figs and almonds prior to serving; offer yogurt for garnish.
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Passover Meat Blintzes (from the Beth Ell Ner Tamid Sisterhood
Cookbook, Milwaukee, WI 1951)

Submitted by Rochelle Wenger

Batter
● 3 eggs
● ¾ cup cake meal
● ½ tsp. salt
● 1½ cup water

1. Beat eggs, add cake meal and water alternately, mixing thoroughly.
2. Put 3T of the batter in a hot greased skillet, spreading it out as thin as possible.
3. Fry until brown on one side, remove from pan, and place on clean cloth, ready to be

filled.

Filling  (can be adapted)
● 1½ liver (broiled)
● 1 lb. cooked beef
● 1 cooked breast of chicken
● 1 tsp. salt
● ½ tsp pepper
● 1 diced onion, sauteed (original recipe says to use 2T chicken fat)

1. Grind above ingredients, blend well.
2. Put spoonful on prepared batter, fold and roll.
3. Fry on hot greased skillet until brown on both sides.

Poached Snapper with Crispy Artichokes and Tomato Vinaigrette

Submitted by Faye Lincoln

This dish is fabulous for Passover, or for just a nice meal.  You can fix the recipe with the
suggested 4 fillets, or make it with 2 fillets and the same ingredients, beautifully presented and
overflowing with colorful vegetables.  This recipe can be made poached in the oven, or in a
large skillet on the stove.  The second alternative is the most flavorful.

Serves 4 People

Ingredients:
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Fish:
● 4 (4-6 oz.) skinless red snapper fillets, about 1 inch thick (can substitute with halibut, sea

bass, or cod fillet)
● 1 cup jarred or canned whole baby artichokes packed in water, quartered, rinsed, and

patted dry (you can purchase Kosher from Whole Foods in can marked Kosher)
● 1 tablespoon cornstarch (substitute with potato flour for Passover)
● ¾ cup of extra-virgin olive oil
● 3 garlic cloves, minced
● ½ onion, peeled and sliced thick

Vinaigrette:
● 6 oz. cherry tomatoes (2 oz. cut into 1/8 – inch-thick rounds)
● ½ small shallot, peeled
● 4 teaspoons red wine vinegar (substitute for sherry-wine vinegar when not for Passover)
● Salt and pepper
● 1 tablespoon minced fresh parsley

Directions:

1. For the fish: If planning to poach, adjust oven racks to middle and lower-middle positions
and heat oven to 250 degrees.  If cooking on stovetop, use large,12’ skillet pan.

2. Pat snapper dry with paper towels and sprinkle each fillet with 1/8 teaspoon salt.  Let sit
at room temperature for 20 minutes.

3. Meanwhile, toss artichokes with potato starch in bowl to coat.  Heat ½ cup oil in 10-inch
oven safe nonstick skillet over medium heat until shimmering.  Shake excess potato flour
from artichokes and add artichokes to skillet.  Cook, stirring occasionally, until crispy and
golden, 2 to 4 minutes.  Add garlic and continue to cook until garlic is golden, 30 to 60
minutes longer.  Transfer artichokes and garlic to paper towel-lined ovensafe plate and
season with salt.  Strain oil through fine-mesh strainer into bowl.  Do not wash strainer.

4. Return strained oil to now-empty skillet and add remaining ¼ cup of oil.  Place onion in
center of skillet.  Let oil cool until it registers about 180 degrees, 5 to 8 minutes.  Arrange
snapper fillets, skinned side up, around onion (oil should come about halfway up fillets)
and spoon some oil over each fillet.  Cover, transfer skillet to upper oven rack, and cook
or 15 minutes, or cook on stove for approximately 10 – 15 minutes, until flaky, on
medium heat.  If on stove, watch carefully to avoid burning onions.

5. Remove from oven or stove, and flip fillets with 2 spatulas.  Add artichokes and garlic.
Cook for an additional 9 to 14 minutes.  Carefully transfer snapper to serving platter,
reserving ½ cup of oil, and tent with aluminum foil. (May need to cook less time if on
stovetop – watch carefully).

6. For the Vinaigrette: Process reserved oil, whole tomatoes, shallot, vinegar, ½ teaspoon
pepper, and ¼ teaspoon salt in blender until smooth, about 2 minutes, scraping down
sides of blender jar as needed.  Add any accumulated fish juices, season with salt to
taste, and blend for 10 seconds.  Strain sauce through fine-mesh strainer into bowl;
discard solids.  To serve, spoon vinaigrette around fish.  Garnish each fillet with tomato
rounds, warmed crisped artichokes and garlic, and parsley.  Serve.
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Roast Chicken with Stuffing

Submitted by Heidi Weinsoft

Ingredients:
● 1-2 roasting chicken, cut in eighths.
● 1 cup chopped onion.
● 1 cup diced celery.
● 6 Tlbsp vegetable oil.
● 3 cups Matzo farfel.
● 1/2 tsp salt.
● 1/8 tsp pepper.
● Garlic powder to taste.
● 2 tsp paprika. .
● 1 egg slighty beaten.
● 1 cup chicken soup (made from 2 cubes or 2 tsp soup mix)

Directions:
1. Saute onions, celery in oil until tender.
2. Add farfel and stir until lightly toasted.
3. Combine seasonings, egg and soup.
4. Add to matzo mixture. Spread into 9x13" glass baking dish.
5. Lay pieces of cut up chicken that have been seasoned with garlic powder and lots of

paprika very close together over the stuffing.
6. Roast for 1 1/2 hrs in a 350 degree oven or until done and golden brown. Serves 6-8

Shepherd’s Pie

Submitted by Ray Jacobs

Ingredients:
● 1 lb lean ground lamb
● 1 tbsp oil
● 3 large carrots , medium dice
● 1 large onion , chopped
● 2 tbsp tomato paste
● ¼ cup red wine
● 2 c beef or mushroom stock
● 4 medium russet potatoes , peeled and cut into large chunks
● 2 tbsp margarine or coconut oil
● 2 tbsp potato starch
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● salt to taste
● pepper to taste

Directions:
1. Heat the oil in a pan and add the onion and carrots and saute for a 3 – 4 minutes.
2. Add the ground lamb and brown over a medium heat, stirring all the time, spoon off

excess fat if necessary.
3. Add the tomato paste then cook for a few more minutes. Add the red wine and beef

stock, bring to a simmer, then cover pan and cook for about 20 minutes.
4. Heat your oven to 350F
5. After 20 minutes uncover the pan and continue to cook for 20 more minutes.
6. Add two tablespoons of potato starch to a cup with three tablespoons of cold water and

mix well. Remove the pan from the heat and add half of the starch mixture to the meat,
stirring to avoid lumps and give it a few minutes to thicken up, add the remainder if
required.

