
From the Rabbi’s Kitchen

Let My People Eat: Passover Recipes

Dear CAH Family,

Each year, I have been sharing with you some of my favorite Passover dishes. I have brought
them together into one organized document for all of us as we prepare for this special and
meaningful holiday.

Enjoy!

Chag kasher v’samei-ach! A kosher and joyful Passover!

Rabb� J.B. Sack�
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Introduction to Haroset Recipes
I love Passover, and part of the joy is the food. Many items we only make on Passover (or at least
associate them with Passover), and others become interesting because we make it with special Passover
ingredients, and not the usual ones. Haroset is one of those foods. Ostensibly the haroset represents the
mortar used by our ancestors to bind the bricks for the pyramids. However, no pyramids would have been
made if it were as delicious as haroset! At my s’darim (pl. of seder) everyone looks forward to a variety of
haroset styles from around the world. Here is a sampling of some of the many I have served along the
way. Enjoy—and have a joyful, meaningful—and delicious Passover!



FIG AND COCONUT HAROSET

Ingredients:
½ lb. chopped dates 1 t. cinnamon
½ lb dried figs, chopped ½ t. Ground cloves
1 c. grated coconut 1 c. blackberry wine
1 c. dried apricots, diced 1 c. chopped hazelnuts
1 c. cherry preserves

Procedure:
Cook all the ingredients except the hazelnuts, for about 30 minutes, in a covered saucepan.
Add small amounts of water, as required.

Remove from the heat and add the nuts.

Variations:
● Any kind of preserves will work. The recipe that led me to come up with this recipe called

for plum preserves, but I rarely see that ever, especially on Passover. Use your favorite.
● Any sweet wine will work, but since most people use Concord grape wine on Passover, I

always use something different.
● Any kind of nuts will work. The recipe that led me to come up with this recipe called for

pecans, but I prefer hazelnuts. Use whichever nuts you enjoy!
● If this sounds sweet to you, try adding ½-1 t. Ginger.
● Vary any of these ingredients to meet your own tastes!
● On Passover, it’s easy to make this for the seder a day or two ahead of time (if you’re

kitchen’s ready to go!).

ISRAELI CHAROSET #1

Ingredients:
3 bananas ½-1 orange rind
2 apples, peeled 1 t. cinnamon
½ c. (10 dates), chopped ½ c. sweet red wine/grape juice
1 c. chopped almonds

Procedure:
1. Chop bananas into small(ish) pieces.
2. Chop apples and dates either by hand or in a food processor into small pieces.
3. Combine all ingredients, by hand or in a food processor.
4. You can adjust flavors by taste. If you wish a coarser, thicker texture, just add some Matzah
meal.
5. Adjust all to taste.



ISRAELI HAROSET #2

Ingredients:
3 bananas, chopped or sliced rind of ½-1 lemon
2-3 apples, peeled cored and ½ c. cherry wine

chopped or sliced 1 t. cinnamon
10 dates or ½ c. chopped dates matzo meal--you tell me
½-1 c. chopped almonds pinch of salt

Procedure:
1. Chop or slice the bananas and apples.
2. Chop the dates.
At this point you can combine all the ingredients anyway you want. However, one idea:
3. Combine the bananas, apples, dates, lemon rind and almonds in a blender or food processor,
using a medium speed.
4. Add the wine. The mixture will be watery.
5. Transfer to a bowl and add matzah meal for desired consistency.
6. Add seasonings--salt, cinnamon and sugar.

Variations:
● Throw in some raisins, ½ c. sounds nice to me.
● Use orange rind instead of lemon rind--or use both.
● Use any sweet wine you like. Many use Concord grape wine/juice in making haroset, so

I use something to make mine stand out a bit: Cherry wine.
● Almonds remind me of Israel, but you can use any nuts you like. Indeed, if you really like

nuts, you can increase the amount to 1 c., either using all of one kind or mixing two kinds
of nuts.

● If you are making this for the Passover seder, you can make this one day ahead of time.



HAWAIIAN HAROSET

Ingredients:
1 c. Macadamia nuts (or ½ c macadamia 1-2 T. chopped candied ginger

nuts + ½ c. almonds) 1½ t. finely grated ginger root, OR
2-3 T. sugar ¾ t. ground ginger
1 large apple ¾ t. cinnamon
1 ½ c. finely diced pineapple, preferably ¼ c. finely diced dried papaya (optional)
fresh 1 banana
2-3 T. sweet red wine matzah meal (if and as needed)

Procedure:
1.Grind ½ c. macadamia nuts with 2 T. sugar in a food processor until fine.
2. Chop the remaining macadamia nuts (or almonds) into fine pieces.
3. Peel and core the apple.
4. Grate apples into a bowl.
5. Add the pineapple and 2 T. wine.
6. Stir in the ground nut mixture, ginger, cinnamon, papaya, and chopped nuts.
7. Peel and finely dice the banana and add to the bowl.
8. Taste and add more sugar or wine if desired. If a thicker texture is desired, add matzah meal.

GREEK HAROSET
This will have your guests wanting more. Be careful with the cayenne in this recipe. It will give a little zing,
so do not overdo it, unless you and all your guests really like spicy foods!

Ingredients:
2 oranges, unpeeled, but remove seeds 1 c. sweet red wine
1 c. raisins 2 t. ground ginger
1 c. pitted dates 2 pinches of cayenne
1 c. cherry preserves 4 T pine nuts

Procedure:
1. In a food processor, chop orange coarsely (several pulses should do!).
2. Add raisins and dates and process until finely chopped.
3. Transfer to a medium-sized saucepan and stir in preserves, wine, ginger, and

cayenne. Bring to a simmer. Cover and cook over lowest heat for 8-10 minutes
until thick, stirring often to prevent sticking.

4. Stir in pine nuts.

Makes 2 ½ cups. May be kept in the refrigerator for up to 1 week.



