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Editor's Notes: 

Like the Israelites who had to leave Egypt so quickly they didn't have time for their 
bread to rise, so we saw the crisis in Argentina and knew something had to be done 
immediately. This book is a tribute to the giving spirit of the Bnai Jeshurun 
community, and the families and friends of the BJ members. On very short notice we 
were able to gather all the wonderful stories, poems, menus, songs, and recipes that 
are in this volume. We printed everything as it was presented to us. There was very 
little editing and no recipe testing. What this leaves is a charming combination of 
recipes (some that probably work as written and some that may require a sense of 
humor) and writings. These pages reflect many generations and many nations. 
Read the stories and the recipes - not just the ingredients, but the instructions as well. 
You will hear the personalities of the writers speaking to you. 

We are sorry reprints and late submissions were not used. Please forgive any 
blunders or oversights and enjoy the spirit of giving presented here. 

Many thanks to every one who took the time to write something for this book, and to 
those mothers, fathers, grandfathers and grandmothers who passed their memories 
and recipes on. Thanks to Allied Food Products for their advice. Also thanks to the 
members who typed and edited and stuffed and mailed. To Elana Weinberg who 
designed the cover and Devorah Stoll who printed this book, thank you, too. 

Thanks to our rabbis Roly Matalon, Marcelo Bronstein, and Felicia Sol, and to our 
executive director, Deborah Pinsky, who gave their stamps of approval to this project 



You shall keep the [the Feast of] Matzot, for on this very day I brought your ranks out of the land of 
Egypt; you shall observe this day throughout the ages as an institution for all time. " (Exodus 12: I 7) 

What does it truly mean to "keep" Hag HaMatzot? In the coming pages you will find lists which 

will help you determine which foods are kasher le-Pesab. and not, and ways to make your kitchen 

ready for Pesah. These lists, based on the halakhot of Pesah, guide us to "keeping" this Festival of 

Matzot. This observance, as the Torah states, is an "institution for all time." In our times, perhaps the 

"keeping" has gotten easier- there are many more kasher le-Pesah items in the our supermarkets; we 

can easily make our dishwashers, ovens, and microwaves kasher /e-Pesab_ and many of us have 

alternative kitchen appliances that we use during this festival. All these items of "progress" help us to 

keep Pesah. However, how do we make sure that in our longing to keep Pesah and eat well, we do 

not miss the opportunity to savor the teaching of Pesah and matzah? Matzah is the unleavened bread, 

the basic simple bread which has not been fermented or processed. On Pesah, we are invited to go 

back to the basics, the essential ingredients in our diet, in our homes, in our lives- that is the reminder 

of our freedom. So, as we strip our kitchens of all its amenities and excess, and sell our hametz so as 

to rid ourselves of its "puffed up" nature, this time of year grants us the opportunity to free ourselves 

of the processed foods and items that we have become so accustomed to, and to savor that pure basic 

taste of the fruits, vegetables, matzah and natural foods. This year, and every year, we hope that 

keeping Pesah will inspire us to experience that which is essential in our lives and to recognize true 

freedom as a gift from God. 

Rabbi Roly Matalon Rabbi Marcelo Bronstein Rabbi Felicia Sol 

RABBINIC ASSEMBLY PESACH GUIDELINES 

The Torah prohibits the ownership of hametz (leaven) during Pesah. Therefore, we arrange for the 
sale of the hametz to a non-Jew. The transfer, mekhirat hametz, is accomplished by appointing an 
agent, usually the rabbi, to handle the sale. It is valid and legal transfer of ownership. At the end of 
the holiday, the agent arranges for the reversion of ownership of the now-permitted hametz. If 
ownership of the hametz was not transferred before the holiday, the use of this hametz is prohibited 
after the holiday as well (hametz she-avar a/av ha-Pesah). 

Since the Torah prohibits the eating of hametz during Pesah, and since many common foods contain 
some admixture of hametz, guidance is necessary when shopping and preparing for Pesah. 

During the eight days of Pesah, hametz cannot lose its identity in an admixture. Therefore, the 

minutest amount of hametz renders the whole admixture hametz and its use on Pesah is prohibited. 
However, during the rest of the year, hametz follows the normal rules of admixture, i.e. it loses its 
identity in an admixture of one part hametz and sixty parts of non-hametz (bate/ be-shishim). This 
affords us the opportunity to differentiate between foods purchased before and during Pesah. 



What follows is a general guideline. However, your rabbi should be consulted when any doubt 
arises. labels that do not bear the name of a rabbi or one of the recognized 
symbols of rabbinic supervision, or which are not integral to the package, should not be used 
without consulting your rabbi. 

Most Ashkenazic authorities have added the following foods to the above list: rice, 
com, millet, legumes (beans and peas; however, string beans are permitted). The Committee on 
Jewish Law and Standards has ruled unanimously that peanuts and peanut oil are permissible. 
Some Ashkenazic authorities pennit, while others forbid, the use of legumes in a fonn other than 
their natural state, for example, corn sweeteners, com oil, soy oil. Sephardic authorities permit the 
use of all of the above. Consult your rabbi for guidance in the use of these products. 

PROHIBITED FOODS: 

Leavened bread, cakes, biscuits, crackers, cereal, coffees containing cereal derivatives, wheat, 
barley, oats, spelt, rye, and all liquids containing ingredients or flavors made from grain alcohol. 

PERMITTED FOODS: 

A. The following foods require no label if purchased prior to Pesah:
unopened packages or containers of natural coffee without cereal additives (However, be
aware that coffees produced by General Foods are not kosher for Passover unless marked
KP); sugar, pure tea (not herbal tea); salt (not iodized); pepper; natural spices; frozen fiuit
juices with no additives; frozen (uncooked) vegetables (for legumes see above); milk;
butter; cottage cheese; cream cheese; ripened cheeses such as cheddar (hard), muenster
(semi-soft) and Camembert (soft); frozen (uncooked) fiuit (with no additives); baking
soda.

B. The following foods require no label if purchased before or during Pesah:
Fresh fruits and vegetables (for legumes see above), eggs, fresh fish and fresh meat.

C. The following processed foods ( canned, bottled or frozen), require a label
if purchased during Pesah: milk, butter, juices, vegetables, fiuit, milk products, spices,
coffee, tea, and fish, as well as all foods listed in group D

D. The following foods require a label if purchased before or during Pesah:
All baked products (matzah, cakes, matzah flour, farfel, matzah meal, and any products
containing matzah); canned or bottled fruit juices (These juices are often clarified with

which are not listed among the ingredients. However, if one knows there are no
such agents, the juice may be purchased prior to Pesah without a label);
canned tuna (since tuna, even when packed in water, has often been processed in
vegetable broth and/or hydrolyzed protein--however, if it is known that the tuna is packed
exclusively in water, without any additional ingredients or additives, it may be purchased
without a label); wine; vinegar; liquor; oils; dried fruits; candy; chocolate
flavored milk; ice cream; yogurt and soda.

DETERGENTS: If pennitted during the year, powdered and liquid detergents do not require a 
label. 

MEDICINE: Since binders are used in many pills, the following guidelines should be 
followed: If the medicine is required for life sustaining therapy, it may be used on Pesah. If it is 
not for life sustaining therapy, some authorities permit, while others prohibit. Consult your rabbi. 
In all cases, capsules are preferable to pills. 