7. While the meat is cooking, boil the peeled potatoes in slightly salted water for 10-15
minutes until soft, do not overcook. Drain, then mash together with the
margarine/coconut oil.

8. Put the cooked meat mixture into an ovenproof dish then top it with the mashed potatoes
– you may not need all the potatoes – and spread out with a fork.

9. Place dish on a baking sheet and bake for 20-25 mins until the top is starting to colour
and the meat gravy is starting to leak out around the edges.

Spinach (or greens) pie

Submitted by David Sandweiss

Ingredients:
● 4 eggs
● 6 T matzo meal
● 0.5 t salt
● 0.5 t pepper
● 12-16 oz thawed and drained chopped spinach (or other greens)
● 2 C cottage cheese
● 2 C cheddar cheese, grated (0.5 lbs)

Directions:
1. Preheat over to 350.
2. Beat eggs.  Add matzo meal 1 tablespoon at a time, blending well.  Add salt and pepper.

Mix until smooth.
3. Mix in remaining ingredients.
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4. Bake in a prepared 11"x7" pyrex pan (or equivalent) for 1 hour.

Zucchini Lasagna

Submitted by Lisa Kaufman

Ingredients:
● 2 c. ricotta
● 1 c. freshly grated Parmesan, plus more for sprinkling
● 2 large eggs
● Kosher salt
● Freshly ground black pepper
● 1 1/2 c. marinara
● 3 large zucchini, cut into wide thin strips using a peeler
● 3 c. shredded mozzarella

Directions:
1. Preheat oven to 350°.
2. In a small bowl, stir together ricotta, Parmesan, and eggs and season the ricotta mixture

with salt and pepper.
3. Spread a thin layer of marinara in a baking dish and layer with two layers of zucchini

“noodles”, ricotta mixture, and mozzarella.
4. For the final layer, make a zucchini lattice. Layer zucchini noodles side by side at a

diagonal in the baking dish. Lift the bottom half of every other noodle and lay another
zucchini noodle across diagonally. Repeat until top layer is full.

5. Sprinkle with more Parmesan and season with salt and pepper.
6. Bake until totally melty and zucchini is cooked through, 30 minutes.
7. Let rest 10 minutes before slicing.
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Seder Centerpieces

Charoset

Ashkenazi Charoset Without Apples

Submitted by Mahala Ruddell

Jicama can be a good replacement for apples if you’re sensitive/allergic to apples.

Ingredients:
● 2-3 jicama
● 1 cup toasted walnuts, chopped (shake the shell casings completely free)
● 3 Tbsp red wine (or cranberry juice)
● 2 Tbsp brown sugar (you could also use honey)
● 1 tsp cinnamon
● Dash of ground cloves
● Dash of nutmeg
● A few sprinkles of lemon juice

Directions:
1. Peel and dice the jicama.
2. Chop the walnuts and, using a strainer to help, shake the shell casings completely free.

Add the walnuts to the bowl with the jicama.
3. Add in the rest of the ingredients and stir to combine. Once everything is well-mixed,

cover and refrigerate for at least an hour to let the flavors mingle.

Charoset #1

Submitted by Tracy Plotkin

Ingredients:
● 2 apples, skinned and diced
● 1/2 cup chopped dried figs
● 1/2 cup chopped dried dates
● 1/2 cup golden raisins
● 1/2 cup dried cranberries
● 1/2 cup pecans
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● 1 tsp cinnamon
● 1 tsp nutmeg
● 1/2 tsp allspice
● Drizzle of honey
● 1/2 cup wine or grape juice

Directions:
Chop it all up and mix well. Allow to chill in the refrigerator for at least 2 hours before serving.

Charoset #2

Submitted by Tracy Plotkin

Ingredients:
● 1 cup shredded apple
● 1/2 cup lemon juice
● 1/2 cup dried apricots
● 1/2 cup dried pineapple
● 1/2 cup dried mango
● 1/2 cup raisins
● 1/2 cup very finely chopped almonds or walnuts
● 1/2 teaspoon cinnamon
● 1/2 teaspoon ginger (fresh if you have it)
● 1/2 cup wine or grape juice
● Drizzle of honey

Directions:
Chop it all up and mix well. Allow to chill in the refrigerator for at least 2 hours before serving.

Charoseth

Submitted by Geri Siegel

Ingredients:
● 1 large apple - peeled and cored
● ¼ c. walnuts
● ½ t. Cinnamon
● ½ t. Ginger (more or less)
● Wine
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Directions:
Place all ingredients, except wine, in chopping bowl. Chop fine; add just enough wine to make
mixture hold together

Date Charoset

Submitted by Ben Slivnik

Ingredients:
● 1 cup pitted dates
● 1/2 cup dried apricots
● 1/3 cup walnuts
● 1/3 cup almonds
● 1/4 teaspoon ground ginger
● 1/3 cup orange juice
● 2 Tablespoons sweet red Passover wine

Directions:
Combine all ingredients in a food processor. Process until finely chopped in small batches. Keep
in a covered container. Serves 8 - 10.