YEMENITE HAROSET
This has a “kick” to it (be careful with the cayenne), but it is really delicious. You may wish to double
this—or more! [When I want to double the quantity, I make two separate batches, and then combine, to
help ensure everything mixes well.]

Ingredients:
12 Calmyrna (light brown) figs, about 2 t. honey

Stems removed, then quartered 1 t. ginger
12 pitted dates, halved 1 t. ground coriander seed
4 T. sesame seeds pinch of cayenne pepper

Procedure:
1. Grind the figs and dates in a food processor to make a very firm, sticky paste.
2. Add sesame seeds, honey, and spices, adjusting the latter to taste.

Makes about 1 cup.
Any leftover from the seder you can store in the refrigerator.
For best flavor, let it come to room temperature before serving.

SEPHARDIC HAROSET
This is an annual family favorite. I always double the recipe. In addition to its use at the seder, we use it
as a spread on matzah (for a snack) or as a topping on desserts. This will improve practically any dry
Passover food! This is Sephardic, but my Bubbe would say, “Geshmak!” (Yiddish for “tasty”!)

Ingredients:
½ c. grated coconut 3 ½ c. dried fruit*
½ c. ground walnuts 12-oz. jar cherry preserves
¼ c. sugar 1/3 c. sweet wine (Cherry or Malaga
2 t. cinnamon both work well)

* I like the symbolism of the number seven as connoting wholeness, so I put in six fruits here—usually
raisins, apricots, apples, prunes, pears—and one surprise (usually from Trader Joe’s). The seventh fruit is
from the cherry preserves (and cherry wine). Some might want to try for ten fruits, to evoke the Ten
Plagues.

Procedure:
1. Into a food processor, combine coconut, walnuts, sugar, and cinnamon with 2-

3 pulses.
2. Add dried fruits and chope with 3-4 pulses, until mixture is in medium-sized pieces.
3. Place in a 4-quart pot (or so), adding water to cover. Bring to a boil, then reduce to low,
simmering uncovered—stirring occasionally—for about 1 hour.
4. When mixture begins to thicken and come together, stir in cherry preserves.
5. Remove from heat, add wine, and let cool.



HALEK (PERSIAN HAROSET)
This haroset has a really sharp kick to it, but its distinctive taste is fantastic!

Ingredients:
1 c. almonds 1 t. ground ginger
1 c. roasted, shelled pistachios ½ t. ground nutmeg
1 c. walnuts 1 large apple--peeled, quartered, and cored
1 c. black raisins 1 large pear--peeled, quartered, and cored
1 c. golden raisins 2 bananas, peeled
1 c. pitted dates 2-3 T. cider vinegar
2 t. cinnamon ½-1 c. pomegranate juice
2 t. ground cardamom ½-1 c. sweet kosher wine

Procedure:
1. In a large food processor, combine the nuts, raisins, dates, and spices. Pulse until nuts are

coarsely chopped.
2. Add apple, pear, and bananas. Pulse until coarsely chopped.
3. Add 2 T. vinegar, ½ c. pomegranate juice, and ½ c. sweet kosher wine. Pulse again, adding

vinegar, juice and/or wine as needed to make a coarse paste. Do not puree, as mixture
should retain some crunch.

NOTE: If the mixture is too liquidy for you, add matzah meal and pulse more.

RHODIAN1 HAROSET

Ingredients:
4 apples, peeled, cored 2 c. ground almonds

and quartered ¼ c. wine vinegar
1 lb. pitted dates ½ c. sweet wine
½ c. water 1 t. ground cinnamon

Procedure:
1. Cook apples and dates in water until tender, about 15 minutes. [Add additional water during

cooking, if necessary.]
2. Mash apples and dates. Mix with ground almonds, vinegar, and wine.
3. Stir in cinnamon.
4. Cover and refrigerate until 1 hour before serving.

Makes 4 cups.

1 “Rhodian” is the adjective referring to the Island of Rhodes. Jews have lived there for 2,300 years. They
became Sephardic in the 16th century. Kahal Shalom, built in 1575, is the oldest functioning synagogue in
Greece.



MOROCCAN HAROSET from TETOUAN2

Ingredients:
1 pear ½ lb. blanched almonds
3 apples 2 T. ground cinnamon
3 bananas 1 c. sweet wine
1 lb. pitted dates

Procedure:
1. Peel and core pear and apples. Peel bananas.
2. Puree fruits and nuts.
3. Mix in the cinnamon and wine.
4. Place mixture in saucepan and simmer 20 minutes. Cool.
5. Cover and refrigerate until 1 hour before serving.

Makes 4 cups.

EGYPTIAN HAROSET

Ingredients:
½ lb. pitted dates, chopped ½ c. sweet red Passover wine (I used cherry!)
½ lb. large yellow sultanas (or raisins) ½ c. walnuts, chopped

Procedure:
1. In a pan, put the dates and sultanas, along with the wine.
2. Add some water to cover (not too much--just to cover).
3. Cook on very low heat, stirring occasionally, until the dates start to “mush.” Stir (and continue
cooking until it thickens into a soft paste)
4. Pour into a bowl and sprinkle with walnuts to garnish. If desired, stir in and mix walnuts just
before Seder begins.

2 Located in northern Morocco--only six miles from the Mediterranean, many Jews immigrated here
following the Reconquista. They spoke a form of Ladino called Haketia and constituted 20-25% of the
population. The community housed at least 16 synagogues. The community declined in the late 19th
century.



Syrian Charoset

Ingredients:
1 ½ lb large pitted dates ¼ t. ground cinnamon
½ c. ground walnuts ½-1 T. matzah meal
¼ c. sweet wine

Procedure:
1. Place the dates into a medium saucepan, adding water to barely cover.
2. Over medium heat, bring to a boil. Boil for 15 minutes, stirring occasionally. Drain well.
3. Process the dates in a food processor until smooth. Transfer to a medium bowl.
4. Stir in the walnuts, wine, and cinnamon. Add matzah meal as needed to bind.