Passover 



A wonderful brunch item serve it on matzoh during Pesach and rye or pumpernickel or bagels 
after Pesach. Remember to start a day in advance so the spread can set. If you can find liquid 
smoke, I add about 114 teaspoon to make this Smoked Salmon Spread 

Salmon Spread 
1 large can salmon 

8 ounces cream cheese ( can use low fat) 

1 tablespoon lemon juice 

2 teaspoons grated onion or onion flakes 

2 teaspoons white horseradish 

Optional: 

1 large eggplant 

1 onion diced 
1 red or green pepper, diced 
clove of garlic, minced 

♦♦♦♦♦♦♦♦♦♦♦♦♦

Eggplant Dip 

Small can of tomato paste 
Small can tomato sauce 

1 teaspoon sugar ( optional) 

-8-





This recipe was perfected over the course of a very rainy summer, in Fair Harbor, many years 
ago. I also add 1 l/4 teaspoons chili powder for a tangier version. 

FIRE ISLAND GUACAMOLE 

3 very ripe Hass avocados (mashed) 

2 tablespoons fresh lemon or lime juice 

2 tablespoons grated yellow onion 

1 teaspoon minced garlic Gar is fine) 

1 teaspoon salt 

1/2 teaspoon black pepper 

2 medium tomatoes: peeled, seeded and chopped (canned are fine) 

1/4 cup chopped fresh coriander (optional) 

For egalitarian seders 

Remembrance 



-

-

-

Carol Gelles 

Makes: 2 l/2 cups 

Heat the oil in a large skillet, over medium high heat. Add the onion and cook, stirring, until 
golden. Stir in the livers and continue to cook, turning and moving the liver around the pan, until 
they are no longer pink in the center, about 7 minutes; set aside to cool completely. 

Place the cooled liver mixture and eggs into a food process container. Cover and process until 
fairly smooth. Scrape into a medium bowl. Stir in the mayonnaise, salt, and pepper. 

Haggadahs were always a problem at our seder table. For some odd reason we had 
half Maxwell House haggadahs and half Chase and Sanbourn haggadahs. So everyone 
at the table kept saying "what page is he on?" (meaning my dad who was the leader 
and always used the Chase and Sanbourn one). Finally, my sister Xeroxed the one dad 
used and we all got to read together. And if you are interested, the old Chase and 
Sanbourn haggadahs are still available sold under the name 

and published by Haggadah Institute. I have a complete set of them 
now. 

Carol Gelles 

Be Prepared: If you are going to have a meal away from home and are unsure if there 
will be matzoh available, just bring your own. If matzoh was available, leave yours in 
your bag ... if it wasn't available, you're all set. 
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Be sure to sing while you make this. Enjoy! The Schecter/ Altman Family 

HAPPY HAROSET 

Cut up one Granny Smith apple per person. The pieces don't have to be very small. 

Add a handful or two of slivered almonds. lfit doesn't look like enough, add more. 

Add a lot of cinnamon. Be generous, especially if you like the taste. 

Add enough sweet red Passover wine so that you can stir everything and it gets a little reddish. 

(Magan David grape is good, but if you are sophisticated you can use a drier red wine. If 

you don't like alcohol, you can use grape juice -- but we find even children like the 

Magan David. It's Passover!) 

Optional: We cut up dried apricots (with scissors, it's easier) and throw those in, too. 

Taste. If you think it needs it, add more of anything. Or everything. 

Some people like to add dates or honey. 

Experiment! Have fun! Sing! Make a little mess! 

Put your Happy Haroset in a tightly covered dish. The wine keeps the apples from getting brown 

and makes it last for several days, so you can make this dish the day before your first Seder. Just 

make plenty because . . . it doesn't taste or look anything like bricks or mortar. 

This is my mother's special recipe for haroset for Passover. She kindly gave me the recipe when 
I told her about the book project. I grew up having this delicious - and different - recipe for 
haroset. Audrey Melkin 

Jean's Special Haroset 

2 large jars of applesauce, made with 100% macintosh apples 
1 medium sized package of chopped walnuts 
Cinnamon - a few teaspoons; enough to turn the applesauce slightly brown 
Nutmeg- a teaspoon or so 
Manischewitz grape wine - pour enough but not too much to make it runny; 

Pour applesauce in a big bowl. Add cinnamon and nutmeg. Add chopped walnuts 
Add Manischewitz wine. Mix very well. Pour back in jars (and bowls); keep covered; 
refrigerate overnight Serve at seder 

Pesach Spelling Bee - Which is Correct? 
Charoset Charosis Charoseth Harosis Haroset 

Matza Matzah Mozto Matzoh 
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2 grated apples 

1/2 cup raisins 

1/2 cup chopped dates 

1/4 cup chopped walnuts 

Charoses 
Jane Gurtman Gruben 

1 teaspoon ginger 

1 teaspoon cinnamon 

1/3 cup sweet wine 

Soak raisins and dates in wine for about an hour. Add rest of ingredients and mix well. It will 
keep in the refrigerator throughout the Yorn Tov. 

Florence's No-fail Charoset Florence Simon 

8 apples ground coarse (golden are great!) 2/3 cup sweet Passover wine 

1 cup of walnuts 1/2 cup sugar and more to taste 

1 teaspoon of lemon juice 3 tablespoons of cinnamon 

Ground everything together coarsely. Can be done a day before and can be held for 2-3 days 

You may want to freeze a bag of cranberries in the autumn so you can have them on hand for the 
seder. Helen Radin 

Cranberry-Apricot-Orange Charoset 

1 bag cranberries 

1 orange 

Dried apricots - about 4 to 5 ounces 

Sugar, about 1 cup 

Pignoli nuts - a handful 

Yellow raisins - 1/2 cup or so 

Passover wine - 1/2 cup or so 

Cook cranberries with sugar according to directions on package. Toast the pignoli nuts in the 
toaster oven tray on tinfoil till they become brown or do them in the oven. I find it takes about 15 
minutes till they brown but keep an eye on them (I've burnt them many times). Process the 
apricots with the pulse mode until they get a bit chopped up. If you want large pieces, don't 
process too long; if you prefer smaller pieces, keep pulsing. Add to cranberries. Add raisins. Cut 
the orange in half - get rid of pits and put in processor and, again, process till the pieces of skin 
are small enough for your taste. Add chopped orange with juice into cranberries. Add the wine at 
this point, so they can continue cooking. I sometimes use apple juice or orange juice instead of 
wine. It's all going to taste great. Cook a little longer, toss in pignoli nuts. Chill. 
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This is the charoset that my grandmother (from my father's side) used to prepare for Pessach -
and that I have been enjoying since I was a kid My mother, as well as my sister and I, has taken 
over the recipe - my grandmother is 101 today and she has given up with the preparation of it. 
And she is the Laide Tedesco, of course. And it is a "recipe inside the recipe" since to prepare 
the Charoset you need, first, to prepare the Passover biscuits to put in it. Milka Foa 

So, let's start with the biscuits. They are called "Roschette 11 (which I would change into Roskette 
to keep the proper pronunciation). 

Work all ingredients to get a very soft dough. If it is soft enough, you can put it on the oven dish 
with a spoon. This way the biscuits remain soft and they are tastier. 

And now the charoset. Here I have a small problem. I don't have the proportions. When we 
prepare it we keep tasting it till it is okay. 

Mix all ingredients - no cooking is needed. Bon appetit! ! 