Haroses

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● ½ apple chopped
● ¼ cup ground nuts
● ¼ tsp. Cinnamon
● ½ tsp. Sugar or honey
● 1 Tbs. red wine

Directions:
1. Chop or coarsely grate the apple and mash thoroughly with the rest of the ingredients.
2. When the mixture is smooth and no longer lumpy add the wine and mix again.
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Haroset

Submitted by Aimee Nussbaum

Ingredients:
● 1 C walnuts, chopped
● 3 - 6 Tbsp sugar (adjust to sweetness)
● 2 apples, peeled, cored and diced
● 4 Tbsp lemon juice
● 2 tsp cinnamon
● 1/2 tsp ginger, dried powder
● 8 oz pitted dates, sliced

Directions:
1. Chop above ingredients and mix together. Refrigerate and serve
2. Grease muffin tins (don't use liners)- 12 regular or 36 mini
3. Fill small cups with 1Tbsp batter, large cups with 1/4 C batter
4. Bake at 400 degrees F for 15 minutes for small muffins and 35 minutes for 4 large

muffins until brown and puffed
5. Turn onto rack to cool. Popovers may be frozen

Brisket 1
Submitted by Akiva Toren

Ingredients:
● 1 lb beef brisket (trimmed so not much fat is left on)
● black pepper
● 3 tbsp olive oil
● 8 medium onions (yes, 8!)
● 3 tbsp tomato paste
● 4 garlic cloves
● 1 carrot, peeled and trimmed

Directions:
1. Preheat the oven to 375 F
2. Sprinkle pepper on the brisket meat, heat the oil in a large pot, over medium-high heat.

Cook the brisket in the oil until brusty and browned on the surface here and there--both
sides.
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3. Transfer the brisket to a pan or platter (just out of the way), and cook down the 8 onions
in the pot. Scape off any browned bits during this step from the brisket, and cook the
onions until they're browned, but not caramelized.

4. Place the brisket on top of the onions, either in the pot if the pot can go into the oven, or
on a large baking pan.

5. Spread the tomato paste on top of the brisket, and add more pepper to the top, and add
the carrots and acrylic to the pot. Cover it and place it all in the oven for 1.5 hours.

6. Take the brisket out, and using a very sharp knife, cut it across the grain into 1/8 in
slices. Return the slices to the baking pan or pot so that they lean on another and add a
tablespoon of water if necessary.

7. Cover it and return it to the oven, this time set to 325 F and cook until the brisket is
tender, which will take about 2 more hours.

Brisket 2

Ingredients:
● ½ cup of water or red/white wine
● ½ cup brown sugar
● 1 can tomato sauce
● ¼ cup lemon juice
● 1 sliced onion
● 1 cup red/yellow raisins (or as desired)
● Brisket

Directions:
1. Mix sauce ingredients, place Brisket in slow cooker, and cover with sauce
2. Cook on low overnight or about 6-8 hours
3. Slice & Serve

Chicken Marbella

Submitted by Bianca Shama
16 pieces, 10 or more portions

Ingredients:
● 1/2 cup olive oil
● 1/2 cup red wine vinegar
● 1 cup pitted prunes
● 1/2 cup pitted Spanish green olives
● 1/2 cup capers with a bit of juice
● 6 bay leaves
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● 1 head of garlic, peeled and finely pureed
● 1/4 cup dried oregano
● Coarse salt and freshly ground black pepper, to taste
● 5 lbs boneless skinless chicken thighs or (5 lbs chicken pieces)
● 1 cup brown sugar
● 1 cup dry white wine
● 1/4 cup fresh Italian (flat-leaf) parsley or fresh cilantro, finely chopped

Directions:
1. Combine the olive oil, vinegar, prunes, olives, capers and juice, bay leaves, garlic,

oregano, and salt and pepper in a large bowl. Add the chicken and stir to coat. Cover the
bowl and refrigerate overnight.

2. Preheat the oven to 350°F.
3. Arrange the chicken in a single layer in one or two large, shallow baking pans and spoon

the marinade over it evenly. Sprinkle the chicken pieces with the brown sugar and pour
the white wine around them.

4. Bake, basting frequently with the pan juices, until the thigh pieces yield clear yellow
(rather than pink) juice when pricked with a fork, 50 minutes to 1 hour.

5. With a slotted spoon, transfer the chicken, prunes, olives, and capers to a serving platter.
Moisten with a few spoonfuls of the pan juices and sprinkle generously with the parsley
or cilantro. Pass the remaining pan juices in a sauceboat.

Note: To serve Chicken Marbella cold, cool to room temperature in the cooking juices before
transferring the pieces to a serving platter. If the chicken has been covered and refrigerated,
reheat it in the juices, then allow it to come to room temperature before serving. Spoon some of
the reserved juice over the chicken.

Fresh Horseradish Sauce

Submitted by Matt Haber

This is not for the faint of heart.  It will be HOT. If done right, the heat will grow over several
days too.

Ingredients:
● Fresh Horseradish Root
● Apple Cider Vinegar
● Salt

Directions:
1. Peel your horseradish root and roughly chop into cubes (maybe 1/2" or 1" in size).  Place

these to a food processor.  Add a large dash of apple cider vinegar, a pinch of salt, and
turn on the processor when the cubes are finely chopped. BE CAREFUL!  It's going to
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be very pungent.  It will probably be a bit too dry, so add a bit more vinegar and pulse
again, until you've reached the desired consistency. In our household we know it's ready
when we take the top off the food processor and it's so pungent we have to turn our face
away!

Laya Kesner's Vegetarian Pate (mock chopped liver)

This recipe was submitted several times by various congregants, a Kol Ami favorite!

Ingredients:
● 3 T vegetable oil
● 1 cup chopped onion
● 1 cup sliced mushrooms
● 5 hard-cooked eggs
● 1 cup chopped walnuts
● 1 t salt (or to taste)
● 1/4 t pepper

Directions:
1. Saute onion and mushrooms in the oil until golden.
2. Place all ingredients in food processor and process to desire consistency.

Lemon Oven Fried Chicken

Ingredients:
● 4 boneless, skinless chicken breasts
● 1⁄2 c. matzo meal
● 2 tsp. grated lemon zest
● 1⁄2 tsp. paprika
● 1⁄4 tsp. salt
● 3 Tbsp. fresh lemon juice
● 1 Tbsp. water
● Cooking spray
● 1 Tbsp. extra-virgin olive oil (may increase to 1 1⁄2 Tbsp)

Directions:
1. Preheat oven to 375 degrees. Coat baking pan with cooking spray.
2. In shallow bowl, combine matzo meal, lemon zest, paprika, and salt.
3. In another shallow bowl, mix lemon juice and 1 Tbsp. water
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4. Dip chicken in liquid mixture; then dip in matzo mixture, coating entire breast, and lay on
baking pan.