Reduced Allergen Charoset

Ingredients:
2 ripe mangoes, peeled, and cut ⅓ c. red wine

Into bite-size pieces 3 ½ t. honey
1 c. pistachios, shelled and crushed ½ t. ground cinnamon

Procedure:
1. In a food processor, mix together the mangoes and the pistachios. Pulse until it creates a
coarse paste.
2. Blend the cinnamon, honey, and red wine into the mango-pistachio paste until equally
combined.



Passover Soups and Appetizers, pp. 9-11
● Caribbean Tomato-Carrot Soup
● Sweet Potato Soup
● Hungarian Apple Soup
● Apple Horseradish

CARIBBEAN TOMATO-CARROT SOUP
Orange juice brightens this blender-smooth soup. This soup is zesty in flavor, low in calories. Great
alternative to the matzah ball soup.

Ingredients:
1 t. margarine 2 instant vegetable stock base cubes or 2 t. Instant
1 medium onion, chopped vegetable stock base
2 lb. chopped canned tomatoes 1 c. orange juice
1 large carrot, chopped salt and pepper
1 t. each dry basil and sugar 1 whole orange, thinly sliced (optional)

Procedure:
1. Melt butter in a 3-quart pan over medium heat. Add onion and cook until soft.
2. Stir in tomatoes, carrot, basil, sugar, and stock base cubes/granules.
3. Bring to a boil over high heat; cover, reduce heat, and simmer, stirring often, until carrot is

tender (15-20 minutes).
4. In a blender or food processor, whirl soup, a portion at a time, until smooth.
5. Return puree to the pan and add orange juice. Cook over medium heat, stirring occasionally,

until soup is steaming.
6. Season to taste with salt and pepper.
7. Serve with orange slices on top, if desired.

Makes about 5 cups.



SWEET POTATO SOUP

Ingredients:
3 T. margarine 1 ½ c. apple juice
2 Vidalia onions, finely chopped ¼ t. nutmeg
4 med. sweet potatoes, peeled and chopped ⅛ t. cinnamon
2 Golden Delicious apples, peeled and chopped ⅛ t. allspice
5 c. vegetable stock salt and pepper to taste

Procedure:
1. In a stock pot melt the margarine and saute the onions until translucent.
2. Add the chopped sweet potatoes and the apples. Cook for 2-4 minutes.
3. Add ½ of the stock and bring to a boil.
4. Reduce the heat and simmer for 30 minutes.
5. In a food processor, puree the mixture until smooth.
6. Return the mixture to the pot and add the remaining stock, apple juice, and spices.
7. Season, if desired, with salt and pepper, to taste.
8. Cook over low heat until hot.
9. Serve hot with apple or cinnamon garnish.

Hungarian Apple Soup
[Inspired by my trip to Budapest, this dairy dish could be served as a traditional soup dish or, more
probably (if surprisingly), as a dessert.]

Ingredients:
1 lb. firm, ripe apple ½ c. dry white wine
2 whole cloves 2 c. milk
¼ t. ground cinnamon ½ c. heavy cream
Juice of ½ lemon 2 T. all-purpose flour
⅓ c. granulated sugar

Procedure:
1. Peel, core and quarter the apples and place in a saucepan. Add water to cover, along with
the cloves, cinnamon, lemon juice and sugar. Simmer until tender.
2. Put through a sieve or food mill. Return to boil.
3. Add the wine and milk, stirring constantly. Remove from the heat.
4. Blend the cream with the flour and stir into the soup.
5. Return the soup to a boil and simmer for 5 minutes.
6. Chill.



Apple Horseradish
[Why not try to make a more interesting horseradish option!]

Ingredients:
1 c. freshly grated horseradish Juice of 2 lemons
2 Granny Smith apple, peeled, cored and grated ½ c. minced chives

Procedure:
Mix together and voila!
[Yield: Approximately 2 ½ c. This dish can be used for either dairy or meat meals.]



Main Dishes, pp. 12-17
● Matzah Brei Parmagiana
● Potato-Almond Loaf with Mushroom Sauce
● Vegetarian Roast
● Matzah Spanakopita
● Crustless Spinach Quiche
● Cauliflower Steaks with Chimichurri Sauce

MATZAH BREI PARMIGIANA (dairy*)

Ingredients:
6 matzah squares 1 T. chopped fresh parsley
1 onion, chopped 5 eggs
1 clove garlic, minced salt and black pepper to taste
1 T. oil Spray or oil for casserole
2 c. tomato sauce ¾ c. diced hard cheese of your choice

Procedure:
1. Soak the matzah squares in (about 2 c.) water in a large bowl until soft.
2. Drain, then squeeze out the excess water. Set aside.
3. Preheat the oven to 325 degrees.
4. In a large skillet over low heat, saute the onion and the garlic in the oil until golden.
5. Add tomato sauce and parsley. Simmer for 15 minutes.
6. In a large mixing bowl, beat the eggs with the salt and pepper. Combine the reserved matzah

squares with the beaten eggs. Stir to blend.
7. Pour half of the egg-matzah mixture into a 2-quart greased casserole. Sprinkle with half of the

diced cheese.
8. Top with the remaining matzah mixture, then with the remaining cheese.
9. Pour the prepared tomato sauce over all.
10. Bake the casserole uncovered in the preheated oven for 25 minutes.

Serves 5-6.

* If one used vegan cheese, then this recipe would be pareve!