♦♦♦♦♦♦♦♦♦♦♦♦♦

During a visit with some older cousins on West End Avenue, originally from Poland via 

Belgium, when I was trying to find out more about earlier generations of our family, 

Rachel, my second cousin, said she thought we had originally come from Spain. My 

grandmother, her father's sister, was so dork, even swarthy, that Rachel had always 

thought she looked Italian. "And then," she said, "my father always used to make the 

charoset with ginger. The Ashkenazim never do that, only the Sephardim." 

Nora Gaines 
♦♦♦♦♦♦♦♦♦♦♦♦♦

Atara Fobar 

Stir all the ingredients together 



Moroccan Haroset 

2 cups walnuts, chopped 25 dates, pitted and chopped 

1 cup almonds, chopped 1/4 cup grape juice 

♦♦♦♦♦♦♦♦♦♦♦♦♦

Charoset recipes from around the world: 

~---�~�---~~----~~----Ashkenazi 

1 pound (about 3 large) apples, peeled, cored and chopped 

1/2 to 1 cup (2-4 oz) chopped almonds or walnuts 

1 to 2 tablespoons honey 

1 teaspoon ground cinnamon 

1/4 cup sweet red wine 

1/2 pound pitted dates, chopped 1/2 cup sweet red Passover wine 

1/2 pound large yellow raisins or sultanas 1/2 cup walnuts, coarsely chopped 

We have another tradition in our family. Each year my mother has used the same shank 

bone on our seder plate. I think she brought it back from Israel. Every year she's written 

the year (with a Sharpee pen) on the bone. It's easily over thirty years old and looks as 

dry as the desert the ancient Israelites wandered Turk 
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Charoset recipes from around the world: Carolyn Kahn 

~~~~~~~~~�-�~�~~~~~~~~~��~��~~ Georgian (Tblisi) 

1/4 cup whole cloves 

1/4 cup boiling water 

1/4 cup almonds 

1/4 cup hazelnuts 

6 medium (2 pounds) apples, 

cored and finely chopped 

6 medium (2 pound) pears, 

cored and finely chopped 

1/4 cup walnuts 1/3 cup honey 

Pour boiling water over cloves and let stand for 15 minutes. Strain, reserving liquid. In a 

food processor or nut grinder, grind nuts until smooth. Comb_ine fruit, nuts, cloves, water, 

and honey to taste. 

~~~~~~~~~~-��~~~~~~~~~�~~~~~�-J -��~~ Greek

1/2 cup black currants, finely chopped 

1/2 cup raisins, finely chopped 

1/2 cup dates, finely chopped 

2 tablespoons honey ( optional) 

1/2 cup almonds or pine nuts, finely chopped Sweet red wine 

Combine all ingredients, adding enough wine to make a paste. 

4 cups (about 24 oz) pitted dates 

8 cups water 

1 cup finely chopped walnuts or almonds 

�--J�Halek (Calcutta Date Syrup) 

Place the dates in a large bowl and add enough water to cover. Soak until soft, at least 24 

hours. In a food processor or blender, puree the dates and soaking liquid. Let stand 

overnight. In batches, place a little of the date mixture in a linen towel and squeeze out 

the liquid. Discard the solids left in the towel. (Some people use a small manual wine 

press in place of the more tedious towel.) In a saucepan, bring the date liquid to a boil 

over medium-high heat. Reduce the heat to medium-low and boil, skimming the surface 

and stirring occasionally, until thickened and reduced to about 2 cups, about 1 hour. 

Cool, then pour into ajar. Store in the refrigerator for up to 1 year. If sugar crystallizes, 

place the bottle in a bowl of hot water until the syrup is smooth. To make the charoset, 

stir the nuts into the 2 cups of halek. 



Charoset recipes from around the world: Carolyn Kahn 

2 apples, peeled, cored and chopped 

2 bananas, peeled and chopped 

Juice and grated peel of 1/2 lemon 

Juice and grated peel of 1/2 orange 

15 dates, pitted and chopped 

~--�Israel 

1/2 cup ground pistachios 

1 teaspoon ground cinnamon 

1/4 cup sweet Passover wine 

5 tablespoons matzo meal 

In large bowl, combine apples, bananas, lemon juice and peel, orange juice and peel, 

dates and nuts; mix well. Add cinnamon, wine and matzo meal; blend. 

3 apples, sweet or tart 

2 pears 

2 cups sweet wine 

1/3 cup pine nuts 

2/3 cup ground almonds 

1/2 pound dates, pitted and chopped 

1/4 cup yellow raisins or sultanas 

4 ounce prunes, pitted and chopped 

1/2 cup sugar or 125 ml honey, or to taste 

1 teaspoon cinnamon 

1/2 teaspoon ground ginger 

Peel and core the apples and pears and cut them in small pieces. Put all the ingredients 

into a pan together and cook, stirring occasionally, for about 1 hour, until the fruits are 

very soft, adding a little water if it becomes too dry. 

1/2 cup pitted dates, finely chopped 

1/2 cup raisins 

1 orange, peeled, seeded, and chopped 

1/4 cup honey 

1/2 cup almonds, finely chopped 

cinnamon 

about 1/4 cup sweet red wine 

Cook dates, raisins, orange, and honey, stining, until thick (about 20 minutes). Remove 

from heat and add remaining ingredients. 
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after I stood up tall and proud 
and asked the Four Questions nice and loud 
during the Passover Seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 

These are the bitter herbs that we dipped 
after "Dayenu," a very long song 
that we sang with our stomachs growling along 
after we counted the plagues --all ten--
by dipping our pinkies again and again 
after I stood up tall and proud 
and asked the Four Questions nice and loud 
during the Passover Seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 

This is the matzah ball soup that we sipped 
after the bitter herbs that we dipped 
after "Dayenu," a very long song 
that we sang with our stomachs growling along 
after we counted the plagues--all ten--
by dipping our pinkies again and again 
after I stood up tall and proud 
and asked the Four Questions nice and loud 
during the Passover Seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 

This is the afikoman I found 
by searching the house and running aroW1d, 
after the matzah ball soup that we sipped 
after the bitter herbs that we dipped 
after "Dayenu," a very long song 
that we sang with our stomachs growling along 
after we counted the plagues --all ten--
by dipping our pinkies again and again 
after I stood up tall and proud 
and asked the Four Questions nice and loud 
during the Passover Seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 



This is the door we opened wide 
inviting Elijah to step inside 
after the afikoman was found 
by searching the house and running around, 
after the matzah ball soup that we sipped 
after the bitter herbs that we dipped 
after "Dayenu," a very long song 
that we sang with our stomachs growling along 
after we counted the plagues-- all ten--
by dipping our pinkies again and again 
after I stood up tall and proud 
and asked the Four Questions nice and loud 
during the Passover Seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 

Finally, "Next year in Jerusalem!" we said 
then everyone hugged, and went to bed, 
after the Afikomen was found 
by searching the house and running around, 
after the door was opened wide, inviting Elijah to step inside 
after the matzah ball soup that we sipped 
after the bitter herbs that we dipped 
after Dayenu, a very long song 
that we sang with our stomachs growling along 
after we counted the plagues-- all ten--
by dipping our pinkies again and again 
after I stood up tall and proud 
and asked the Four questions nice and loud 
during the Passover seder we shared 
to eat the feast that Mama made 
with the matzah that Papa brought home. 