5. Drizzle oil onto chicken (optional: may spray top of chicken with olive oil cooking spray)
6. Bake 20-25 minutes or until chicken is no longer pink inside

Note: best to use different hands for dipping in liquid and dipping in dry mixture.

Matza Balls

Marvelous Matzo Balls

Submitted by Geri Siegel

Ingredients:
● 1 C matzo meal
● 5 large eggs
● 1 T salt + 2 t
● 1 T vodka
● 2 T club soda
● 1 T chicken broth
● ¼ C vege oil

Directions:
1. In a mixing bowl, combine matzo meal + eggs.  Add salt, vodka, soda, broth, oil.  Mix

well. Cover & put in freezer 20 min.
2. Bring deep pot of water to boil.  Reduce to Simmer.
3. Slowly lower in 2 T size scoops for each ball until batter is used.  OK to crowd the balls.

Cover pot.  Cook 40 min.  Drain in colander.

Matzo Balls

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Celia Peters

Ingredients:
● 4 eggs
● 1 T. chicken fat
● ½ t. Salt
● ½ c. matzo meal
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Directions:
1. Beat eggs, fat and salt until batter is smooth.
2. Add matzo meal slowly to mixture.  (The batter should be rather thin.)
3. Cover batter and refrigerate for 6 to 8 hours.  The batter will thicken during refrigeration.
4. One hour before serving time, remove batter from the refrigerator.  Mold into very small

round balls and drop into boiling chicken soup (one at a time).
5. Cook in boiling chicken soup for 1 hour

The 4 egg recipe will make 10 small balls.  To increase batter, add one egg and one tablespoon
matzo meal for each additional 3 matzo balls

Knoedele Or Matzo Balls

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by May Axelrad

Ingredients:
● 2 eggs
● ⅓ c. Matzo meal
● Pinch of salt

Directions:
1. Beat eggs well.  Add salt.  Stir in meal.
2. Keep in refrigerator at least one hour - not more than three hours.
3. Wet hands with cold water, form into balls and drop into boiling chicken soup.
4. Cook ten min.

Matzo Knadlach

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● 2 whole matzo
● 3 eggs
● ½ onion, minced and fried in 1 Tbs. fat (rounded
● ¾ tsp. Salt
● Dash pepper and ginger
● ⅓ cup matzo meal
● A little chopped parsley
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Directions:
1. Soak the matzo in water for 10 min.  Drain and press out the water from the matzo.
2. Beat the eggs, add the soaked matzo and beat again until smooth.
3. Add the fried onion, the fat, the seasoning and the matzo meal.
4. Cover and place in the refrigerator for several hours.
5. Shape into balls, cook in boiling salted water for half hour and drain.
6. Serve hot, sprinkled with a little melted butter or chicken fat and the finely chopped

parsley.
May be used this way as a vegetable in place of potatoes or as a dumpling in soups or stews

Shawarma-Spiced Braised Leg of Lamb

Submitted by Jill Spector

Created by Chef Shook and Chef Dotolo from Animal and Jon & Vinny’s, Los Angeles

8 SERVINGS

Ingredients:

Rub
● one 6-pound bone-in leg of lamb, shank attached, frenched
● Kosher salt, freshly ground pepper
● 2 tablespoons cumin
● 2 teaspoons caraway
● 2 teaspoons coriander
● 2 Thai chiles, very finely chopped
● 4 garlic cloves, finely grated
● 1/2 cup olive oil
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● 1 tablespoon paprika
● 1/2 teaspoon ground cinnamon

Assembly
● 1⁄2 teaspoon caraway
● 1⁄2 teaspoon coriander
● 1/4 cup olive oil
● 1 large onion, thinly sliced
● 1 tablespoon ancho chile powder
● 1 tablespoon chipotle chile powder
● 1 teaspoon ground turmeric
● 1⁄2 teaspoon freshly ground black pepper
● 1/4 teaspoon ground cinnamon
● 1 28-ounce can crushed tomatoes
● 4 cups low-sodium chicken broth
● Kosher salt

Special equipment optional
A spice mill or a mortar and pestle if you prefer to grind your own seeds

Directions:
Rub

1. Trim excess fat from lamb and remove any membrane. Lightly score flesh with a knife
and pat dry with paper towels. Season lamb very generously with salt and pepper; place
on a wire rack set inside a rimmed baking sheet.

2. Add cumin, caraway, and coriander to a small bowl and stir in chiles, garlic, oil, paprika,
and cinnamon; rub all over lamb. Chill uncovered on wire rack 12–24 hours.

Assembly
3. Let lamb sit to come to room temperature, about 1 hour.
4. Preheat oven to 450°. Roast lamb until well browned all over, 20–25 minutes. Remove

from oven and reduce oven temperature to 250°.
5. Heat oil in a large Dutch oven or other heavy pot over medium (if lamb doesn’t fit in the

pot you have, set a roasting pan over two burners instead). Add onion and cook, stirring
occasionally, until translucent, 5–7 minutes. Add ancho chile powder, chipotle chile
powder, turmeric, black pepper, cinnamon, and additional caraway, and coriander and
stir to coat onion. Cook, stirring, until spices are fragrant, about 2 minutes. Add tomatoes
and broth and bring liquid to a simmer; season lightly with salt.

6. Carefully place lamb in pot and add just enough water to cover if it is not submerged.
Cover pot and braise lamb in oven until meat is very tender and bone wiggles easily in
the joint, 41⁄2–51⁄2 hours. (If using a roasting pan, add water as needed so liquid comes
halfway up side of leg, cover with foil, and turn lamb once during braising.) Transfer lamb
to a platter and tent with foil to keep warm while you make the sauce.

7. Increase heat to medium-high and bring braising liquid to a boil; cook, stirring often to
prevent sticking, until reduced by half, 25–30 minutes. Taste sauce and season with salt
if needed. Spoon over lamb. Serve with Herb Salad alongside.
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8. OPTIONAL to Do Ahead: Lamb can be braised 2 days ahead. Keep in braising liquid;
cover and chill. Reheat, covered, over medium-low until liquid is simmering and meat is
warmed through.

(Vegan) Spicy Moroccan Stew:

Submitted by Tracy Plotkin

I made this one up over years of tweaking - I served it at my very first grown-up seder as a
married woman, for my Israeli inlaws!

