
INTRO 

As part of this year’s Passover celebration, the Tikkun Olam cluster put out a 
call for Passover recipes—and the Havurah community responded!  We’ve 
collected old family favorites, new variations on an old theme, and other 
meaningful recipes for the season.  Hopefully these will enliven your seder 
meals for years to come. 

 

Many thanks to Adele Thompson, Andrine de la Rocha, Beka Feathers, Bob 
Brown, and Howard Patterson for contributing recipes for our collection! 

Havurah Shalom’s 
Passover Recipes 



 

1:  Gluten-Free Oat Matzo 

2:  House Made Maror 

3:  Charoset for Pesach 

4:  Hard Boiled Eggs 

Passover Specials 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian 

Vegan  

Ingredients 
1 cup 
Gluten-free oat flour (finely ground) 

1/3 cup 
Cold water 

Some gluten-free oat meal (dregs from grinding 
gluten-free oats) 

1/4 tsp 
Salt (optional) 

 

 

NOTES 
After some searching on the internet, I attempt-
ed my Oat Matzo with success. I tried a basic 
flour/water recipe (for use at the Seder, where 
supplemented Matzo is not preferred) and also a 
recipe that added salt, oil and other GF flours. 
What I discovered is that the flour/water recipe 
was easier, faster, held together better and 
tastes just fine. The extra non-oat flours and oils 
make the dough difficult to work with and crum-
bly like pie crust, which might taste lighter but 
was really a bitch to handle. And frankly, it's 
Passover, so we're supposed to suffer a little with 
the Matzo like cardboard in taste, texture and 
monotony; the whole point is to do something 
that reminds us that we were slaves in Egypt but 
now we're free!  

The Kosher for Passover aspect of this process is 
multi-layered and very personal. Those who are 
very Orthodox would not probably consider my 
GF Matzo Kosher for Passover because I didn't 
have a Rabbi with a stopwatch in my kitchen 
while I made it. If one were very very observant, 
one would have entirely cleaned out the chametz 
(leaven) from their kitchen and would be using 
only kashered equipment. The main rule is that 
the Matzo must be fully cooked within 18 
minutes from the time the water comes in con-
tact with the flour, so that it doesn't have a 
chance to rise. 

About this recipe 
As a person who is Gluten-Free due to health issues, I have searched 
and been alarmed at the cost and limited availability of Gluten-Free 
Matzo for years. I decided to take matters into my own hands.... 

 

Instructions 
1: 
Pre-heat oven to 450-500* F (HOT!). If you have a pizza stone, this is 
a great time to use it. Stick it in the oven and get it hot too. If you 
don't have a pizza stone, you can bake the matzo on a broiler pan 
(to get air circulating around it) or baking sheets lined with parch-
ment paper. 

2: 
Second Have your flour, measuring cups, water, bowl, bread-board, 
mixing fork, and rolling pin ready. 

Set your timer for 18 minutes. Measure 1 cup oat flour into a mixing 
bowl. Measure 1/3 cup water, START THE TIMER, and pour the wa-
ter into the flour. Mix with a fork until the water is absorbed and 
the dough forms a ball. Dust the board with oat flour/meal and turn 
the dough onto the board, kneading a bit. Split the dough into two 
balls and set one aside. Continue to knead half the dough until man-
ageable and firm, but not too dry. Dust the rolling pin with oat flour 
and roll the dough out into a circle about 8" in diameter, turning the 
dough frequently to keep it from sticking, and keeping the edges 
evenly as thick as the center - if you roll too thin the edges will burn. 
Keep the dough heavily floured. Prick the dough with a fork or per-
forating rolling pin or roller (if you have one). Set this dough on a 
plate (or broiler pan, or baking sheets) and roll out the other half of 
the dough in the same way. You should be able to do this in under 8 
minutes. 

3: 
Quickly open the oven and carefully place the dough on the pizza 
stone (use extra GF oat meal if you like, to keep the dough from 
sticking). Bake at high heat for 5 minutes, then carefully turn and 
bake for another 5 minutes - or until your 18 minute timer goes off. 
Watch the matzo carefully, as it will burn if left in too long and fill 
your kitchen with smoke and set off your smoke detector and you'll 
have to open all your windows and doors to air things out. Or so I 
hear... 
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Instructions 
4: 
Cool your matzo on baking racks until totally cool. Don't put it in a sealed container until it's really all the way cool - 
maybe even leave it out overnight - or it will soften up and become leathery. 

5:  
The highly observant Jew will now wash everything that came into contact with the dough that was moistened, dry 
everything and start over with fresh utensils and flour so as to not mix any potential chametz in with the next batch. 

Continue to make small batches like this until you have enough Matzo for the whole week, or until you run out of 
oat flour. I found I was able to wash/dry the utensils and start the next batch while one was in the oven, and time it 
just right so that the second batch was ready to go in right as the first was coming out, and both were timed out to 
under 18 minutes each (you need at least 2 timers and some chutzpah for this method). 

 

 
 

 

...gluten-free oat matzo continued 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian 

Vegan  

Ingredients 
1 root 
Horseradish root, large 

1 beet 
Optional, but pretty! 

To taste 
Salt, pepper, olive oil 

 

About this recipe 
Passover reminds us that we were once slaves in Egypt and we eat 
Maror (or bitter herbs) to recall that experience. But the stuff you 
get in the jar? Not really like slavery at all. More like a minimum 
security prison that has private rooms for white white-collar crimi-
nals with time off for good behavior. Nothing depicts the anguish of 
slavery like fresh ground horseradish!  Here's how I make mine. 

 

Instructions 
1: 
Take a big chunk of horseradish. Peel it as best you can. Chop it into 
1/2-1" pieces and throw it in the food processor. Process it until it's 
really fine. 

2: 
Add a little salt, pepper and oil to make a paste. You can also throw 
in a little slice of beet to make it bright pink. 