Now the Passover moon shines its beams, 
bringing the children of Israel sweet dreams ... 
and we will remember the stories and matzahs 
our mamas and papas brought home. 
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Phooey to the lighter-than-air matzoh balls. Our family always called ours hockey pucks 
being on the dense and possibly lethal side if struck by one. One year I was on the phone 
with a friend when I realized they were still simmering away. Opening the lid I cried out 
"OH NO! I have ruined the matzoh balls,· they are light and fluffy!" 
Of course in our family there is the infamous chicken soup story. Every year for Pesach 
my mother would make a huge batch of chicken soup. Since the garage was always cold 
she would keep the soup downstairs in the large pot. My job was to make the matzoh 
balls. This year it was warmer than usual which none of us thought about too much. 
When we went to get the soup a short while after I had added the matzoh balls, my 
mother noticed the soup appeared to be "simmering. She commented the matzoh balls 
must have been hot when they were added. 
At dinner comments were made about how there was more dill taste to the soup than 
usual. 
That night everyone in o-µr family was sick sick sick. 
Realizing the folly, my mother made a fresh batch of soup which we promptly 
refrigerated. All during the seder people kept taking bathroom breaks. We were all 
afraid to ask an elderly second cousin how her night had been {the previous one]. She 
was rather puzzled and said '1ust fine." We always commented on her iron stomach. 
P.S. WE ALWAYS REFRIGERATE OUR SOUP THESE DAYS!!! 

FOOD POISONING IS BAD. 
I can't imagine many people wanting the chicken soup recipe, but I can supply the matzoh 
balls if needed. 

Sandy Jacobs 

Matzoh Balls 
These proportions can be multiplied to get much much more. normally I use 12 eggs so I 
just multiply by 6 
mix together: 
2 eggs 

2 tablespoons fat (I use the fat off the top of the soup, oil can be used as well) 

2 tablespoons chicken stock or water 
add: 
1/2 cup matzoh meal 

1/2 teaspoon salt 
Let rest covered in fridge at least 15 minutes or even for several hours. 
Keep wetting your hands in cold water when forming the matzoh balls, this keeps them 
from sticking to your fingers. Drop into a huge pot of simmering salted [ or not] water. 
Matzoh balls will rise to surface after a few minutes. Use a wooden spoon to loosen any 
stuck ones on bottom. Cover pot and simmer 30-45 minutes depending on size of matzoh 
balls; drain. Chill with cold water to prevent further cooking (and risk of getting light and 
fluffy thereby ruining a good batch.) Add to soup and enjoy. 
P.S. maybe be firm to cut. 





Grandma Annie Nathan Ginsburg Shapiro's Knaidlach Ricki Lieberman

My English grandmother (the family, en route from Russia to Boston in the early 1880s, ended 
up in Manchester, England for at least 12 years) made the best knaidlach. Not just the best, but THE 
BEST. Light, tasty. You could eat a dozen and still want more. 

I never saw my grandmother even glance at a cookbook. On March 28, 1969 I did persuade 
her to give me "guidance" on how to make knaidlach. Specifically, she let me follow her around her 
comfortable but old-fashioned kitchen in Brookline to measure things (i.e. pinches) as they went into the 
pot. First we made chicken soup, with capon and chicken feet of course. No dill or parsley, just carrots, 
onions and celery. She then separated and whipped, apparently effortlessly, with a fork, 6 egg yolks 
until fluffy, and 6 egg whites until puffy. She took 14 "generous but not heaping" soup spoonsful of 
Manischewitz matzo meal (NOT Rokeach, Streits or Goodmans) and gently mixed them into the gently 
combined mixture of the yolks and egg whites. 

I repeated the process with the soup spoon and measured out exactly l cup. My 5', then 89 year 
old grandmother shrugged, "I feel more comfortable with the spoon". Actually, she could have been 87 
or 92. Her birth certificate had been lost in a Manchester Town Hall fire, and after so many years, who 
could remember? 

She then shook salt - I quickly inserted my hand between the box of kosher salt and the bowl - it 
measured a perfect tablespoon - into the mixing bowl with an extra shake for "good measure." 

Two or 3 soup spoonfuls of simmering soup went into the bowl and she was ready to again 
gently mix, cover with a dish towel, and place in the refrigerator for 30 minutes, give but never take, 
that is more than 30 minutes would be ok, but not less. 

During those 30 minutes she very carefully cleaned the utensils, replaced the remaining matzo 
meal in a plastic bag and put up water to boil with another pinch of salt. She mimed how she would wet 
her hands to prevent the mixture from clinging to them-, and explained that she tried to make each 
knaidle the size of a "round egg." 

We took out the mixture, gently stirred again, and she poked the mix to be sure the texture was 
to her liking. We shaped the knaidlach - my one to every 4 or 5 of hers - and dropped them into the 
boiling water. Along with my heart, they sunk. But my grandmother was not a bit fazed. "Not to worry, 
they come up soon." So they did. At that point she covered the pot, turned down the heat a bit and 
instructed me that they should stay that way (not even a peek!) for at least 15 minutes, at which point 
the cover comes off and the knaidlach bob and bubble for another 15 minutes. I was so relieved to see 
the knaidlach as I had always known them when the cover came off. Somehow they were all blown up 
but not touching each other or the sides. PERFECT! Carefully drained, they went into the soup, the heat 
was turned off and they rested. 

Flash back several years: each year at the seder at our home, my father and I used to have a 
contest at the table as to who could eat the most knaidlach. One year when Pesach started quite late, 
we began tasting in the kitchen and of course there were only a few left when my grandmother came to 
check all the pots. Given the short time left before the seder, my mother persuaded my grandmother to 
whip up a batch with a mixer. Mortified, she did, on the condition that no-one should come into the 
kitchen. I think she was even more mortified when other relatives, who did not know of my father's and 
my transgressions, praised the knaidlach as being as good as ever, maybe even a little more if that was 
possible. My father and grandmother died within 3 years of each other and I became the keeper of the 
knaidlach. 

Fast forward many years to KlezKamp in the Catskills over Christmas week, 1990. My son David 
is 7 years old. The children's program had asked each kid to bring a special family story to tell at an 
evening gathering. David, by now a fan of the almost-but-never-quite-as-good knaidlach, microphone 
in hand in front of 500 people, has made a huge poster board portraying me as a child and my father 
- his grandfather who he knew only through stories. There are huge holes for our mouths, and with a
dozen paper mache knaidlach, the story is once again told. From generation to generation ...
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My mother and grandmother both used stewing chickens (also called fowl or yearlings) 
when they made chicken soup ... and when I was young, they also put in these tiny egg yolks 
and chicken feet. The chicken feet would make the soup gel and the tiny yolks were a treat 

for all the kids. Carol Gelles 

1. Place the chicken into a large pot, add water and bring to a boil over high heat. Boil
until foam rises to top of pot. Skim and discard.
2. Add the celery (and leaves), carrots, parsnips, parsley roots, onion, tomato, and garlic.
Return to a boil. Reduce heat and simmer, uncovered, 1 1/2 hours. Add the dill and
parsley, simmer 30 minutes longer. Salt to taste. Strain the soup. Place the parsnips,
onion, tomato, garlic, and 2 of the celery stalks and carrots into a strainer. Press the
vegetables over the soup so that the liquid from the vegetables is released into the soup;
discard the pressed vegetables. Eat and enjoy the remaining vegetables.