POTATO-ALMOND LOAF, with MUSHROOM SAUCE (dairy)

Ingredients:
1 med. onion 4 T. margarine/butter
1 c. sliced almonds 1 c. milk powder
1 c. thinly sliced mushrooms 4 med. potatoes
1 egg 1 c. slivered almonds

Procedure:
1. Preheat the oven to 375 degrees.
2. Slice onion thinly.
3. Saute with mushrooms in margarine/butter until transparent.
4. Wash and grate potatoes.
5. Mix all ingredients thoroughly.
6. Turn into a sprayed/greased 9” x 5” loaf pan.
7. Bake for one hour.
8. Serve with Mushroom Sauce (see next recipe).

MUSHROOM SAUCE

Ingredients:
2 T. margarine/butter ¼ c. (or more) potato flour (or other kosher
1 T. minced onion or shallots for Passover starch)
4 oz. thinly sliced mushrooms 2 c. vegetable broth

Procedure:
1. Heat a heavy-bottomed saucepan and saute together the margarine/butter, the minced
onion/shallot and the mushrooms.
2. Cook for about 5 minutes, stirring occasionally.
3. Sprinkle with the potato flour.
4. Stir well, then add vegetable broth slowly while stirring.
5. Cook until sauce begins to bubble.

Serve over the Potato-Almond Loaf.



VEGETARIAN ROAST

Ingredients:
¼ c. margarine 2 t. soup granules
1 large onion, chopped 4 c. small-curd cottage cheese
3 large eggs, well-beaten, or 1 c. toasted walnuts, finely chopped

1 ¼ c. egg substitute 3 c. Passover farfel

Procedure:
1. Preheat the over to 350.
2. In a large skillet, melt the margarine over medium heat.
3. Add the onion and cook, stirring, until wilted.
4. Add the remaining ingredients and cook 2-3 minutes more, stirring well.
5. Place the mixture into a greased/sprayed 9” x 13” baking pan. Bake for 45-60 minutes.
6. Let cool. Then remove from the pan. Slice and serve with a mushroom or fresh tomato sauce,
if desired.

Matzah Spanakopita
Matzah replaces the phyllo dough, giving the spanakopita heartiness and crunch, and coming closer to
the way this is prepared on the Greek islands. Serve as a vegetarian (dairy) entree or side dish.

Ingredients:
Sauce:
4 T. (= ½ stick) unsalted butter ½ c. Parmesan cheese
2 T. potato starch ¼ c. grated nutmeg
2 c. whole milk 1 t. kosher salt

Spanakopita:
3 T. extra-virgin olive oil 3 large eggs
1 c. sliced shallots 1 t. grated lemon zest 1 garlic clove,
thinly sliced (from 1 lemon)
1 lb. fresh spinach OR 1 10-oz package of 4 sheets of matzah

frozen chopped spinach, thawed & squeezed ½ c. grated Parmesan cheese
kosher salt ¾ c. crumbled feta cheese
fresh ground black pepper ½ c. pine nuts, toasted



Procedure:
Sauce:
1. Melt the butter in a small pot over medium heat.
2. Whisk in the potato starch.
3. Slowly pour in the milk and bring to a simmer, whisking continuously to prevent the sauce
from becoming lumpy and sticking to the bottom of the pot.
4. Simmer until the milk has thickened and the starchy flavor has cooked out (about 3 minutes).
Remove the pan from the heat.
5. Whisk the Parmesan cheese, nutmeg, and salt into the sauce.
6. Transfer to a small heatproof bowl, cover with a piece of plastic wrap directly on the surface
to prevent a skin from forming, and refrigerate until fully cooled, about 20 minutes.
Spanakopita:
1. Preheat the oven to 400 degrees.
2. Line a colander with a clean kitchen towel and set in the sink.
3. Brush an 8” square baking dish with 1 T. olive oil.
4. Heat the remaining 2 T. olive oil over medium-low heat.
5. When it begins to shimmer, add the shallots and garlic, and cook until soft and translucent
(about 5 minutes).
6. Add the spinach, season with salt and pepper, and cover.
7. Cook the spinach, stirring occasionally, until wilted, about 6 minutes.
8. Pour the vegetable mixture into the colander and use the kitchen towel to squeeze out as
much moisture as possible. Set aside to cool.
9. Remove the cooled sauce from the refrigerator and whisk in the eggs.
10. Stir the lemon zest into the spinach mixture.
11. Lay one sheet of matzah in the bottom of the prepared baking dish. Cover with ½ c. sauce,
then spread 1 c. of the spinach mixture over the sauce.
12. Sprink with 1 T. of the Parmesan, 3 T. of the feta, and 3 T. of the pine nuts.
13. Place another sheet of matzah on top, pressing down gently. Repeat the layers, then cover
the final sheet of matzah with the remaining sauce, Parmesan, and feta.
14. Transfer to the oven and bake until the feta on top turns golden brown, the sauce puffs up,
and the matzah softens, 30-35 minutes.
15. Remove and allow the pie to rest for 10 minutes before slicing.

HINT: If using frozen spinach, add it to the pan with the sauteed shallots and garlic and cook
until the spinach is dry and the mixture is evenly combined, about 2 minutes. Season with salt
and pepper to taste and set aside to cool before incorporating into the recipe.



Crustless Spinach Quiche
This is a dairy dish. For pareve, please use vegan cheese.

Ingredients:
1 T. vegetable oil 5 eggs, beaten
1 onion, chopped 3 c. shredded Muenster cheese
1 (10-oz) package frozen chopped ¼ t. salt

Spinach, thawed and drained ⅛ t. ground black pepper

Procedure:
1. Preheat the oven to 350 degrees.
2. Lightly grease a 9” pie pan.
3. Heat oil in a large skillet over medium-high heat. Add onion and cook, stirring occasionally,
until onions are soft.
4. Stir in the spinach and continue cooking until excess moisture has evaporated.
5. In a large bowl, combine the eggs, cheese, salt and pepper.
6. Add the spinach mixture and stir to blend. Scoop into the prepared pie pan.
7. Bake in the preheated oven until eggs have set, about 30 minutes.
8. Let cool for 10 minutes before serving.