3: 
Be careful when you take off the lid of the food processor because it 
will certainly kick you in the head and you won't be able to see for a 
while. I mean, seriously! This stuff is intense. 

4: 
Serve it in a bowl as a condiment to any Pesach dish, but especially 
with Gefilte Fish, Lamb, and Brisket! And of course on matzo with 
Charoset, which soothes the harshness of slavery. 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian 

Vegan  

Ingredients 
1/2 cup 
Red raisins 

1/2 cup 
Golden raisins 

6-8  
apples 

1-2 cups 
Nuts (walnuts, pecans, hazelnuts, whatever you 
like) 

To taste 
Honey  

To taste 
Red wine  

To taste 
Ground cinnamon  

To taste 
Salt 

 

About this recipe 
Charoset is a delicious mixture of fruits, nuts, honey & wine* served 
at every Passover Seder. Everyone does it a little differently depend-
ing upon their family tradition, dietary restrictions and what's avail-
able.  

 

Instructions 
1: 
Soak raisins (both red and gold) in red wine just enough to cover 
them, usually overnight but for at least several hours until they 
plump up. 

2: 
Peel, core and chop apples (I like a tart apple like honeycrisp or pink 
lady) into pretty small chunks, but not so small that they get mushy. 

3: 
Chop up some nuts(walnuts, pecans, hazelnuts, what have you) into 
very small pieces but not fine like a powder. 

4: 
Place the apples, nuts & raisins with the wine into a bowl and mix 
well. Add honey, cinnamon, maybe a little salt and stir it up. 

5: 
Taste the mixture and adjust according to your taste, adding more 
wine, chopping more apple or making the apple finer, maybe 
grating some apple to make it adhere better, adding more honey... 
until it's right.  This is great with Maror on Matzo to ease the harsh-
ness of slavery 
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From: Andrine de la Rocha 

Serves: 6  

Gluten-Free 

Vegetarian  

Ingredients 
6 
eggs 

1-2 cups 
water 

To taste 
Salt  

Notes 
How hard can this be, right? But! Don't you hate it when the shells 
stick to the eggs?! Especially when using really fresh eggs? So I did a 
bit of research and tried this out for Pesach and VOILA! the shells 
didn't stick. And they all rejoiced! 

 

Instructions 
1: 
Bring about 1 inch of water to boil in a pot that has a fitted lid, and 
set a steamer inside. We use one of those collapsible metal things, 
but you could use any kind of colander that fits entirely in the pot 
such that when it has eggs in it, you can still fit the lid on securely. 

2: 
Once the water is boiling, set the eggs (cold from the fridge) into the 
steamer basket/colander and put the lid on the pot. 

3: 
Set the timer for 14 minutes and let the eggs steam. (Try 5 minutes 
for soft boiled, and 8 minutes for medium cooked). 

4: 
Prepare a bowl of cold water with a cup of ice in it. When the 14 
minutes are up, plunge the eggs into the ice water for a few 
minutes. I like to crack the shells when I drop them in, to help them 
cool down. 

5: 
Peel with ease and eat, or make deviled eggs, or egg salad, or... 
what have you. 

 

 
 

 

Passover Specials 

Hard Boiled Eggs 



 

1:  Gefilte Fish of the Pacific Northwest 

2:  Gefilte Fish Kugel 

Fish 



9 

From: Andrine de la Rocha 

 

Gluten-Free 

 

Ingredients 
2 pounds 
Boned fish (keep head, tail, and bones) 

2  
onions 

2  
Celery ribs 

3 
Carrots 

2 
Parsnips  

1 
Leek 

3 
Eggs  

1/3 cup 
Matzo meal (can be gluten-free!) 

1 TBSP 
Parsley 

1 TBSP 
Dill 

1/2 tsp 
Ground black pepper  

6 
Whole peppercorns 

1 tsp 
salt 

For serving 
Lettuce leaves (or other greenery) 

 

About this recipe 
Gefilte Fish means "stuffed fish" because they used to chop 
up and season the fish and then stuff it back into a fish skin to 
poach or bake it. Nowadays it's just the seasoned stuffing 
that's usually served.  It's a traditional Jewish dish that we 
traditionally buy in a jar, but because most commercially 
manufactured gefilte fish is made with matzo (wheat) it's not 
gluten-free. 

Q: How can you tell the Gefilte Fish from all the other fish in the 
sea? 

A: It's the one swimming around with a carrot slice on its back. 

 

Instructions 
1: 
Bring 8-10 cups of water to boil. add in 1 tsp salt, 6 peppercorns, a 
chopped onion, celery, and carrot.  If you have the bones, head, 
fins, tail from your FISH, put that in too. Other things you might put 
in the broth could be: bay leaf, leek, fennel, parsnip, even garlic. 

Simmer the broth while you prepare the fish. 

2: 
In a food processor (or by hand) chop fine 1 onion, 1 rib celery, 1 
carrot (&/or parsnip). 

3: 
Grind or chop 2 pounds of boned fish: For my fish-loaf, I used 1 lb 
Salmon + 1 lb Cod.  (We've used 1.5 lb of the One True Cod + .5 lb of 
Dover Sole but you can use pretty much any fish; traditional fish 
includes Whitefish, Pike and Carp.) 

4: 
Add 2 Tbsp parsley/dill, 10 chives to the vegetable mix and chop 
together until combined but not mushy. Transfer to a bowl and the 
chopped fish, add 3 eggs, 1/3 c. of gluten-free matzo meal  (made 
from ground gf matzo) or regular matzo meal, 2 tsp salt, 1/2 tsp 
ground black pepper and mix well.  Place bowl in the fridge for 
about 30 min or until ready to mold the fish; you can make individu-
al pieces or poach in a fish mold or bundt pan. 