2 hours prep time, serves 6

Ingredients:
● 2 dried chili peppers
● 1/2 medium sized onion (whichever color you prefer, I use a basic yellow)
● Several large pieces of garlic
● 1 medium sized butternut squash
● 2 zucchini squash (green or yellow)
● 8 roma tomatoes
● 1/4 cup olive oil
● 5 cups of water (or vegetable stock, depending on your preference)
● Spices to taste, around a tbsp each:
● Cumin
● Red Curry
● Ground Coriander
● Ground Cardamom
● Salt and Pepper
● Turmeric
● Ginger (you can use fresh for more of a bright, crisp flavor)
● Juice of 1/2 lemon

**If you eat legumes/kitinyot for pesach, feel free to add chickpeas or beans to your stew***

Directions:
1. In a sauce pot, boil the dried chilis in 2 cups of water for about 5 minutes. Remove the

chilis and set aside the liquid (you will use it later). Allow the chilis to cool enough to
handle and then cut and scrape out the seeds. Discard seeds and dice up the chilis.
Chop up the onions, garlic, and tomatoes. Put them, along with the chilis, into a bowl
with two tablespoons of the olive oil. Stir together and set aside.

2. In a large skillet, heat up remaining oil. Sprinkle some of your spices over your
onion/garlic/tomato/chili mixture, add the lemon juice, and simmer in the oiled pan until
well reduced, about 10-15 minutes.
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3. While that is cooking, bring the leftover chili water and 3 additional cups of water or
veggie broth to a boil. Peel, de-seed, and chop up your squash and dice the zucchini (I
leave the skin on for color and so that it doesn't become too mushy).

4. Put all ingredients into your stockpot (including your savory bits and the remainder of
your spices) and simmer for about an hour, or until everything is well blended and of a
stew consistency. Taste it as you go! Add spices to preference.

Sweets
Apple Cake 1

Submitted by Miriam Turner

This is a yummy cake reminiscent of our secular Thanksgiving but of course it is modified for
enjoyment during the thanksgiving of our deliverance from Egypt. I like it with some vanilla ice
cream!

Ingredients:
● ½ cup coarsely chopped walnuts
● 1½ cups sugar
● ¾ teaspoon ground cinnamon
● ¾ teaspoon freshly ground nutmeg (easy to find the nut and grind it)
● ¾ teaspoon mace
● ¾ teaspoon ground ginger
● 3 large eggs
● ⅓ cup vegetable oil (I use olive oil)
● ¾ cup matzo meal cake meal
● 5 medium apples such as Golden Delicious (I use Honey Crisps), cored, halved and cut

into ¼ inch slices (about 5 cups)
● ⅓ cup raisins

Directions:
1. Use an 8 inch square pan. Grease pan with your choice of spray or oil. I also use

parchment paper on the bottom of the pan. Preheat oven to 350 degrees.
2. Mix the walnuts, ¾ cup sugar, cinnamon, nutmeg, mace and ginger together in a

medium-sized bowl.
3. In another bowl mix the eggs with a whisk (if you have an electric mixer with a whisk, use

medium speed) until well combined. Beat in remaining sugar, 2 tablespoons at a time,
until the mixture is thick and foamy. Slowly whisk in the oil, scraping down the sides of
the bowl as needed. Stir in matzo cake mix.
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4. Pour half the batter into the cake pan. Sprinkle over half of the walnut mixture, half of the
apples (I place them in rows) and all the raisins. Pour over the remaining batter and top
with remaining apples. Sprinkle over the remaining walnut mixture.

5. Bake until the sides of the cake pull slightly away from the sides of the pan and the
topping begins to caramelize, about 1 hour and 15 minutes. Cool the cake and serve
when completely cool. The cake can be stored in the frig for several days, often with the
flavor improving with age.

Apple Cake 2

Submitted by Aimee Nussbaum

Ingredients:
For cake:

● 6 eggs
● 3/4 C sugar
● 1 C vegetable oil
● 1/2 tsp salt
● 3/4 C potato starch
● 1 1/2 C matzo cake meal

Apple mixture:
● 6 granny smith apples pealed and sliced thin
● 1 tsp cinnamon
● 3/4 C walnuts, chopped

Directions:
1. Put apple mixture in a bowl, toss and set aside
2. Sift potato starch, cake meal, and salt and set aside
3. Beat eggs and sugar until fluffy. Add oil and beat until well mixed
4. Stir in sifted dry ingredients
5. Pour 1/2 the batter into a greased 9x13 pan
6. Top with apple mixture, then remaining batter
7. Bake at 350 degrees F for one hour. Cake should still be moist. Cool and then cut into

squares

Apple Kugel

Submitted by Fran Lapin

Ingredients:
● 6 eggs separated
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● 1 lemon rind
● 6 apples
● 1 cup sugar
● ½ cup matzo meal
● 1 ts cinnamon
● 4 tablespoons oil

Directions:
1. Beat egg yolks, add sugar and cinnamon, lemon juice & rind.
2. Add matzo meal & apples sliced.
3. Beat egg whites and fold into apple mixture.
4. Bake at 350 for 1 hour in greased pan.

Passover Apple Pudding

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Eva Siegel

Ingredients:
● 6-10 apples, sliced rather thick
● 1 c. raisins
● 6 eggs
● 1 lemon, rind & juice
● 2 T. matzo meal
● ½ c. sugar + 3/4 c. sugar

Directions:
1. Cook apples
2. ½ c. sugar, and raisins in water until apples are just tender.
3. Drain off juice.  Put in spring form or baking pan, sprinkle with cinnamon.
4. Beat yolks with ¾ c. sugar.  Add rind and juice of lemon, and the 2 T. of matzo meal.
5. Whip egg whites.  Fold into matzo mixture and pour over apples.
6. Bake in 350 degree oven about 45 minutes.