Cauliflower Steaks with Chimichurri Sauce
One should make the sauce at least 1.5-2 hours before making the steaks. One can make the sauce and
refrigerate for up to two days.

Ingredients:
2 heads of cauliflower (total: about 4 lb.) salt and pepper
¼ c. extra-virgin olive oil lemon wedges

Chimichurri Sauce
(makes about ½ cup; enough for 4 servings)

2 T. hot tap water 3 garlic cloves, minced
1 t. dried oregano ¼ t. red pepper flakes
salt and pepper 2 T. red wine vinegar
½ c. fresh parsley leaves ¼ c. extra-virgin olive oil
¼ c. fresh cilantro leaves



Procedure:
Start by Making the Sauce:
1. Combine the hot water, oregano, and ¼ t. Salt in a small bowl. Let sit for 5 minutes to soften
the oregano.
2. Pulse the parsley, cilantro, garlic, and red pepper flakes in a food processor until coarsely
chopped, about 10 pulses.
3. Add water mixture and the vinegar. Pulse briefly to combine.
4. Transfer the mixture to a medium bowl and slowly whisk in oil until incorporated. Cover and
let sit at room temperature for at least 1 hour to allow flavors to meld. Season with pepper to
taste.

(Recipes continues below photo)

While this is not a picture of this recipe, it does show
how the cauliflower will look (somewhat) like steaks!

When Ready to Make the Steaks:
1. Adjust oven rack to lowest position and heat oven to 500 degrees.
2. Discard the outer leaves and trim the stem flush with bottom florets not connected to the core.
Then do the same for the remaining cauliflower. Slice each cauliflower in two. You should have
4 steaks. [If more, use or reserve for another use!]
3. Please steaks on a rimmed baking sheet and drizzle with 2 T. oil. Sprinkle with pinch salt
and ⅛ t. Pepper and rub to distribute.
4. Flip steaks and repeat step 3.
5. Cover sheet tightly with foil and roast for 5 minutes. Remove foil and continue to roast until
the bottoms of the steaks are well browned, some 8-10 minutes.
6. Gently flip and continue to roast until the cauliflower is tender and the second sides are well
browned, some 6-8 minutes.
7. Transfer steaks to a serving platter and brush the tops evenly with ¼ c. chimichurri. Serve
with lemon wedges and remaining chimichurri.



Side Dishes, pp. 18-22
● Sweet Potato-Carrot Kugel
● Apple-Vegetable Kugel
● Glazed Sweet Potatoes
● Brussel Sprouts and Carrots, with Almonds
● Cauliflower-Apple Puree
● Sweet Potato Souffle
● Pear and Cherry Matzah Kugel
● Roasted Asparagus with Gremolata

SWEET POTATO-CARROT KUGEL
Delicious kugel, easy to make. Do not worry about the exact proportions of the apple or vegetables.

Ingredients:
¾ c. grated apple 1 t. salt
1 ¼ c. grated sweet potato 1 t. baking soda
1 c. grated carrot 1 t. cinnamon
1 c. matzah meal 1 t. nutmeg
½ c. margarine, melted ½ c. sugar (optional)

Procedure:
1. Preheat the oven to 325 degrees. Spray/grease a 10-inch casserole (or use baking cups for

muffins).
2. Mix all ingredients together well.
3. Pour into the baking dish. Cover with aluminum foil and bake for 45 minutes. If using baking

cups, bake for 30 minutes.
4. Raise oven to 350 degrees, remove cover, and bake for an additional 15 minutes.



APPLE-VEGETABLE KUGEL
A food processor renders this recipe virtually effortless. Yes, baking soda is not a leavening
agent and is kosher for Passover.

Ingredients:
1 c. grated raw apple 1 t. salt
1 c. grated raw sweet potato 1 t. baking soda
1 c. grated raw carrot 1 teaspoon cinnamon
1 c. matzah meal 1 c. nutmeg
½ c. margarine, melted ¼ c. stevia, sugar, or similar (optional)

Procedure:
1. Preheat the oven to 325 degrees.
2. Grease a 10” casserole, or, alternatively, muffin tins!
3. Mix all ingredients well.
4. Pour into the baking dish. Cover with aluminum foil.
5. If using a casserole dish, bake for 45 minutes. If using muffin tins, bake for 30 minutes.
6. Raise oven to 350 degrees, remove cover and bake for an additional 15 minutes.

GLAZED SWEET POTATOES

Ingredients:
6 med. sweet potatoes ½ t. nutmeg
1 c. granulated sugar 4 T. butter/margarine
½ c. brown sugar 2 t. lemon juice
1 T. potato starch 1 t. vanilla

Procedure:
1. Preheat oven to 350.
2. Grease/spray a large baking dish.
3. Wash potatoes and place in a 3-quart saucepan with 1 c. water.
4. Bring to a boil. Cover, turn heat to simmer, and cook 25-30 minutes or until soft when pierced

with the tip of a knife.
5. Drain. Remove skins and slice the potatoes lengthwise. Place in baking dish.
6. Combine the sugars, potato starch, nutmeg, butter, lemon juice, and vanilla with ½ cup water

in a small saucepan.
7. Boil for 2 minutes, stirring constantly.
8. Pour over the potatoes and bake for 45 minutes.



Brussel Sprouts and Carrots, with Almonds
[A nice side dish!]

Ingredients:
¼ c. sliced almonds 1 ½ c. julienned carrots (unpeeled)
Kosher salt to taste 2 T. butter/margarine
3 c. trimmed brussels sprouts (about ¾ lb.) Black pepper to taste (consider

freshly ground for the holiday)

Procedure:
1. Preheat the oven to 350 degrees and bring both a large and a medium pot of generously
salted water to a boil.
2.Spread almonds evenly on a baking sheet and toast in the oven until lightly golden--about 3-5
minutes. Remove from the oven and set aside.
3. Add brussels sprouts to a large pot and cook until slightly tender but still crisp, about 5
minutes. Drain, and when cool enough to touch, cut them into quarters and dry well on a tea
towel. Set aside.
4. Add carrots to a medium pot and cook until slightly tender, about 1 minute. Drain.
5. In a large saute pan over medium-high heat melt butter. Add almonds and saute until just
slightly darker, about 1 minute.
6. Increase heat to high, add brussels sprouts and carrots and cook, stirring constantly, until
vegetables are warmed through and browned on the edges, about 5 minutes.
7. Season with salt and pepper. Serve.