 
 

 
 

Fish 

Gefilte Fish of the Pacific Northwest 
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Instructions 
For individual pieces: 
Wet your hands with cold water then mold the fish mixture into 3" x 2" oval patties, then place each patty onto a 
platter, dipping your hands in water as needed so it doesn't stick. Gently slide the patties into the simmering broth 
and cook for 20 minutes until firm. (You can pop a whole peeled carrot into the water to parboil for garnish if de-
sired.) Remove the pieces from the broth with a slotted spoon and let cool or refrigerate until ready to serve. Ar-
range each piece on a leaf of lettuce (radicchio or endive) and garnish with a slice of carrot. 

 

For a loaf:  
Put a layer of fish into the fish mold (or bundt) pan, make a trench in the fish mixture and fill with a layer with 
sauteed and pureed LEEK, then a layer of pureed and sauteed CARROT, then more leek, then the remaining fish. 
Cover with parchment paper. Set the mold into a 2" deep pan, pour boiling water up to 1.5" around the mold in the 
outside pan, and place in the oven at 350F for 50 min. Remove fish from the pan onto a serving dish, cover and chill 
for about 6 hours until firm, then slice and garnish (with a carrot, of course). 

 

Serve everything with horseradish puree, because it just enhances the experience. 

 

 
 

 

...gefilte fish of the PNW continued 



11 

From: Adele Thompson 

 

Can be gluten-free 

 

Ingredients 
1 pound 
Frozen fish fillets, partially defrosted 

1/3 cup 
Matzo meal (or 1/4 cup potato starch for gluten-
free) 

1 head 
Iceberg lettuce 

3/4 cup 
Onion wedges 

1/2 cup 
Carrot chunks 

2 
eggs 

2 tsp 
sugar 

1 tsp 
Salt 

1/2 tsp 
Pepper 

optional additional seasonings--small amount 
grated fresh ginger and/or a pinch or two of hot 
red pepper flakes 

 

 

 

About this recipe 
This easy recipe came from "The Oregonian" many years ago and it 
has held up well over the years. I enjoy revealing the "secret ingredi-
ent," iceberg lettuce.  

I usually double this recipe and bake it in a 9x13 pan. (One head of 
lettuce is probably big enough for a double recipe.) 

 

Instructions 
1: 
Core (see note), rinse, and drain the lettuce. Save several good-
looking leaves for serving if desired. Chop enough of the head to 
make 2 cups. Save the rest for other purposes.  

NOTE:I think it will last longer if you don't core it. 

2: 
Grind the fish, onions, and carrots. I use a hand grinder but a food 
processor would work. Note, this will be pretty wet. I put a pan un-
der the grinder to catch drips.  

3: 
Using a large mixing bowl, combine the ground fish, onions, carrots, 
chopped lettuce and remaining ingredients. Mix well. 

4: 
Cook a small amount in your microwave and check the texture and 
seasoning. Adjust to taste. 

5: 
Bake in greased 8 inch square pan at 350 degrees for 50-60 minutes 
until firm and golden brown. Serve warm or cold. Prepared horse-
radish is the traditional condiment. 

 

 
 

 
Fish 

Gefilte Fish Kugel 



 

1:  Sophie’s Chicken Soup with Knedlach 

2:  Gluten-Free Matzo Balls 
 

Soup 
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From: Howard Patterson 

Serves: 10  

 

 

Soup Ingredients 
3 pound 
Whole chicken 

6 
Carrots, sliced 

6 
Ribs celery, sliced 

1 
1 parsley root w/ greens (Howard has never used 
the root part, but it is still part of the recipe) 

3-4 
Parsnips, sliced 

1 
Large onion 

2-3 cloves 
garlic 

10-20 
peppercorns 

1 
Bay leaf 

3 TBSP 
salt 

3 tsp 
Ground pepper 

To taste 
Red wine vinegar, thyme 

Knedlach Ingredients 
10 
eggs 

1/2 tsp 
salt 

The right amount 
Matzo meal  

 

 

About this recipe 
This is the recipe that Howard's mom Sophie made for Passover.  
Howard has been making it for many years now, but would always 
call his mom to get the recipe each year.  She was particularly im-
pressed one year when he called her from London.  Fortunately, he 
finally wrote it down so we still have it, despite not having "Baubie" 
to call any more.  

It's best if you cook it the day before serving so you can chill it over-
night to get most of the fat off the top, but it can be done in one 
day. 

 

Instructions 
To make the broth: 
1: 
In a large soup pot, heat chicken with water to boiling.  After a little 
while be sure to "sham the yuch" (which means to skim the scum off 
the top of the boiling broth). Simmer 2 hours. 

2: 
Add vegetables and seasonings, simmer 30 minutes. Strain out veg-
etables and chicken, allow to cool some then remove bones & skin.  
Add back in chicken & veg. Chill overnight if possible, skim schmaltz 
(the fat) off the top. Reheat before serving. 

To make the knedlach: 
1: 
Beat eggs with a fork.  Add salt. 

2: 
Add in a little matzah meal at a time, beating with a fork, until it’s 
not real hard, so a spoonful shapes up a little.  Put in refrigerator. 

3: 
Boil a large pot of water with a teaspoon of salt to a real hard boil. 
Put in teaspoons of batter, letting matzah balls slide off. When 
through, put cover on tight. Boil for 30 minutes.  Don’t look! 

4: 
Warm soup, slide matzo balls gently into the soup. 

 

 
 

Soup 

Sophie’s Chicken Soup with Knedlach 
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From: Andrine de la Rocha 

Serves: 5 people  

Gluten-Free 

 

Ingredients 
5 
eggs 

1 1/4 tsp 
salt 

The right amount 
Matzah meal 

 

About this recipe 
I love that we can now find Gluten-Free Matzo Meal in many gro-
cery stores. If you can't find it at your local shop, call around, or you 
can often order online (but you must do it in advance!) 