Serve with or without whipped cream.
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Baklava Cake

Submitted by Evan Sanders

Ingredients:
Cake:

● Cooking spray
● ¾ cup granulated sugar
● ¼ cup packed brown sugar
● 2 tablespoons vegetable oil
● 3 large egg whites
● 2 large eggs
● ½ cup matzo cake meal
● ½ cup finely chopped walnuts
● ¼ cup finely chopped hazelnuts
● 3 tablespoons fresh orange juice
● ¼ teaspoon salt
● ¼ teaspoon ground cinnamon

Syrup:
● ⅔ cup granulated sugar
● ¼ cup honey
● ⅓ cup fresh orange juice
● 3 tablespoons water
● 1 tablespoon fresh lemon juice
● ¼ teaspoon ground cinnamon

Directions:
1. Preheat oven to 350°.
2. To prepare cake, coat a 9-inch round cake pan with cooking spray. Place 3/4 cup

granulated sugar and next 4 ingredients (3/4 cup granulated sugar through eggs) in a
large bowl; beat at medium speed 2 minutes. Stir in matzo cake meal and next 5
ingredients (matzo cake meal through 1/4 teaspoon cinnamon), beating until well
blended. Pour into prepared pan; bake at 350° for 35 minutes or until cake springs back
when lightly touched. Cool completely.

3. To prepare syrup, combine 2/3 cup granulated sugar and remaining ingredients in a
heavy saucepan; bring to a boil. Reduce heat, and simmer 25 minutes or until slightly
thick, stirring occasionally. Cool completely. Pierce top of cake several times with a fork;
pour syrup over cake. Cover and chill.
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Carrot Ingberlach

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● 1 ½ lbs. Carrots
● 1 lb. sugar
● 2 oz. almonds
● 1 oz. bitter almonds
● 1 tsp. Ginger (rounded)

Directions:
1. Cook carrots.
2. Mash and press off all juice through a strainer or a cloth.
3. To the carrots add the sugar, the almonds which have been ground and the ginger.  Put

into a saucepan and cook on a low flame for half an hour or more until very thick, stirring
often.

4. Sprinkle a little sugar and ginger on a board.  Turn out the carrot mixture onto this board
and spread evenly about one quarter inch thick.  Sprinkle top also with sugar and ginger
and when cooled a bit, but before they harden completely, cut into one inch diamond
squares.

Passover Chocolate Cake Balls

Submitted by Nicole Fenwick

This recipe was developed after a Passover box cake disaster and decided to get creative with
the crumbs it made.

Ingredients:
● 1 box Manischewitz Cake Mix, Chocolate or Marble, Passover, 14-ounces (need
● one egg and margarine)
● 1 box Almond milk
● 1 large bar Elite Chocolate bar (kosher for Passover)
● Sprinkles or powdered sugar for topping

Directions:
1. Bake cake according directions on box
2. Let cake cool and then crumble it into a bowl

43



3. Add almond milk as needed until cake binds but is not too wet
4. Heat chocolate bar over low heat until melted
5. Press slightly wet cake mix into into 1.5 inch balls
6. Dip balls into chocolate to coat, put on parchment paper to set
7. Sprinkle with powdered sugar or sprinkles before chocolate completely dries
8. Chill in fridge

Passover Chocolate Chip Cookies

Submitted by Jim and Robyn Isaacson

Cookieholics will love these!  Recipe by Adelaide Suplin

Yields 5 dozen.
Variation:  Brown sugar may be used instead of regular sugar.

Ingredients:
● 3 eggs
● ½ cup margarine
● 1 rounded cup sugar
● 1 cup cake meal
● ¼ teaspoon salt
● ½ cup potato starch
● 1  10- to 12-ounce package chocolate chips
● ¾ cup toasted walnuts or pecans
● 1 tsp. Vanilla

Directions:
1. Beat together eggs, margarine, and sugar.
2. Combine dry ingredients and add to egg mixture.
3. Add chocolate chips and nuts; mix well.
4. Drop by the spoonful on a greased cookie sheet.
5. Bake for 10-15 minutes in a preheated 350 degree oven. Cookies should be a light

golden brown.  Remove from pan quickly and cool.
6. Store in an airtight container.  These cookies freeze well.

Chocolate Salted Caramel Matzo
Adapted from Melissa Clark/NY Times
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Submitted by Pamela Silberman

Ingredients:
● 4-6 pieces of matzo
● 1 cup/2 sticks unsalted butter
● 1 1/2 cups light brown sugar
● 2 tsp vanilla extract
● 7 ounces bittersweet chocolate chips
● large pinch of fine sea salt

Directions:
1. Heat oven to 350 degrees. Line rimmed baking sheet with parchment paper. Break

matzo into pieces and arrange it over baking sheet in an even layer.
2. In a pot over medium heat, bring butter and sugar to a boil, whisking until it is thick and

smooth. Remove from heat and stir in vanilla and pinch of salt. Quickly pour mixture over
matzo and transfer to oven. Bake until bubbly, about 15 minutes. Do not let caramel
mixture burn.

3. Remove baking sheet from oven and sprinkle chocolate chips evenly over caramel. Let
stand until softened, about 5 minutes. Use a rubber or offset spatula to spread melted
chocolate smoothly across surface of caramel.

4. Immediately sprinkle melted chocolate with additional sea salt and/or chopped nuts, as
desired.  Set in refrigerator and chill for 1 hour to set chocolate. Break into large pieces
for storing and serving.

Flourless Chocolate Cake

Submitted by Mahala Ruddell

Ingredients:
● 1 pound solid dark chocolate
● 1 cup light brown sugar
● ½ cup cane sugar
● ¾ cup very hot water or freshly brewed coffee
● 1 cup (two sticks) butter, unsalted, room temperature (dairy-free butter will work fine but

check for KfP)
● 2 Tbsp cocoa powder (check for KfP)
● 8 eggs
● 1 Tbsp vanilla (check for KfP)
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Directions:
1. Prepare by greasing (with butter if you’d like) a parchment paper-lined springform pan. If

your pan is known to leak, wrap the outside of it with tinfoil or place it on a large cookie
sheet to catch the drips (or both, if you’re worried). Preheat the oven to 350 degrees.

2. Break the chocolate into small pieces. Place the pieces in a food processor and pulse
until it consists of little bits. Depending on the power of your food processor this might be
an infuriating and messy process. Once the chocolate is in small bits, add the sugars
and pulse until everything is the consistency of sand. Cut the butter into pieces and add
to the food processor along with the cocoa powder. Pulse to combine. Add the very hot
coffee or water to the food processor slowly and watch as it all melts together and
everything suddenly becomes so much easier. Once combined, add the eggs and vanilla
and continue to process. The consistency you’re looking for is a thick and creamy liquid.