Web Sites for Passover 



Shirley Dorfman 

Pierce butternut squash with knife. Place in 400 degree oven long enough so you can 
peel it with potato peeler, After peeled, cut in half, scoop out seeds and cut in pieces. 
Add enough broth to cover squash in a large pot. Cook till soft. 
Heat the oil in a large frying pan, add sliced onion, carrots, garlic and ginger. Cook until 
tender. Put all ingredients in blender a little at a time with some soup. Add enough soup 
to make it the consistency you want. Add nutmeg to taste. 

This is an old Eastern European favorite, with a slight twist - lime and ginger. Be sure
the cabbage is soft before you add the remaining ingredients. Carol Gelles 

Serves: 8 to 10 

Heat the oil in a 6-quart pot. Add the cabbage and onion; cook, stirring until softened. 
Stir in the ginger, then tomatoes with the puree. Break up the tomatoes into smaller 
pieces. Add water, sugar, lime juice, pepper, and salt. Bring to a boil; reduce heat; 
simmer, uncovered, 35 minutes. 
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Please note that all measurements are approximate since I do not have an exact recipe. 

Vivian Salit 

Boil meat and bones in water, skimming fat until most is skimmed off ( try to make 

borscht a day ahead and skim the rest of the fat off when it cools.) Add beets and onions 

and cook until beets soften somewhat. Add other ingredients except tomato juice and 

cook for 5 to 10 minutes. Add tomato juice, taste and adjust seasonings again. Please 

note: lemon bleaches the color and the tomato juice restores it. I usually use only 2 cups 

at most. If the tomato juice makes it too sour, add some more sugar. You must adjust for 

taste from time to time as the cooking progresses and then cook until all meat is tender 

1 997 - First Seder 
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This recipe takes.forever to prepare and is very rich. I make it every year for my second 
seder only because everyone insists. Beware. Sharon Messitte 

Serves 12 

4 1/2 cups scraped, sliced carrots 

2 medium yellow onion, peeled and chopped 

3/4 cup butter 

1 large sized potato, peeled and diced 

3/4 cup water 

1 1/2 teaspoons sugar 

1 1/2 teaspoons salt 

2 cups light cream ( can use half and half) 

1/3 cup potato starch 

6 cups milk, scalded (I wouldn't use skim but any other would do) 

pepper 

paprika 

1 clove garlic minced, optional (but good to add) 

White wine, optional (if I make it during the year, I add a small amount of single malt 

scotch or very good bourbon) 

In a large skillet saute the carrots and onions in 6 tablespoons of the butter until softened 

but not brown. Add the diced potato, water, sugar, and salt. Cover and simmer until 

veggies are just tender, about 15 to 20 minutes. Puree the veggies in a blender with the 

cream. 

Melt the remaining 6 tablespoons of butter in a skillet and stir in the potato starch. Cook 

until mixture is golden. Stir in the milk with a whisk. Cook over a very low heat, 

stirring often, until it is thickened. 

Combine the carrot puree and the white sauce in a large pot. Grate in some pepper, add 

the paprika to taste (I add a bit of cayenne when it's not Pesach to give it a little heat). 

Add minced garlic. Add wine if you wish. Taste, it will probably need extra salt. 

Simmer 10 minutes, stirring occasionally 
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My mother's late sister, Fritzie, married into a Greek Jewish family and she learned to cook 
from them. My mother couldn 't cook so it was my aunt who taught me. The amounts of 
ingredients are approximate, as my aunt never measured anything. As my cousin told me when I 
once asked about an ingredient, she just used what she had in the refrigerator. (My grandfather, 
who was from L vov, never believed that my uncle, who obviously didn 't speak Yiddish and had 
different customs, was really Jewish, but that is another story.) Joyce Miller 

Fritzie Ovadia's Egg Lemon Soup 
About 8 cups 

5 1/2 to 6 pounds chicken (1 chicken cut into eighths plus a package of parts such as necks, 
wings or drumsticks) 

16 cups cold water 
2 onions, cut into eights 
3 to 4 carrots, cut into quarters 
2 to 3 stalks of celery with leaves, cut into quarters 
2 to 3 parsnips, cut into quarters 
1 to 2 turnips, cut into quarters 
Handful of chopped parsley 
Salt and pepper to taste 

Bring to a boil, reduce to simmer, adding water to cover as needed. Skim soup as scum rises to 
top. Remove chicken when it starts to pull away from the bone or fall apart. Cook the rest for 2 to 
3 hours. Taste soup as it cooks. It should have a rich flavor. If it does not, reduce the liquid until 

it does. Skim fat from top. Remove vegetables from soup or put it through a strainer. 

When soup is ready to be served, reheat to a simmer, then take: 

3 large eggs 
1/4 to 1/2 cup fresh lemon juice 

Beat the eggs in a bowl. Add 1/4 cup lemon juice. Stir in 1 cup of hot soup, about 1 tablespoon at 
a time, stirring constantly. Pour the combined mixture into the soup slowly, stirring constantly and 
keeping the soup at a simmer. DO NOT LET IT BOIL. The egg mixture should not form ribbons, 

the soup should just thicken and be creamy. This is not egg drop soup. Taste the soup. It should 
be somewhat sour. If you want it more sour, add more lemon juice. 

Up to here, this is classic Greek Avgolemon or Egg-Lemon Soup/ For Passover, however, my 
aunt would now take: 

3 to 4 plain matzahs (not egg) 

Break the matzah into small pieces and add to the soup. When the matzah is soft, serve the soup 
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In large pan or pot cook all ingredients until vegetables are tender. 

Gail Fleischman 

Pour mixture into blender/cuisinart in 2 to 3 cups batches and puree. Continue until all 

soup is pureed. 

❖❖❖❖❖❖❖❖❖❖❖❖❖

HAMETZ SOUP 

To make Hametz Soup, you will need: 

Lizzie Kraiem 

1. Prepare kitchen and ingredients: Spread newspaper on a kitchen counter or on
the floor, and place pot on top. Go through kitchen cupboards with child(ren) and
determine what is hametz and what is not. (This is by no means obvious. Why,
according to some authorities, are lentils hametz?). Set hametz aside.
When you have completed the hametz-gathering, determine which hametz you will
donate, sell, and/or put away for the duration of the holiday.
Most always, there is some food left over: a bag of flour that is almost empty,
broken pasta bits, stale bread crumbs, old Cheerios.
Set a small amount aside if you wish to perform the search for hametz, which takes
place the night before Pesah. What you have left are your ingredients for hametz
soup.
2. Pour water, as desired, into the pot. Add the ingredients in any order and
quantity you desire. Stir often; splash when necessary. Final consistency will vary
from thick and chunky to light and brothy. Toothpaste makes a nice garnish.
3. Serve to dolls and stuffed animals. Kitchen is now clear of hametz and ready to
be cleaned for Pesch.
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This is the salad that I think of whenever I think of holidays. First Grandma, then in later 
years, Mom standing over the sink squeezing out the water from the cucumbers. The nice 
bonus with this salad is there 's no oil that probably didn't compensate for the amount of 

schmaltz in the rest of the meal! 