 

Instructions 
1: 
Use good eggs.  Bat with a fork.  Add 1/4 tsp salt. 

2: 
Add in a little matzah meal at a time, beating with a fork, until the 
mixture is not too hard, so a spoonful shapes up a little.  Put in re-
frigerator. 

3: 
Boil a large pot of water with a teaspoon of salt to a hard boil.  Put 
in teaspoons of batter, letting the matzah balls slide off. 

4: 
Lower heat, put cover on tight.  Boil for 15 minutes—don’t look!  
They may disintegrate a bit, but they'll still be tasty and most hold 
together in my experience. 

5: 
Heat up soup broth, slide matzo balls in gently.  Enjoy! 

 

 
 

 

Soup 

Gluten-Free Matzo Balls 



 

1:  Kale & Squash Salad 

2:  Potato Kugel 

3:  Grandma’s Tzimmes 

4:  Carrot & Parsnip Maple Tzimmes 

Side Dishes 
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From: Beka Feathers 

Serves: 4-6 people  

Gluten-Free 

Vegetarian 

Can be made vegan  

Ingredients 
1 squash 
Kabocha is our favorite (but butternut or any 
other winter squash works well), cubed 

2 bunches 
Lacinato kale 

1/2 cup 
Almonds, chopped and toasted 

1/2 cup 
Crumbled or finely chopped aged cheddar or par-
mesan 

3 TBSP 
Extra virgin olive oil 

2 TBSP 
Lemon juice 

To taste 
Salt, ground black pepper  

To garnish 
Pecorino or other hard cheese 

 

About this recipe 
Sometimes it can be hard to get green things into a seder meal 
(unless they’re bitter herbs, of course!).  All the components can be 
prepared a day early, then combined at the last minute.  This salad 
adds crunch and freshness to our dinner and it’s also a hearty side 
for vegetarians.  If you want the salad to be vegan-friendly, omit the 
cheese or serve it on the side. 

 

Instructions 
1: 
Preheat oven to 425 degrees F. Line a baking sheet with parchment 
paper. 

2: 
Toss the squash cubes in just enough olive oil to coat (approx. 1 1/2 
TBSP) and season with salt and pepper. Spread on the baking sheet 
and roast until they are fork tender (30-40 minutes). Let cool. 

3: 
Mix kale, almonds, squash, and cheese (if using).  Toss with 1/12 
TBSP olive oil, 2 TBSP lemon juice, and salt and pepper to taste. 

4: 
After serving, garnish with shaved Pecorino cheese if desired. 

 

 
 

 

Side Dishes 

Kale & Squash Salad 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian  

Ingredients 
2 pounds 
Red potatoes 

1 
onion 

2 ribs 
celery 

1 bunch 
asparagus 

1 TBSP 
Olive oil 

3-4 
eggs 

1 bag 
Kale chips  

To taste 
Salt, pepper 

 

About this recipe 
Making up recipes for Passover is fun! I made up this kugel and 
wrote it down in 2012.. It was great! 

 

Instructions 
1: 
Preheat oven to 250 degrees F. Steam red potatoes and mash them 
up a little. 

2: 
Sautee onion, celery, and asparagus in olive oil.   

3: 
Fold vegetables into the potatoes with salt and pepper, add the 
beaten eggs (adjust amount of eggs as necessary).  Scoop it into a 
glass baking dish and top with kale chips (if you want to make your 
own, mix kale, olive oil and garlic salt, then bake in oven at 200 de-
grees F for one hour). 

4: 
Bake the whole dish for one hour. 

 

 
 

 

Side Dishes 

Potato Kugel 
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From: Bob Brown 

 

Gluten-Free 

Vegetarian  

Ingredients 
4-6 
Carrots  

2 pounds 
Sweet potatoes (about 4) 

1 cup 
Pitted dates (about 6 ounces) 

1 cup 
Dried apricots (about 5 ounces) 

1  
Medium apple, sliced 

1/2 cup 
Dried cherries (Michigan-style and optional) 

1/4 cup 
Oranges, processed with rind 

1/4 cup 
Maple syrup 

2 TBSP  
Olive oil 

1 TBSP  
Brown sugar 

1 tsp 
Cinnamon  

1/2 tsp 
Salt 

1/4 cup 
Fresh parsley, chopped 

 

 

About this recipe 
My grandmother always made this recipe at Pesach. 

 

Instructions 
1: 
Heat oven to 350 degrees. Cut carrots into 2-inch pieces. Bring a 
large saucepan of water to a boil, and lower heat to medium; add 
sweet potatoes in their skins, and cook for 20 minutes, adding the 
carrots after 10 minutes. Drain in a colander, and set aside until cool 
enough to handle. 

2: 
Peel sweet potatoes, and cut into 1-inch chunks. Place in a large 
bowl along with carrots. 

3: 
Melt butter in a saute pan, add fruit, brown sugar, maple syrup, 
orange juice and simmer for a minute or two, just until the mixture 
is heated. Mix with potatoes and carrots. Add remaining ingredi-
ents. Mix well, and transfer to a 2-quart baking dish. 

4: 
Cover and bake for 30 minutes, basting with pan juices after 15 
minutes. Remove from oven, and serve immediately. 

 

 
 

 

Side Dishes 

Grandma’s Tzimmes 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian 

Vegan  

Ingredients 
1 
Large onion, chopped 

1 chunk 
Ginger, minced 

1 handful 
Golden raisins 

1 handful 
Dried plums 

To taste 
Salt, maple syrup, ground cardamom, ground 
clove 

1 pound 
Carrots, chopped 

1 pound 
Parsnips, chopped 

1 
Lemon, juiced 

About this recipe 
I’m making a tzimmes out of it, for sure! 

 

Instructions 
1: 
Melt butter in a large skillet on medium.  Add chopped onion, gin-
ger, golden raisins, and dried plums. Saute until the onion is translu-
cent or golden brown. 