3. Pour the batter into the prepared springform pan and place in the center of the oven rack
to bake. Bake at 350 degrees for 55-75 minutes. Utah’s high altitude will make this cake
take about 15 minutes longer to bake than at lower altitudes. The cake is done when it is
puffed up and cracked on top and a toothpick comes out clean. As the cake cools, it will
deflate. Once it is fully cooled, you can use the back of a spatula to flatten out the top
evenly, if you care. Chill in the refrigerator overnight for best results, or 3-4 hours
minimum.

4. Serve sprinkled with powdered sugar, with chocolate sauce, fresh fruit, a fruit compote,
mint, or any combination thereof.

Chocolate Torte

Submitted by Miriam Turner

This is one of my favorite recipes. You must be a chocolate lover to dig this one. I like to top it
with a cream-based something like crème fraiche, ice cream, or whipped cream which balances
the intense chocolate flavor.

Ingredients:
● ½ cup pareve butter
● 8 ounces semisweet chocolate
● 8 ounces milk chocolate chips
● ¾ cup sugar
● 1 cup ground almonds
● 5 eggs, separated

Directions:
1. Preheat oven to 350 degrees. Line bottom and sides of a 9 inch springform pan with foil.

Grease foil. You can use parchment paper if you desire. I grease the pan and then put
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the paper firmly on the pan. I also found I can use a regular pan without springs just as
successfully.

2. Melt butter and chocolate over low heat. Stir well until smooth and cool.
3. In a medium-sized bowl, beat egg whites until stiff. In a separate bowl beat the eggs

yolks until thick and pale. Blend in the chocolate mixture and stir in the almonds. Fold in
beaten egg whites, a third at a time, into the chocolate until no white streaks remain.

4. Place in a baking pan with one inch of water in it on the bottom rack of the oven (makes
for more moisture on the bottom rack).

5. Cool on wire rack for 10 minutes then carefully remove the sides of the pan and invert
onto a serving plate. Cool completely. Sprinkle with confectioner’s sugar.

Date and Walnut Kisses

Submitted by Nancy Strahinic

Recipes from the Jewish Kitchens of Curacao. Recipes compiled by the sisterhood is Mikve
Isreal - Emanuel.

Ingredients:
● 2 egg whites
● 1 cup shifted confectioner's sugar
● 1/2 cup walnuts
● 1/2 cup almonds
● 2/3 cup pitted dates

Directions:
1. Roughly chop the nuts and dates. Beat the egg whites until they form stiff, glossy peaks.

Then beat in the sugar, a tablespoon at a time, until stiff after each addition.
2. Fold in the nuts and dates. Drop in little heaps on a greased baking sheet. Bake at 350

degrees F for 30 minutes until crisp to touch and pale gold. Makes 24.

Delice Au Chocolat

Submitted by Lynn Maxine Rosen
Bittersweet Chocolate Cake
Serves 6 to 8

Ingredients:
● 9 Oz. baking chocolate
● 6 eggs
● 8 oz butter
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● 1 cup sugar
● 2 tsp strong coffee (Substitute Grand Marnier)

Directions:
1. Melt chocolate and butter in a  “bain-marie” (water bath or double boiler) stirring

constantly to smooth the mixture.
2. Separate the eggs, beat yolks and sugar until creamy, add the chocolate, fold in the

whipped egg white (with the added coffee or grand Marnier).
3. Grease and pour some potato starch in the mold or place a round of wax paper cut to fit

the bottom of a 9-inch cake pan.
4. Pour on the mixture in a preheated oven, bake for 50 minutes at 300 degrees F.
5. The cake should be soft. Set aside to cool on a serving dish.  You can serve with crème

anglaise or raspberry coulis.

Lemony Lemon Tart for Lemon Lovers

Submitted by Ray Jacobs

While I personally love this recipe for all the lemons, it's also a great way to use up extra egg
yolks from all the merengue recipes you're undoubtedly making over the holiday!

Ingredients:
Crust:

● 1 3/4 C almond flour
● 2T maple syrup/honey
● 1 egg
● 2T coconut or olive oil

Filling:
● 1C sugar
● 2T potato starch
● 1/4 t salt
● 3 egg + 3 yolk
● 1T lemon zest
● 1/2 C Lemon Juice
● 1/4 C Coconut or olive oil

Directions:
1. Preheat to 350.
2. Mix all crust ingredients together and press into a greased tart tin.  (This is the toughest

part of the whole recipe--getting it to stick to the tin instead of your fingers)
3. Bake for 10-15 min until a darker golden brown
4. While the crust is baking, whisk together all of the filling ingredients (unless you're using

olive oil, in which case you'll want to add it right before it goes into the oven) in a sauce
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pan.  Once everything is incorporated, put the saucepan over medium low heat and
continue whisking gently and constantly until it begins to thicken, 5-8 min or until the
temp is 160.

5. Remove from heat (whisk in the olive oil if you haven't already), and strain any solids out
with a mesh strainer.

6. By this point your crust should be finished and may have even started to cool down.
Now you can add the filling and bake in the oven 8-12 minute or until the filling is set and
barely jiggles.  Let it cool down completely before serving.

Lemon Strawberry Cake

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Rose Arnovitz

Bake Passover sponge cake.  Split into 2 layers. Put layers together with following filling.
Serve squares and pass sliced sugared fresh strawberries.

Ingredients for Lemon Filling:
● 4 egg yolks
● 1 c. sugar
● 1 T. Potato starch
● ¼ t. Salt
● 2 T. water
● 2 t. Grated lemon rind
● 6 T. lemon juice
● 2 egg whites

Directions:
1. Beat egg yolks with ¾ c. sugar.  Add potato starch, salt, water, lemon rind and juice.
2. Cook over boiling water, stirring constantly until mixture is thick and smooth.
3. Remove from heat.  Beat egg whites until stiff, gradually beat in remaining ¼ c. sugar.
4. Fold into hot egg yolk mixture.  Cool before putting between cake layers
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Matza Toffee Bar Crunch

Submitted by Ann Bernstein

Serves 18. From Passover Made Easy: Favorite Triple-Tested Recipes by Leah Schapira and
Victoria Dwek.