[Yield: 4 servings. For meat meals, use margarine; otherwise this dish is dairy.]

Cauliflower-Apple Puree
[A surprise combination!]

Ingredients:
2 Golden Delicious apples 3 lb. cauliflower, trimmed and
2 t. Olive oil cut into large chunks
Sea salt (preferably coarse), to taste 5 T. butter/margarine (more if desired)

Procedure:
1. Preheat oven to 375 degrees.
2. Slash apples in several spots and place in a small-medium baking dish. Sprinkle oil on top.
Bake until apple is very tender and wilted, 30-40 minutes. Cool.
3. Cool, peel and core apple. Reserve the flesh.
4. Fill a large pot with water, seasoning generously with salt and bring to a boil. Add cauliflower
and cook until very tender, 5-7 minutes. Drain and transfer to a food processor.
5. Add half the apple and the butter/margarine to the cauliflower in the food processor. Process
3-4 minutes, occasionally scraping down the sides with a spatula. (The puree should get
smoother and silkier the longer it processes.)
6. Adjust seasoning, adding more apple, butter/margarine and/or salt as desired; there should
be just a hint of sweetness from the apple.
7. Transfer to a serving dish and serve hot.

Yield: 8 side servings. For meat meals, use margarine; otherwise, this dish is dairy.



Sweet Potato Souffle
A nice dairy entree.

Ingredients:
3 lb. sweet potatoes ¼ t. nutmeg
⅔ c. heavy cream 4 t. brown sugar
6 egg yolks 2 t. butter (for greasing dish)
8 egg whites, beaten until stiff

Procedure:
1. Preheat oven to 400 degrees.
2. Prick the sweet potatoes and place in a baking dish. Bake until soft, about 45-60 minutes.
Remove from oven, slice in half and scoop flesh into a bowl.
3. Using a wire whisk or electric mixer, whip until smooth. Measure 3 ½ c. Reserve any
remaining potatoes for another use!
4. Lower oven temperature to 350 degrees.
5. In a bowl blend the sweet potatoes and cream. Add the egg yolks, nutmeg and brown sugar,
mixing well. Fold in the beaten egg whites.
6. Place the mixture in a buttered 2-quart souffle or baking dish. Bake for 35-40 minutes, or until
a knife inserted into the center comes out clean.

[Yield: 8 servings.]

Pear and Cherry Matzah Kugel
This is the perfect side dish or even dessert (just add ice cream!).

Ingredients:
4 Anjou pears, cored and diced 1½ c. sugar
½ c. (packed) light brown sugar 8 T (= 1 stick) margarine/butter,
¼ c. freshly squeezed orange juice melted, plus more for greasing
8 large eggs, beaten dish
2 c. dried cherries 6 sheets of matzah, broken into
1 t. kosher salt large pieces
1 t. ground cinnamon 4 T. (= ½ stick) cold margarine/butter

Cut into small pieces, for topping
Procedure:
1. Preheat oven to 350 degrees.
2. Grease a 10” x 14” baking dish.
3. In a medium bowl, toss together the pears, brown sugar, and orange juice.
4. In a large bowl, whisk together the eggs, cherries, salt, cinnamon, sugar and melted
margarine/butter.
5. Soak the matzah in warm water until just softened, about 45 seconds.
6. Using your hands, squeeze well to remove excess liquid and add to the egg mixture.
7. Add the pear mixture. Mix well and pour into prepared dish.
8. Dot the pieces of cold margarine across the top of the kugel. Bake for 1 hour on middle rack,
until the top is golden brown and the kugel is set. If the top browns too quickly, cover with foil.
9. Remove and let sit for 15 minutes before cutting and serving.



Roasted Asparagus with Gremolata
You can prepare this with one of two gremolata options–or try both!

Asparagus
2 lb. thick asparagus, trimmed ½ t. salt
2 T. + 2 t. Extra-virgin olive oil ½ t. Pepper

1. Place rimmed baking sheet on lowest rack, and heat oven to 500 degrees.
2. Peel bottom halves of asparagus spears until white flesh is exposed, then toss with 2 T. oil,
salt, and pepper.
3. Transfer asparagus to preheated sheet and spread into single layer. Roast, without moving
the asparagus, until undersides of spears are browned, tops are bright green, and tip of paring
knife inserts at base of the largest spear meets a little resistance, some 8-10 minutes.
4. Transfer asparagus to serving platter and drizzle with remaining 2 t. oil. Serve.

Mint-Orange Gremolata
2 T minced fresh mint 1 minced garlic clove
2 T. minced fresh parsley pinch cayenne pepper
2 t. Grated orange zest

1. Combine all ingredients in bowl.
2. Sprinkle over asparagus before serving.

Tarragon-Lemon Gremolata
2 T. minced fresh tarragon 2 t. grated lemon zest
2 T. minced fresh parsley 1 minced garlic clove

1. Combine all ingredients in bowl.
2. Sprinkle over asparagus before serving.



Desserts, pp. 23-29
● Pears in Red Wine
● Date Squares
● Almond Pudding
● Dried Apricot Mousse
● Mustachudos
● Dessert Carrot Squares
● (Choco-)Banana Nut Farfel Pudding
● Egyptian Matzah Confection
● Apple Crumb Pie
● Roasted Pears in Cider Sauce

PEARS IN RED WINE

Ingredients:
8 firm pears--peeled, cored, stems left on 3 c. dry red wine
1 c. sugar, or to taste 1 stick cinnamon

Procedure:
1. Bring the wine and sugar to boil in a heavy-bottomed saucepan.
2. Add cinnamon stick. Cover and boil over low heat until sugar is dissolved, about 5 minutes.
3. Add the pears and cook them gently over low heat, turning occasionally, until tender, about 10

minutes. (Test by piercing with a sharp, narrow-bladed knife.)
4. Remove cinnamon stick and cool the pears in the syrup, covered.
5. Using a slotted spoon, remove the pears to a serving dish. Stand them upright and pour the

syrup over them. Can be served hot or cold.
Makes 8 servings.