2: 
Add salt and maple syrup and simmer until most of the liquid has 
evaporated.  Springle with ground cardamom and clove. 

3: 
Add chopped carrots and parsnips and stir until coated with the 
glaze.  Add the lemon juice and some water, cover, and simmer until 
the carrots are cooked through.  You can taste and add more maple 
syrup or honey if you want it sweeter. 

4: 
Transfer to a baking dish and pop in the oven for 30-45 minutes 
until browned or whatever you like. 

 
 

 
 

 

Side Dishes 

Carrot & Parsnip Maple Tzimmes 



 

1:  Cochin Coriander-Cumin Chicken 

2:  Hazelnut Encrusted Salmon 

3:  Goat Roast Wrapped in Sorrel  

4:  Pesach Brisket  

5:  Smokey Tofu “Brisket” 

5:  Farfel and Cheese 
 

Main Dishes 
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From: Bob Brown 

 

Gluten-Free 

 

Ingredients 
4 
Cardamom pods (or 1/2 tsp ground cardamom) 

5 
Cloves (or 1/2 tsp ground cloves) 

6 
Peppercorns (or 1/2 tsp ground pepper) 

4 tsp 
Coriander seeds (or 2 TBSP ground coriander) 

1-2 inches 
Cinnamon sticks broken into pieces 

1 tsp 
Anise seeds 

1 tsp 
Cumin seed (or ground cumin) 

1/2 tsp 
Ground nutmeg 

1/2 tsp 
Ground turmeric 

1/2 tsp 
Salt 

2 TBSP 
Vegetable oil 

3 
Onions, cut into large chunks 

3 pounds 
Boneless, skinless chicken thighs 

1 15-oz. can 
Whole tomatoes 

4-5 
Curry leaves  

2 TBSP 
White vinegar 

 

 

 

About this recipe 
If you have the time, this chicken recipe is unique and delicious. 

 

Instructions 
1: 
If using whole spices, heat a frying pan over medium heat. Add the 
cardamom, cloves, peppercorns, coriander seeds, cinnamon stick, 
anise seeds and cumin seeds; stir until the seeds start to pop, about 
3 minutes. Grind them in a small blender, coffee grinder or mortar 
and pestle along with the nutmeg, turmeric and salt. If using ground 
spices, simply mix them all together in a small bowl. Rub the mix-
ture into the chicken, transfer to a plastic bag and refrigerate for at 
least 2 hours or overnight. 

2: 
 In a large Dutch oven over medium heat, heat the oil until shim-
mering. Add the onions and saute until golden. Add the chicken and 
saute for 1 minute. Add tomatoes, curry leaves, vinegar and 1/2 cup 
water. Bring to a boil, reduce to a simmer and cook, covered, until 
the chicken is soft and cooked through, about 20 minutes.  

3: 
In a food processor, blend the ginger, garlic, cilantro, mint and 2 of 
the chiles. Taste and add more chiles if desired. Stir into the chicken 
and simmer for another 5 minutes. Serve over rice, if desired. 

 

Ingredients, continued 
2 inches 
Fresh ginger root 

5 cloves 
Garlic 

1 cup 
Fresh cilantro, chopped 

3 
Serrano chiles, stemmed, seeded, and chopped 

1/2 cup 

 

 
 

Main Dishes 

Cochin Coriander-Cumin Chicken 



22 

From: Andrine de la Rocha 

 

Gluten-Free 

 

Ingredients 
2 fillets 
salmon 

1 cup 
hazelnuts 

1 bunch 
Fresh basil 

3-4 cloves 
Garlic 

To taste 
Fresh dill, salt, pepper, olive oil 

 

About this recipe 
I love having fancy foods for Pesach; ones that don't have gluten 
(matzo-meal), and I like using ingredients that are locally sourced. 
This fits the bill 

 

Instructions 
1: 
Rinse the salmon and massage the fillet with olive oil. Place the 
salmon, skin side down, on a foil covered pan. 

2: 
In a food processor (or just with a good chef's knife) grind up the 
hazelnuts until coarsely ground, add basil leaves and garlic and con-
tinue grinding, add dill, salt/pepper to taste, then slowly drizzle in 
the olive oil until the mixture is pesto-like in texture, that can be 
handled and shaped easily. Press the pesto onto the salmon fillet 
until covered. Grind an additional tablespoon of hazelnuts and 
sprinkle over the pesto. 

3: 
For Passover, I put the fish in the oven at 300*F for about an hour 
and then when we get to the Hillel Sandwich in the Seder, turn the 
oven to broil and brown the top for 5 minutes or so. Serve on a 
platter, perfect. 

 

 
 

 

Main Dishes 

Hazelnut Encrusted Salmon 
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From: Andrine de la Rocha 

 

Gluten-Free 

 

Ingredients 
1 roast 
Goat or lamb 

2 TBSP 
Kosher salt 

To taste 
Black pepper, cinnamon, cumin 

1/4 cup 
Red wine 

A drizzle 
Honey 

1 bunch 
Fresh sorrel leaves 

 

About this recipe 
A friend gave me a goat-roast. I had sorrel. The rest is history.  You 
could also do this recipe with lamb. 

 

Instructions 
1: 
Preheat oven to 250 degrees. Mix together salt, pepper, cinnamon, 
and cumin. 

2: 
Rub the roast with the spice mixture, then wet it down with the red 
wine. Drizzle with honey. 

3: 
Wrap the roast in the sorrel leaves and roast for about four hours.  
Wow, yum! 