Ingredients:
● 6 sheets matza (or enough to cover baking sheet)
● 1 cup (2 sticks) margarine
● 1 1/2 cups brown sugar
● 1 teaspoon vanilla extract
● 1 1/4 cups chocolate chips
● sea salt
● slivered almonds, toasted (optional garnishes)

Directions:
1. Preheat oven to 375° F. Line a baking sheet with foil. Cover with matza.
2. In a small saucepan over medium heat, bring margarine and brown sugar to a boil, stirring

constantly as margarine melts. Add vanilla and boil 2-4 minutes. Pour over matza. Bake for 15
minutes.

3. Immediately sprinkle with chocolate chips. Wait 5 minutes as chocolate melts. Using a spatula,
spread chocolate in an even layer. Sprinkle with optional garnish.

4. Chill in freezer to set. Break into pieces. Store in an airtight container.

Passover Cake 1

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Mrs. Benjamin Roe

Ingredients:
● 8 eggs
● ¾ cup cake flour - matzo meal
● Add potato flour to make a cup
● 1 ½ cups sugar
● Juice and rind of a lemon
● Juice and rind of an orange - or ½ glass of water

Directions:
1. Separate and beat yolks and whites.
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2. Add sugar a little at a time to yolks, a pinch of salt, whip until smooth and light.  Add
lemon and orange juice and rind.

3. Add whites and flour alternatively to avoid dryness.
4. Moisten pan slightly, line with wax paper and pake in moderate 350 degree oven for 20

minutes, then raise flame a little and bake 35 to 40 minutes longer.
5. Frosting: 1 cup sugar-rind and juice of lemon.  Grate an apple - let come to boil - add

slowly one beaten egg, 1 tsp potato starch and pinch salt.  Add sugar for top.

Passover Cake 2

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City, submitted by Hazel Proval

Ingredients:
● 12 eggs, separated
● 1 c. cake meal
● 1 lb. powdered sugar
● Juice and rind of one lemon and one orange
● 2-½ c. ground walnuts

Directions:
1. Beat egg yolks with powdered sugar, well.  Add juice and rind.  Then fold in egg whites,

beaten stiff but not dry.  Then fold in ground walnuts.
2. Bake for one hour at 350 degrees in a tin lined with brown paper.
3. Cool in tin before removing

Passover Strudel

Submitted by Geri Siegal

From the National Council of Jewish Women, Salt Lake City, submitted by Rose Nord

Ingredients:
● 1 c. oil
● 1 c. sugar
● ¼ t. Salt
● 4 eggs
● 4 T potato starch
● 2 c. cake meal
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Directions:
1. Beat eggs, sugar, and oil.  Add salt, potato starch, and cake meal.  Mix well
2. Let rest ½ hour until thickened.  Roll out on floured board.
3. Spread with jam and nuts, sprinkle with cinnamon. Roll as for jelly roll.  Mark the slice.
4. Bake on oiled cookie sheet in 350 degree oven 45 minutes, or until nicely browned.

Passover Wine Cake

Submitted by Geri Siegel

From the National Council of Jewish Women, Salt Lake City

Ingredients:
● 6 eggs
● ½ cup cake meal
● ½ cup wine
● ½ cup ground walnuts
● Dash of cinnamon

Directions:
1. Separate yolks and whites.  Add sugar a little at a time to yolks, beat thoroughly.  Add

wine, walnuts, and cinnamon.  Fold in whites which have been beaten until they stand in
peaks.  Fold in flour carefully.

2. Bake ½ hour in 320 degree oven.

Rice Pudding (Kitniot)

Submitted by Susan Schulman

Ingredients:
● 1 tbsp. potato starch
● 1 ½ tbsp. sugar
● 1 beaten egg (to make egg-free, substitute ¼ C vegan yogurt)
● 1 C milk (dairy or vegan)
● 1/2 - 2/3 C cooked rice (hot or cold)
● ½ tsp. vanilla or almond extract
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Directions:
1. Blend first three ingredients in sauce pan until smooth. Add milk slowly, stirring to mix

well. Add rice. Cook over medium heat, stirring constantly, until mixture is thick and
comes to a boil. Remove from heat, add vanilla.

2. Sprinkle with cinnamon and nutmeg if desired. Also good with raisins, nuts or chocolate
chips added.

3. Serve warm or cold.

Sponge Cake

Submitted by Lois Spiegal

Ingredients:
● 7 eggs - 1 whole egg, 6 eggs separated
● 1 and 1/2 cup sugar
● juice of 1/2 lemon plus grated rind
● 3/4 cup potato starch - sift 2 times after measuring

Directions:
1. Gradually beat one whole egg plus 6 yolks.
2. Add sugar, lemon juice and rind.
3. Fold in potato starch
4. Beat egg whites  (not too dry)  Fold carefully into mixture.
5. Bake 350 degrees  45-50 minutes.

Sweet Chocolate Souffle  (from the Settlement Cookbook)

Submitted by Rochelle Wenger

Ingredients:
● 6 egg yolks
● 1 cup sugar
● 1 cup grated semisweet chocolate
● 6 egg whites, beaten

Directions:
1. Beat yolks & sugar until lemon-colored.
2. Add chocolate.
3. Fold in stiffly beaten whites.
4. Bake in a greased baking dish, set in a pan of hot water, for 1 hour at 325 degrees.
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5. Serve with plain or whipped cream.

Viennese Nut Kisses- Renee Green (by way of her mother,
Helene Singer - 1920)

Submitted by Chef Larry Green

The Viennese are famous for their nut dishes, here’s a little cookie dish for you.

Ingredients:
● 1 egg white
● 70 g (2.5 oz. ⅓  cup) Sugar
● 70 g (2.4 oz. ½ cup) Ground mixed nuts- Walnuts, Hazel Nuts & Cashews to taste

Directions:
1. Use a Double boiler to whisk egg white and sugar until stiff
2. Fold in the Ground nuts mixture
3. Place one Tablespoon at a time onto a lightly greased cookie sheet.
4. Bake in preheated oven at 350 F until the tops are lightly browned (about 30 min)
5. Let cool on the counter, remove with spatula to serving plate, these kisses will firm up

when cold.
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