This has become a trademark Shabbat dinner salad which can be mqde moments before 
the guests arrive. In the winter, buy the avocados two or three days in advance to be sure 
that they will ripen in time. 
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Diane Kaston 

Citrus Salad Sicialiana 
Serves 12 

6 blood oranges 
2 medium Spanish onions 

Coarse salt 
Olive oil 

Balsamic vinegar 

Ground black pepper 

Combine peeled and pitted oranges in small sections with coarsely diced Spanish onions, 
drizzle with olive oil and a generous splash of fine quality balsamic vinegar. Add salt and 
pepper to taste. Allow to remain standing at room temperature at least one hour to permit 
flavors to meld, can be served refrigerated or preferably at room temperature. 

❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 

Creamy Finochio Salad 
Serves 12 

18 medium red bliss potatoes 

2 large bulbs finochio (fennel) 

4 generous tablespoons mayonnaise 

Salt 

White pepper 

Olive oil 

Herbs de Provence 

White wine vinegar 

Diane Kaston 

Boil potatoes with skin on until just tender. Rinse in cold water to stop cooking process. 

When cooled; slice into thirds, add to large bowl. Wash and trim finochio, removing 

green tops. Slice into large ch 

unks of about the same size as potato pieces. Add mayonnaise, generous drizzle of olive 

oil, a large pinch of coarse salt and a sprinkle of white pepper and herbs de Provence, to 

taste. Finish with a splash of white wine vinegar being careful not to dilute dressing too 

much. Toss and refrigerate until serving time. 



The Clairmont diner was the queen of all diners. It was in Verona, New Jersey and this 
salad was always on the table. They also had the most extraordinary toasted coconut pie. 
My parents would bring us home a slice of pie whenever they went there without us. The 
Clairmont is long gone, but the memories linger. Sheny Gelles 

Clairmont Salad 

3 cups shredded cabbage 1/3 cup vegetable oil 

3/4 cup thinly sliced celery 1/4 cup white vinegar* 

3/4 cup thinly sliced peeled cucumber 1 1/2 teaspoons sugar 

3/4 cup thinly sliced onion 1 to 2 teaspoons salt 

1/2 cup thinly sliced green pepper 3 cloves garlic, minced 

Black pepper to taste 
Combine all the vegetables in a vary large bowl. In a small bowl, stir together the oil, 
vinegar, sugar, salt, garlic, and pepper until the sugar dissolves. Pour over veggies and 
toss. Let stand at least 2 hours, preferably overnight. 
*If you are using white wine vinegar you may need a little extra

•!••!••!• •!••!••!• •!••!••!••!• •!••!••!• 

There's nothing like homemade coleslaw and my mother made the best! 
Coleslaw 

4 cups shredded cabbage 1/3 cup mayonnaise 

Helen Radin 

1/2 cup shredded carrot 1/4 teaspoon black pepper 

2 tablespoons thinly sliced scallion, optional Salt to taste 

In a large bowl, combine the cabbage, carrot, and scallion (if using). Add the mayonnaise 
and toss to combine. 

Most of the mayonnaise you can buy that is kosher for Passover is yucky (for lack of a 
better word). However, homemade mayonnaise is so yummy you can just eat it off the 
spoon. Be warned there are raw eggs in this recipe and you may not want to serve it to 
very young children or seniors. Carol Gelles 

Homemade Kosher for Pesach Mayonnaise 
Makes a very generous cup 

1 egg 
1 1/2 teaspoons fresh lemon juice 1/4 teaspoon salt 
1 1/2 teaspoons white wine vinegar 1 cup safflower oil, divided 

In a food processor container, place the egg, lemon juice, vinegar, salt, and 1/4 cup of the 
oil. Cover and process until thoroughly combined. With the motor running, drizzle the 
remaining oil slowly through the chute. Store, covered, in the refrigerator no longer than 
8 days. 







From the Bleckner kitchen with thanks to my mother Gussie Kushner and Lilly 
Kaufman.For this recipe you can have the fish store grind the fish.for you, but be sure 
slhe gives you the head and bones so you can make the stock. Sheila Bleckner 

Gefllte Fish 
Makes: about 32 

Fish: 
8 pounds of ground fish to include white fish, pike and (1 ½ pounds) buffalo carp 
Add to the ground fish the following: 
3 stalks celery, 1 carrot and 2 big onions - all grated fine. 

Add 8 eggs and continue to chop as you add the eggs until all the above ingredients are 
mixed in with fish. 
Gradually add 1 tablespoon salt or to taste, 1 teaspoon white pepper, 1/4 cup of sugar. 

Add 3 cups of cold water gradually while continuing to chop the fish, alternating with 1/2 

cup of matzoh meal. Chop until all the water is absorbed. 
Stock: 
In a large pot add the heads and bone from the fish with 3 large onions, 3 stalks of 
celery, 3 cut up carrots. Fill the pot half full with water and add salt. Boil for 10 
minutes. Form fish balls by hand. Drop fish balls into the water gently and cook about 2 
hours. Cool in the pot and then carefully remove to a platter. Strain the stock, adjust 
seasoning and boil down to "yoich" (fish broth). Serve with chilled horseradish. 

Making gefilte fish on Passover is a labor of love. It transports me to the warm kitchen of 

my childhood which was filled with the aroma of "yom tov" cooking. I watched my 

mother adding ingredients to the fish, measuring with her experienced eye and tossing in 

a pinch or handful with confidence. I waited my tum to chop the fish and as my eyes 

watered from the onions, I chopped, trying to keep my hand and the rhythm steady. After 

it was cooked and cooled came the usual verdict. It was the BEST fish we ever tasted. 

Sheila Bleckner 
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Before WWII my father Mendel, his brother Hillel and his sister Golda came to Belgium 
from Lodz, Poland. Together they ran a kosher restaurant in the northern city of Ostende. 
Their clientele included British Jews who were crossing the English Channel as well as 
Belgian Jews who vacationed in that popular seacoast town. In 1936 my parents met. My 
mother, Lea, came from Odessa by way of Danzig. When Hitler invaded Belgium in 1940, 
the restaurant was shut. My parents went into hiding as did Golda, and survived In order 
to keep a semblance of Pesach while in hiding, my parents made their own matzoh in 
secret. After the war, life resumed, and while the restaurant never opened again, my 
father taught my mother many of the recipes that became the flavor of our holiday meals. 

Mendel's Gefilte Fish 

Pike Chopped garlic 

White fish Salt and pepper to taste 
Chopped onions Grated almonds 

Cclery Eg� 
Carrot Matzoh meal 
Soup greens Sugar 





Seder Poached Salmon 

1 or 2 whole fillet of salmon Lemons 

- that is one half of a fish or a whole fish 1/4 cup white wine vinegar 

2 diced carrots 1/4 teaspoon salt 

1 diced medium onion Fresh tarragon or basil 

2 diced stalks of celery Small sliced tomato 

❖❖❖❖❖❖❖❖❖❖❖❖❖

A Cordial to Begin the Seder 
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When it's not Pesach Katja adds some ground cumin and serves this over polenta, but it 

is delicious even without the polenta. Katja Goldman 

Clarkson Potter Publishers, 1999 New York 

Chicken with Garlic and Tomato Essence 

Serves 3 to 4 

16 cloves garlic (12 unpeeled and 4 minced) 

3 tablespoons vegetable oil 

4 pound chicken, cut into eights, skin removed if desired 

Freshly ground pepper 

1/3 cup mild red wine vinegar 

1/3 cup dry white wine 

1 1/2 tablespoons fresh rosemary, chopped or 1 teaspoon dry 

1 bay leaf 

5 canned Italian tomatoes, chopped 

1 1/4 cups chicken stock or canned low sodium broth 

1/2 cup Italian parsley 

1. Bring a small saucepan of water to a boil. Add the whole garlic cloves and boil for 3

minutes. Remove, drain well, and reserve.