 
 

 
 

 

Main Dishes 

Goat Roast Wrapped in Sorrel 
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From: Andrine de la Rocha 

Serves: 4-6 people 

Gluten-Free 

 

Ingredients 
2-4 pounds 
Beef brisket with a good layer of fat 

1 TBSP  
Kosher salt 

1 TBSP 
Ground black pepper 

1 tsp 
thyme 

1/2 tsp 
Ground cayenne 

1 tsp 
Kelp powder 

3 cloves 
Garlic, crushed 

1 
Onion, cut into slivers 

1.5 cups 
Red wine 

2 tsp 
Liquid hickory smoke 

1 tsp 
Kelp powder 

2 TBSP 
Olive oil 

1 cup 
Coffee 

 

 

About this recipe 
I made my first (and amazing) Brisket in 2010 for our Shabbat Passo-
ver meal. It takes about 30 minutes to prepare and then 4-5 hours 
to cook, so it's a good all-day recipe with little fuss once it's in the 
oven. 

 

Instructions 
1: 
Preheat oven to 450 degrees F.  Mix together salt, pepper, thyme, 
cayenne, kelp powder, and garlic. 

2: 
Rub the brisket on all sides with the spice mixture. 

3: 
Place the onion slivers in the bottom of the roasting pan and pour 
the wine, smoke, oil, and coffee over it. 

4: 
Put the Brisket (fat side up) in the pan in the liquid. Pop into the hot 
oven for 30 minutes, then turn the oven down to 250* F and cook 
for 4 hours or until tender. Some time after the first hour or so, I 
looked in on it and basted the liquid onto the meat and then cov-
ered the whole thing with foil so it would steam. 

5: 
When done, slice the brisket across the grain into slices and serve 
on a platter, with the liquid poured over the top. It was a little spicy, 
but that was good. 

 

 
 

 
Main Dishes 

Pesach Brisket 
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From: Andrine de la Rocha 

Serves: 4-6  

Gluten-Free 

Vegetarian 

Vegan  

Ingredients 
2 blocks 
Extra or very firm tofu 

1 TBSP  
Kosher salt 

1 TBSP 
Ground black pepper 

1 tsp 
thyme 

1/2 tsp 
Ground cayenne 

1 tsp 
Kelp powder 

3 cloves 
Garlic, crushed 

1 
Onion, cut into slivers 

1.5 cups 
Red wine 

2 tsp 
Liquid hickory smoke 

1 tsp 
Kelp powder 

2 TBSP 
Olive oil 

1 cup 
Coffee 

About this recipe 
Not everyone in our family eats meat, so this was a way to make the 
"same" recipe for the vegetarians in the house. I discovered that if I 
used the exact same recipe for beef brisket but with extra firm tofu 
instead, for my vegetarian folk, they claimed it was as good as beef! 

 

Instructions 
1: 
Preheat oven to 450 degrees F.  Mix together salt, pepper, thyme, 
cayenne, kelp powder, and garlic. 

2: 
Rub the tofu blocks on all sides with the spice mixture. 

3: 
Place the onion slivers in the bottom of the roasting pan and pour 
the wine, smoke, oil, and coffee over it. 

4: 
Put the tofu blocks in the pan in the liquid. Pop into the hot oven for 
30 minutes, then turn the oven down to 250* F and cook  as long as 
you like—probably an hour is fine, but more doesn’t hurt it. Some 
time after the first hour or so, I looked in on it and basted the liquid 
onto the tofu and then covered the whole thing with foil so it would 
steam in the sauce. 

 

 
 

 

Main Dishes 

Smokey Tofu “Brisket” 
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From: Beka Feathers 

Serves: 4-6 people  

Vegetarian 

 

Ingredients 
4  
Eggs  

3 cups 
Matzo farfel (matzo broken into bite-sized piec-
es) 

1/2 pound 
Cheddar cheese 

1.5 cups 
Sour cream 

4 TBSP  
Butter, cut into cubes 

2 cups 
Milk  

1 tsp 
salt 

1/2 tsp 
Ground black pepper 

 

About this recipe 
My friend made this for a joint seder we used to host, and it was 
easily the most popular thing at dinner.  I've now made it for years, 
and it's the perfect vegetarian (dairy) accompaniment to almost any 
other dish.  Just be warned - people will fight for the last serving!  
You should probably double (or triple!) this recipe just to be safe. 

 

Instructions 
1: 
Preheat oven to 350 degrees. 

2: 
Beat 3 eggs and pour over farfel.  Mix well and pour into greased 
casserole. 

3: 
Dice cheese into small pieces and mix into farfel.  Add dollops of 
sour cream and dot with butter.  

4: 
Mix milk, 1 egg, salt and pepper.  Pour over casserole. 

5: 
Cover and bake for 30 minutes.  Uncover and cook for 10-15 more 
minutes. 

 

 
 

 

Main Dishes 

Farfel & Cheese 



 

1:  Salted Matzo Toffee 

2:  Gluten-Free Matzo Crack 

3:  “Light as a Cloud” Macaroons 

4:  Quinoa Cake 

5:  Passover Lemon Cheesecake 

6:  Judy Steinberger’s Passover Cake 

7:  Ecumenical Pesach/Easter S’mores 
 

 

Desserts 
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From: Bob Brown 

 

Vegetarian 

 

Ingredients 
6 
Salted matzos 

1 cup 
Salted butter (or unsalted butter plus 1/2 tsp 
kosher salt) 

1 cup 
Dark brown sugar 

1 1/3 cup 
Bittersweet chocolate chips or chopped choco-
late (the darker the better) 

To taste 
Flaky salt (optional) 

Your choice 
Toppings: flaky salt and freshly ground black pep-
per), red pepper flakes or your favorite dried 
chile powder (especially chipotle), dried fruit (tart 
cherries, golden raisins, sliced apricots), freeze-
dried fruit (raspberries, strawberries, bananas), 
crystallized ginger, candied citrus peel, roasted 
nuts (cashews, pistachios, almonds, pecans), 
toasted coconut flakes, crushed potato chips. 

 

 

About this recipe 
This recipe came to me via Food 52, a place where I get great reci-
pes. This isn't part of any tradition. It just looked great. 