NOTE: Anjou, Bartlett, and Bosc pears are all fine for this dish. If you do not have a pot big
enough to hold all the pears at once, do them in two batches.



DATE SQUARES
We love dates at our house, so this quick, easy recipe comes in handy at Passover.

Ingredients:
3 eggs ⅛ t. Salt
¾ c. sugar 2 t. baking powder
1 t. lemon rind, grated 1 ¾ c. chopped dates
1 t. Vanilla 1 c. chopped nuts
1 c. potato flour

Procedure:
1. Beat the eggs.
2. Add the rest of the ingredients one at a time. Mix thoroughly.
3. Bake in a 9-inch square pan at 350 degrees for 30 minutes or until a toothpick comes out

clean.
4. For added lemon flavor, brush gently on top with a mixture of one t. Lemon juice and one t.

sugar, just before done--then finish baking.

NOTES:
1) You can substitute some other kosher for Passover flour for the potato flour.
2) If you cannot find baking powder that is kosher for Passover, then use 1 ½ t. Potato flour
mixed with ½ t. baking soda.

ALMOND PUDDING

Ingredients:
4 large eggs, separated Oil for the pan
½ c. + 2 T. sugar Matzah meal for the pan
¾ c. ground blanched almonds 1 pint strawberries (or 1 c. strawberry puree)
½ t. almond extract

Procedure:
1. Preheat the oven to 350 degrees.
2. Using an electric mixer, beat the egg yolks until foamy.
3. Add the sugar and mix until the egg yolks are very pale and fluffy.
4. Add the almonds and the almond extract and mix until well-blended.
5. In a separate bowl, beat the egg whites until stiff peaks form.
6. Fold the egg whites into the yolk mixture and turn into an 8” souffle dish (or springform pan)

that has been greased and then floured with matzah meal.
7. Bake for 30-35 minutes, or until golden.
8. Top with fresh strawberries (or the strawberry puree) and serve.

[NOTE: The pudding will rise slightly during cooking. It will settle as it cools.]



DRIED APRICOT MOUSSE

Ingredients:
½ lb. dried apricots ½-¾ c. stevia or sugar, to taste
1 c. dry white wine 3 large egg whites
2 apples, peeled, cored and sliced 2 T. toasted almonds
Juice of ½ lemon

Procedure:
1. In a saucepan, simmer the apricots in the wine with the apples, lemon juice and stevia/sugar,
covered, until soft, 15-20 minutes.
2. Remove from the heat and cool.
3. Once cool, puree in a food processor.
4. Meanwhile, in a bowl, beat the egg whites until they form stiff peaks.
5. Using a whisk, fold the egg whites into the apricot puree.
6. Spoon the mousse into wine glasses or individual bowls. Chill for 1-2 hours.
7. Just before serving, sprinkle with the almonds.

[NOTE: To toast nuts, preheat the oven to 450 degrees. Place the nuts on a cookie sheet on the
middle rack and toast for 4-5 minutes. Shake pan occasionally, watching the nuts to make sure
they don’t burn. Remove nuts from the oven and let them cool for about 10 minutes.]

MUSTACHUDOS (Rhodian Spicy Nut Balls)

Ingredients:
2 eggs, lightly beaten ½ t. ground cloves
1 c. sugar 1 ½ c. ground walnuts
1 t. Ground cinnamon 2 ½ c. ground almonds

Procedure:
1. Preheat the oven to 350 F.
2. Lightly grease/spray 2 medium cookie sheets.
3. Combine eggs, sugar, cinnamon, and cloves.
4. Mix in ground nuts to make workable dough.
5. Roll between palms into 1” balls and place on prepared cookie sheets.
6. Bake in a preheated oven for 10-12 minutes, or until bottoms of cookies are golden.
7. Cool on sheets for 10 minutes. Remove to racks and cool completely.

Makes 4½ dozen.



DESSERT CARROT SQUARES

Ingredients:
¼ c. concentrated frozen apple juice 1 ½ t. cinnamon
¼ c. water 1 t. baking soda
½ c. honey 1 c. cake meal
1 T. oil 1 ½ c. grated carrots
4 egg whites ½ c. black raisins
1 t. Vanilla ½ c. chopped nuts (walnuts, almonds,
1 ½ t. nutmeg hazelnuts--whatever you prefer!)

Procedure:
1. Preheat oven to 350.
2. Whisk the first 8 ingredients in a large bowl.
3. Mix together the cake meal, and baking soda.
4. Add the dry ingredients, all at once, to the mixture, whisking until just smooth.
5. Fold in carrots, raisins and nuts (if using).
6. Bake in a non-stick baking pan for 45 minutes. This cake should be moist. DO NOT
OVERBAKE.
7. Cool and cut into squares.

Serves 6 to 9.

NOTE: The recipe can be double and baked in a 9” x 11” non-stick baking pan for approximately
55-60 minutes or just until a cake tester comes out clean.