2. In a large skillet, heat the oil over medium high heat. Add the boiled whole garlic and

stir. Season the chicken pieces with the pepper and add them to the skillet. Brown on all

sides, about 8 minutes. Remove the chicken and reserve. Reduce the heat to medium

low. Add the minced garlic to the skillet and allow to cook until golden, stirring, about 3

minutes. Add the vinegar and wine to deglaze the pan. Add the rosemary, bay leaf and

tomatoes.

3. Bring the ingredients to a simmer and add the chicken. Reduce the heat to medium

low, cover and cook for 15 minutes, turning the chicken pieces once.

4. Remove the chicken and the whole garlic cloves. Add 3/4 cup stock and stir to

combine. Skim the fat from the pan sauce. Squeeze the soft pulp from the garlic cloves

directly into a blender or food processor ( discard the husks). Add the parsley and pan

contents and puree. Add the remaining chicken stock gradually, blending until the

mixture is saucelike. Pour the sauce over the chicken.
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8 chicken breasts 
2 cups matzoh meal (approximately) 

2 teaspoons garlic powder 
8 ounce bottle Italian dressing 
2 boxes frozen spinach 
1 packet onion soup mix 

4 tablespoons mayonnaise (enough to combine the spinach) 
1 cup white wine 

♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 
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This is also good for Rosh Hashana. When it's not Pesach I serve this with rice. 

Judy Love's Chicken with Dried Fruit 

Serves 4. 

Judy Love 

Soak 1/2 cup dried prunes, 1/2 cup dried apricots, 1/4 cup dried cranberries, 1/4 cup 

seedless raisins and 1/4 cup dried cherries in water to cover about 20 minutes. Then cut 
prunes and apricots in half. Reserve soaking liquid. 
Clean and wash 4 1/2 pound roasting chicken and cut into 8ths. Fry I large onion, 
chopped fine, in 2 tablespoons vegetable oil until onion is soft and golden. Add 2 apples 
peeled, cored and chopped and the soaked chopped fruits and saute gently for a few 
minutes. Season to taste with salt, pepper and 1 teaspoon cinnamon. 
Put the chicken in large pot. Salt (not if it's a kosher chicken) and pepper. Pour on the 
sauteed fruit and add the soaking liquid. Cover with tin foil, then pot cover and roast in 
350 oven for I 1/2 hours. 

Simple Garlic Roasted Chicken Ricki Segall 

1 whole chicken, all visible fat removed 

1 large onion 

1 stalk celery 

10 to 12 garlic cloves, sliced 

Heat oven to 325 degrees. 
Place the chicken in a roasting pan. 

1/2 teaspoon dried rosemary 

1 tablespoon vegetable oil 

Black pepper 

Cut the onion into four pieces, slice the celery stalk, and 2 cloves of sliced garlic, and 
stuff this loosely into the chicken cavity. 
Rub the skin of the chicken with a small amount of vegetable oil and the remaining sliced 
garlic. Roast for about 1/2 hour, basting occasionally with pan juices; add the rosemary. 
Roast 1/2 hour longer. Discard the cooked vegetables inside the chicken. Pepper the 
chicken before serving. 

❖❖❖❖❖❖❖❖❖❖❖❖❖

The following are items Orthodox sources consider to be questionable or not 
kosher for Passover (when following Ashkenazi guidelines): 

Anise, Ascorbic acid, Beans, BHT, BHA, Buckwheat, Calcium Ascorbate, Caraway Seeds, Citric 
Acid, Confectioners' Suer, Corn, Cumin, Dextrose, Emulsifiers, Fennel, Fenugreek, Glucose, 
Green Beans, H.Y.P., Isolated Soy Protein, lsomerized Syrup, lecithin, Malto-dextrin, Millet, 
MSG, Mustard Flour, NutraSweet, Peanuts, Peas, Rice, Sesame Seeds, Sodium Ascorbate, 
Sodium Erythorbate, Sorbitan, Sorbitol, Soy Beans, Stablizers, Starch, Sunflower Seeds, Tofu 

From: Kashrus Kurrents; "Kitniyos by Any Other Name" Rabbi Tzvi Rosen, editor 
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Little hens go along way with Pesach stuffing 

Leonard Sharzer's Cornish Hens with Matzo Dressing 
Serves 12. 

6 large (2 pound) Cornish hens 1 teaspoon thyme 

Len Sharzer 

6 tablespoons peanut or vegetable oil 

2 cups finely chopped onion 

2 cups coarsely chopped celery 

2 cloves garlic, minced 

1/2 teaspoon dried basil 

Salt and pepper to taste 

1 teaspoon paprika 

2 cups fresh mushrooms, minced 

4 to 6 cups matza farf el 

1 cup chicken stock 

Split the hens lengthwise and set aside. 

1 clove garlic, pushed through a 

garlic press 

1/4 pound softened margarine 

In a large skillet, heat peanut oil and saute onion, carrots and celery until soft, but not browned. 

Add garlic and mushrooms and saute for 3 more minutes. 

In a mixing bowl, moisten matza farfel with chicken stock. Add sauteed vegetable mixture, the 

thyme, basil, salt and pepper. 

Spoon stuffing into a large roosting pan (big enough to hold all 12 halves of the hens, skin side 

down) in one layer. Cover with the halved hens, skin side up so that all chicken halves are 

touching but not overlapping. Blend paprika and pressed garlic into softened margarine mixture 

and brush hens with mixture. 

Roast in a preheated 375 F oven for 45 minutes, or until thigh juices run clear when pricked. 

Transfer to a warm serving platter. Pass stuffing in a bowl. 

A Rose by Any other Name ....

How many different names can you think of for Passover? 
Pesach, of course - but what about: 
Chag Hamatzoh - the holiday of matzoh 
Z'man Herusenu - the season of our freedom 
Chag Heaviv - the holiday of spring 
Echad M'shalosh Regalim - one of three walking holidays 

BONUS QUESTIONS: What are the other two Shalash Regalim? 
Sukkot, Shavuot 
Why are they called Walking Holidays? Because each Jewish male was commanded to 
make a pilgrimage to the Temple in Jerusalem on these holidays. 

-55-



-, 

Turkey Stuffed Artichokes 
Makes 10 servings. 

Dorothy King 

10 medium artichokes 
1 clove garlic, crushed 
Juice of 1/2 lemon or white wine 
2 bay leaves 
6 peppercorns 

1 1/2 teaspoons salt 
1 teaspoon or more of olive oil 

Ground turkey filling 
1 tablespoon olive oil 

2 cloves garlic, chopped 
1/4 cup onion, finely chopped 

1 pound ground turkey breast 
2 tablespoons chopped parsley 

Salt and pepper to taste 
1/2cupwhite wine 

Prepared tomato sauce (preferably a spicy sauce, but marinara or any favorite is okay) 
Cut the thorny tops off the artichokes. Trim away the stem and remove discolored 

leaves. Place about 4 inches of water in a pot large enough to hold the artichokes. Add the 
crushed garlic, lemon juice ( or white wine), bay leaves, pepper corns, salt and olive oil. Cover and 
bring to a boil. Add the artichokes. Bring to a boil again, then cover and lower the heat. Simmer 
20-25 minutes, until the artichokes are tender but not falling apart. Drain. Set aside to cool.