 

Instructions 
1: 
Heat the oven to 375°F. Line two rimmed sheet pans with parch-
ment. Evenly divide the matzo between the sheet pans, breaking up 
the pieces as needed to fit. 

2: 
Combine the butter and brown sugar in a saucepan over medium 
heat. Once the butter is melted, boil for about 2 minutes until the 
mixture is homogeneous and slightly thickened, like caramel sauce. 

3: 
Evenly pour the toffee on top of the matzo, spreading with an offset 
or silicone spatula to cover. Bake for 10 to 15 minutes, until bubbly 
all over. Remove from the oven. 

4: 
Immediately sprinkle the chocolate on top of the toffee. Let sit for a 
few minutes, until the chocolate effortlessly melts with the swoosh 
of an offset spatula. Spread the chocolate to evenly cover. If you're 
opting for toppings, sprinkle them on top now. 

5: 
Let cool until no longer hot, then transfer to the fridge to cool com-
pletely. Break or chop into pieces. In an airtight container or tightly 
wrapped, this keeps well in the freezer for up to 1 month. 

 

 
 

 

Desserts 

Salted Matzo Toffee 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian  

Ingredients 
4-5 pieces 
Gluten-free matzo 

1 cup 
Dark brown sugar, firmly packed 

1 cup 
Unsalted butter 

1 cup 
Chopped bittersweet chocolate, semi-sweet 
chocolate chips, or dark chocolate chips 

As desired 
Nuts of any kind, coconut, candied ginger, sea 
salt, etc. 

About this recipe 
May the Havaya our God please make sweet the words of Your To-
rah in our mouths and in the mouths of Your nation the entire 
House of Israel.  I posted on FaceBook about my Matzo "Lefse" 
which was just buttering and sprinkling brown sugar on a piece of 
GF Matzo for a treat, and I was barraged with comments from folks 
recommending this addictive Matzo Crack. I made a batch: 
Shekhinah save me! Here is the basic recipe; I used GF Matzo, but it 
can be made with wheat matzo if you are so inclined.  

 

Instructions 
1: 
Preheat the oven to 375 degrees Fahrenheit, and line a baking sheet 
with aluminum foil and/or parchment paper. Place the matzo in one 
layer on the baking sheet, breaking it when necessary to fill the pan 
completely. Set aside. 

2: 
In a large sauce pan, melt the butter and brown sugar over medium 
heat, stirring constantly. Once the mixture reaches a boil, continue 
to cook for an additional three minutes, still stirring, until thickened 
and just starting to pull away from the sides of the pan. Remove 
from heat and pour over the matzo, spreading an even layer with a 
heat-proof spatula. *Be careful not to touch the caramel, it's ex-
tremely hot and can burn you very easily 

3: 
Put the pan in the oven, then immediately turn the heat down to 
350 degrees. Bake for 15 minutes, watching to make sure it doesn't 
burn. If it looks like it is starting to burn, turn heat down to 325. 

4: 
After 15 minutes, the toffee should have bubbled up and turned a 
rich golden brown. Remove from the oven and immediately sprinkle 
the chocolate over the pan. Let sit for five minutes, then spread the 
now-melted chocolate evenly with a spatula.  You can leave it just 
as is, enjoying the simplicity. Or add your favorite toppings while the 
chocolate is still melted. 

5: 
Let cool completely, then break into smaller pieces and store in an 
airtight container. Rumor has it that this will last a week stored 
properly, but well, we've never had it last long enough to test out 
the theory.  

 

 
 Desserts 

Gluten Free Matzo Crack 
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From: Beka Feathers 

Serves: 12-15 people  

Gluten-Free 

Vegetarian  

Ingredients 
4 
Egg whites 

1 cup 
White sugar, generously rounded 

1/4 tsp 
Cream of tartar 

2 tsp 
Freshly squeezed lemon juice 

2 tsp 
Vanilla extract 

2 1/2 cups 
Unsweetened, shredded coconut 

 

About this recipe 
The first time I made these, I thought they were the lightest, fluffiest 
macaroons I’d ever tasted. We call these “inexplicable macaroons” 
in our house because we make them every year and somehow they 
just keep getting better!   

They hold up nicely in an airtight container for 3-5 days.  I recom-
mend making them the night before Passover begins.  Makes 25-30 
cookies. 

 

Instructions 
1: 
Preheat the oven to 300 degrees F. Line two large baking sheets 
with parchment paper. 

2: 
Put the egg whites in a large bowl or the bowl of a stand mixer and 
beat at medium speed until just frothy.  Add the cream of tartar and 
beat at high speed until firm peaks form. 

3: 
Gradually add the sugar, 2 TBSP at a time, beating well between 
each addition, until the whites are stiff and glossy. 

4: 
Sprinkle over the lemon juice, vanilla extract and shredded coconut 
and gently fold into the whites until just blended. Do not overmix! 

5: 
Drop the mixture onto the baking sheets using a tablespoon.  They 
should be 1 inch apart.  Bake for 20 minutes, or until the tips just 
start to turn golden brown—they will still be soft in the center. 

5: 
Remove the baking sheet to a wire rack for 1-2 minutes to set. Then, 
slide the parchment paper off the baking sheet and onto the wire 
rack and leave to cool for 5-7 minutes.  Carefully peel the maca-
roons off the paper and leave to cool completely. 

 

 
 

Desserts 

“Light as a Cloud” Macaroons 
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From: Andrine de la Rocha 

 

Gluten-Free 

Vegetarian 

 

Cake Ingredients 
3/4 cup 
Raw quinoa (2 14 cups cooked quinoa) 

1 1/2 cups 
water 

1/3 cup 
Orange juice (or juice from one orange) 

4 
Large eggs 

2 tsp 
Vanilla extract  

3/4 cup  
Melted coconut oil 

1 1/2 cups 
White sugar 

1 cup 
Dark unsweetened cocoa 

2 tsp 
Baking powder 

1/2 tsp 
Kosher salt 

2 ounces 
Bittersweet chocolate 

Glaze Ingredients 
5 ounces 
Bittersweet chocolate 

1 TBSP 
Sunflower or safflower oil 

1 tsp 
Vanilla extract  

 

 

About this recipe 
How cool to have a dessert recipe that uses quinoa! 