(CHOCO-)BANANA NUT FARFEL PUDDING

Ingredients:
2 c. matzah farfel ½ t. salt
3 T. oil (can use margarine or butter) ¼ c. walnuts, chopped
2 eggs 1/3 c. sugar chocolate morsels, if desire
1 large banana, sliced

Procedure:
1. Pour cold water over farfel in a colander. Drain quickly, leaving farfel moist but not soggy.
Transfer to a mixing bowl.
2. Beat eggs and blend into farfel.
3. Add salt, sugar and oil. Stir well.
4. Add banana and nuts (and chocolate, if using). Mix and pour into a greased or sprayed
casserole dish.
5. Bake in a moderate over (350) until brown—about ½ hour. I usually double this—it’s
delicious. I hope you do have a zissen (sweet), tasty, meaningful Passover!

[Note: following standard convention, in all recipes the lower-cased “t.” stands for “teaspoon”
while the upper-cased “T” stands for “tablespoon.” Now you shouldn’t worry and enjoy making
and eating the goodies!]

Egyptian Matzah Confection [Do desserts get better?]

For the sugar syrup:
1 ¼ c. water Few drops lemon juice
1 c. sugar 1 t. Cinnamon

1. Simmer the water, sugar and lemon for 10 minutes.
2. Add cinnamon and cool.

For the Matzot (plural of Matzah):
8 sheets plain matzah 1 c. vegetable oil
3 eggs Sugar and cinnamon mixture (optional)

1. Break each matzah sheet into 6 equal pieces. If matzah crumbles, put a damp cloth on it to
soften.
2. Heat oil in a pan.
3. Beat eggs thoroughly. Dip matzah into eggs and fry in hot oil until golden brown. Drain on
paper towels.
4. Dip hot matzot in cold syrup and sprinkle, if desired, with a mixture of sugar and cinnamon.

[Yield: 48 pieces. This dessert can be served with either a dairy or meat meal.]



Apple Crumb Pie

Pie Crust:
1 ½ c. matzah cake meal, ½ c. (= 1 stick) margarine/vegetable shortening

plus more for dusting ½ t. kosher salt
½ c. + 1 t. cold water

Pie Filling:
4 lb. baking apples (e.g. Gala, Pink ⅔ c. sugar

Lady, Granny Smith), peeled, 2 T. potato starch
Cored, and sliced ½“ thick ¾ t. kosher salt

2 T. fresh lemon juice (from 1 lemon) ½ t. ground cinnamon

Crumb Topping:
¾ c. potato starch 1 t. vanilla extract
½ c. matzah cake meal ½ t. Kosher salt
2 T. + 2 t. light brown sugar ¼ c. (neutral) oil

Preheat the oven to 375 degrees.
Now make the crust:
1. Combine in a food processor the matzah cake meal, margarine, and salt. Pulse until
pea-sized pieces form.
2. With the motor running, slowly drizzle in the ½ c. + 1 T cold water until a ball of dough forms.
3. Using your hands, form the dough into a flat disc, wrap with plastic, and refrigerate for at least
20 minutes.
4. Place a large sheet of parchment paper on a clean, dry surface. Dust the surface and a
rolling pin with cake meal, then roll the dough into a 12”-wide circle.
5. Lift the parchment paper and flip the dough into a 9” pie pan. Pinch any tears back together.
6. Press the dough so that it sits flat along the corners and sides of the pie pan, then crimp the
top edge around the pie pan.

Now make the filling:
1. Toss together in a large bowl the apples, lemon juice, sugar, potato starch, salt and cinnamon
until evenly coated.
2. Place the apples in the pie crust, arranging them in even layers to avoid air pockets, and
gently pushing down each layer as you fill the dish–it will seem like too many apples, but they
will cook down.
3. Bake for 45 minutes on the middle rack, until the crust turns golden brown and the apples
have shrunk in volume by one-third.

Now make the crumb topping:
1. Combine in a small bowl the potato starch, cake meal, brown sugar, vanilla, and salt.
2. Drizzle in the oil and use a fork to mix everything together until the crumbs are the size of
peas.



Finishing Up:
1. Pull the pie from the oven, and sprinkle the crumb topping over the apples.
2. Return to the oven, and continue to bake until the apple filling is soft and bubbling and the
crust and crumb are both golden brown, 30-45 minutes more.
3. Remove and allow the pie to cool to room temperature for at least 3 hours before slicing and
serving.

The pie will stay fresh, covered, at room temperature for up to 24 hours. Otherwise, you can
refrigerate for four up to four full days.

Roasted Pears with Cider Sauce

3 T. unsalted butter 1 cinnamon stick
4 firm but ripe pears (7 oz. each), 2 star anise pods

peeled, halved, and cored 1 (2”) piece ginger, peeled and
1 c. apple cider lightly crushed
½ t. potato starch ½ t. salt
¼ c. dried cranberries, chopped 2 T. chopped toasted & skinned hazelnuts

1. Heat oven to 450 degrees.
2. Melt 2 T. butter in a 12” oven safe skillet over medium-high heat.
3. Place pear halves cut side down in a skillet and cook, without moving them, until just

beginning to brown, about 3 minutes.
4. Transfer skillet to oven (middle rack) and roast pears for 15 minutes.
5. Using tongs, carefully flip the pears cut side up and continue to roast until the tip of the paring

knife easily pierces fruit, about 10 minutes.
6. Carefully remove skillet from oven (skillet handle will be HOT!). Transfer pears to a platter.
7. Whisk cider and potato starch together in a bowl.
8. Return the now empty skillet to medium-high heat and add cider mixture, cranberries,

cinnamon, star anise, ginger, and salt. Simmer vigorously, scaring up any browned bits with a
spoon, until the sauce is thickened slightly and measure ¾ c, some 5-7 minutes.

9. Off heat, discard the cinnamon, star anise, and ginger and stir in the remaining 1 T. butter.
10. Spoon sauce over pears, and sprinkle with the hazelnuts. Serve!

Hints:
● Use firm pears, such as Bartlett or Bosc
● You can substitute other nuts, such as almonds, pecans, or walnuts, for the hazelnuts.