 

Instructions 
1: 
Place the quinoa and water into a small saucepan and bring it to a 
boil over medium heat. Reduce the heat to low, cover the saucepan, 
and cook the quinoa for 15 minutes, or until all the liquid has been 
absorbed. Set the pan aside. The quinoa may be made 1 day or 
more in advance.  

2: 
Heat the oven to 350°F. Grease a 9-inch springform pan or tube pan.  

3: 
Place the quinoa in the bowl of a food processor or blender. Add the 
orange juice, eggs, vanilla, oil, sugar, cocoa, baking powder, and salt 
and process until the mixture is very smooth.  

4: 
Melt the chocolate over a double boiler, or place in a medium mi-
crowave-safe bowl, and put in a microwave for 45 seconds, stirring 
and then heating the chocolate for another 30 seconds, until it is 
melted. Add the chocolate to the quinoa batter and process until 
well mixed. Pour the batter into the prepared Bundt pan and bake it 
for 50 minutes, or until a skewer inserted into the cake comes out 
clean. 

5: 
Let the cake cool for 10 minutes and then gently turn it out of the 
pan onto a wire cooling rack. Let it cool on the rack.  

6: 
To make the glaze, melt the chocolate in a large microwave-safe 
bowl in the microwave (see above) or over a double boiler. Add the 
oil and vanilla and whisk well. Let the glaze sit for 5 minutes and 
then whisk it again. Use a silicone spatula to spread the glaze over 
the top of the cake, letting it drip down the sides. Serve at room 
temperature and store any leftovers airtight at room temperature. 

 

  

Desserts 

Quinoa Cake 
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From: Bob Brown 

 

Vegetarian 

 

Ingredients 
3/4 cup 
Sliced blanched almonds, toasted and cooled 

2/3 cup 
sugar 

2/3 cup 
Matzo cake meal 

1/4 tsp 
salt 

8 TBSP 
Unsalted butter, melted and cooled slightly 

24 ounces  
Creem cheese, softened (3 packages) 

3/4 cup 
White sugar 

3 
Large eggs 

2 tsp 
Grated lemon zest 

1 tsp 
Vanilla extract 

Garnish 
Julienned lemon zest 

 

 

 

Notes 
I love cheesecake. This recipe is perfect for Pesach. 

 

Instructions 
1: 
Preheat oven to 350F with rack in middle. 

2: 
Pulse almonds, sugar, matzo cake meal, and salt in a food processor 
until finely ground. Transfer to a bowl and stir in butter until com-
bined well. Press onto bottom and 1 inch up side of springform pan. 
Bake until crust is firm and a shade darker, 12 to 15 minutes. Cool 
crust completely in pan on a rack. 

3: 
Reduce oven temperature to 300°F. 

4: 
Beat together cream cheese and sugar in a bowl with an electric 
mixer at medium speed until smooth, 1 to 2 minutes. Reduce speed 
to low and add eggs 1 at a time, mixing until incorporated. Mix in 
zest and vanilla. 

5: 
Put springform pan in a shallow baking pan and pour filling into 
cooled crust. Bake until filling is set 1 1/2 inches from edge but cen-
ter is wobbly, 45 to 50 minutes (filling will continue to set as it 
cools). Transfer cake in pan to a rack and immediately run a knife 
around edge, then remove side of pan. Cool completely, 2 to 3 
hours. 

 

 
 

 

Desserts 

Passover Lemon Cheesecake 
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From: Bob Brown 

 

Vegetarian 

 

Ingredients 
8  
Eggs, divided 

1/2 cup 
Unsweetened cocoa 

1/2 cup 
Boiling water 

1 1/2 cups 
White sugar 

1/2 cup 
Vegetable oil 

3/4 cup 
Cake meal 

1/2 tsp 
salt 

About this recipe 
When I first joined Havurah, Judy Steinberger shared with recipe 
with me. 

 

Instructions 
1: 
Heat oven to 350° F. Separate 7 of the eggs. Beat 7 egg yolks plus 1 
egg with the sugar. 

2: 
Mix cocoa with boiling water and let cool. Add cocoa to egg yolks. 
Add oil and cake meal to cocoa, egg yolks. 

3: 
In a separate bowl, beat egg whites until stiff peaks form. 

4: 
Fold in egg whites into the batter. Add this to the ungreased tube 
pan. 

5: 
Bake 50 minutes. Remove from oven and invert tube pan over a 
bottle to cool. Cool completely before removing from the tube pan. 

 

Serve with strawberries and cream. 
 

 
 

 

Desserts 

Judy Steinberger’s Passover Cake 
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From: Andrine de la Rocha 

 

 

 

Ingredients 
2 pieces 
matzo 

2 
Peeps 

1 
Chocolate bunny 

 

About this recipe 
As a blended family, we often had both Jewish and Easter stuff in 
the house. Why not meld tradition into a delicious treat? 

 

Instructions 
1: 
Place a piece of matzo on a microwave safe dish, layer on chunks of 
chocolate bunny or chocolate egg candy, plus 1-2 marshmallow 
Peeps; top with another piece of matzo. 

2: 
Place in the microwave for a few (15-30) seconds or more if needed 
(watch the peep expand, but hopefully not explode!). 

3: 
Allow to cool before biting so as not to burn your mouth. Bon ap-
petit! 

 
 

 
 

 

Desserts 

Ecumenical Pesach/Easter S’mores 