While the artichokes are cooling, prepare the filling: Heat the oil in a large skillet. Add 
the garlic and onion and cook until softened. Add the ground turkey, parsley, salt and pepper to 
taste. Cook, stirring frequently, until the turkey loses its pink color. Add the wine. Raise the heat 
and cook until all the liquid disappears. 

When the artichokes are cool enough to handle, remove the thistle, First, pull out the 
center leaves, then open the remaining leaves gently so the artichokes doesn't fall apart. With a 
small spoon, remove the fuzzy thistle at the center bottom, leaving as much of the delicious heart 
as possible. 

Stuff the artichokes with the cooked meat mixture and place them in a oven-proof 
baking dish. Top each with a generous spoonful of the prepared sauce. May be prepared to this 
point and refrigerated. 

Heat oven to 350 degrees. About 30 minutes before serving time, place the prepared 
artichokes in the oven. Bake, covered, 15-20 minutes, depending on whether the artichokes were 
refrigerated or not. Remove the cover and continue baking until the artichokes are heated through 
and turkey is completely cooked .. 

Carolyn Kahn 
Quick Pan-Fried Spinach Frittatas 

Yield: 4 Servings 
20 ounces leaf spinach, frozen 

3 pieces Matzah 

4 eggs, beaten 

Salt and pepper to taste 

Dash nutmeg 

3 tablespoons. margarine 
Parmesan, grated 

Heat the spinach in a saucepan with 1/2 cup of water, until completely thawed (or use 
microwave). Strain the spinach, reserving half the amount ofliquid. Crumble the matzah and pour 
the spinach and the remaining liquid over them. 

Mix thoroughly until the matzahs are softened. Add the eggs, salt, nutmeg and pepper. Heat the 
margarine in a 12 inch skillet and add the spinach mixture. Cook on medium heat, uncovered for 5 
minutes on each side. Sprinkle with grated Parmesan and serve immediately. 
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Turkish Jews traditionally have spinach pie with a baked egg at the Passover seder. The eggs are 
baked for several hours in the oven so they are brown. Spinach pie can be eaten for breakfast, 
lunch, or supper during the holid . Judy Safran 

SPINACH PIE 

Yield: 1 sheet, 12 pieces 
2 (10 ounce) boxes frozen chopped spinach, thawed and thoroughly drained 
1 cup matzo meal 
7 to 8 eggs 
2 teaspoons salt 
3 tablespoons oil 
3 1/2 cups warm water 

Combine matzo meal, salt and water. Mix .. Let stand covered for 20 minutes. 

Add 6 eggs, oil and spinach. Mix .. 

Grease large (12" x 16") baking sheet with oil. Sprinkle matzo meal on bottom. 

Put mixture in pan, lay thin .. Glaze with 1 to 2 eggs. 

Bake at 350 degrees for 45 minutes. Bake longer for a crispier, drier version. 

Cut into 3" x 4" rectangles. This can be reheated by baking at 350 degrees for 10 minutes. 

Variation: Add 1 pound farmer cheese or feta cheese, and grated Parmesan cheese on top. 

This is a Greek Jewish dairy recipe which I cook each year for Pesach. Although this comes 
originally from Salonika and is Sephardic in origin, my own family was from Janina. Until the 
expulsion from Spain, all the Jewish communities of Greece were of the Romaniote tradition, 
namely Greco-Judeo. Greek was the secular language. After 149 2, the Ottoman Empire opened 
its doors to those Spaniards or Sephardim, who fled the Inquisition. Many settled in Greece, 
major parts of which until 1912 were under Ottoman rule. Significant Romaniote communities, 
including Salonika became Sephardic. Janina, the community from which my grandparents 
emigrated remained Romaniote. Our traditions, music and culture were Greek. Our seders 
were raucous occasions, full of the warmth and passion Anita Altman 

Fritada de Spinaka 
Serves 4 

from the Cookbook of the Jews of Greece, Nicholas Stavrolakis Cadmus Press 

1 pound fresh spinach 

4 eggs, beaten 

3/4 cup Parmesan cheese, grated 

2 to 3 tablespoons matzah meal 

1 tablespoon olive oil 

Salt and pepper 

Preheat oven to 3 50 degrees. Mix together the spinach, eggs, cheese, matzoh meal, salt and 

pepper. Oil the bottom of the bottom and sides of the pan with the olive oil. Pour in the spinach 

mixture. Bake for 30-45 minutes. 

-57-





Please note this quiche has no crust! Canfreeze up to 1 month. Each serving is about 140 
calories. 

Traditionally in my family (Iranian Jews), the scallion has an important part of the festive 
seder table. When we are finished singing the Da-yaynu each child and adult lifts their 
scallions and playfully swats each other in remembrance of the pain inflicted on the Jews 
in Egypt. 

•:••:• ♦:♦ •:••:• •:••:• •:• ♦:♦ •:••:• ♦:♦ •:• 

Good brunch dish, served with matzo, various cream cheeses and a salad. 



Serves: 4 

Carol Gelles 

Chop the eggs in a medium bowl. In a small bowl, stir together the spinach, mayonnaise, yogurt, 
tarragon, pepper, and salt. Stir the spinach mixture into the eggs until combined. 

Rachel Mintz 

Yield: About 24 servings 

1 

Boil the eggs until they are completely hardened (at least 10 minutes). 
Using an egg slicer, slice eggs into a plastic bowl. 
Add warm water to cover the eggs. 
Mix in kosher salt gradually. Mix in a few tablespoons of salt and stir mixture. Taste. Continue 
this process until the water mixture is salty to taste. 
Chill at least two hours. Serve in small dessert bowls. 

Carol Gelles 

Serves: 8 

Place the eggs in a 2-quart saucepan; add water to cover the eggs by 1 inch. Bring to a rolling 
boil over medium high heat. Boil 2 minutes. Remove from heat and let stand in the hot water 

15 minutes. Pour off hot water and add cold water to cover. Let cool. Peel eggs; store in plastic 
bag in refrigerator. 
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A Mintz favorite on the holidays anytime of year. 

5 pound piece of corned beef 
2 bay leaves 
For Topping: 
1 cup honey 
1 cup cranberry sauce 

HARRIET'S CORNED BEEF 
Serves 10 -1 5 people. 

3 tablespoons red horseradish 
To cook corned beef, wash under running water to remove surface brine. 
Cover with boiling water. Simmer 4 hours until a fork can penetrate to the center. 

Rachel Mintz 

Mix together ingredients for topping and heat. Cover cooked corned beef with sauce and serve. 

5 to 6 pounds Brisket 
1 to 2 cloves garlic 
Salt and pepper 

2 tablespoons oil 
1 bay leaf 
1/4 teaspoons dried thyme 

or 1 teaspoon fresh thyme 

Pot Roast Florentine 

1 medium onion chopped 

1/2 cup chopped celery 

Nurie Relis 

6 to 8 carrots cut in half, lengthwise 
4 plum tomatoes, peeled and quartered 
1/3 cup red wine (or brandy) 

2 cups red wine 
3/4 cup sauteed mushrooms (about 1 cup 

raw) 
Rinse and dry meat, rub with cut side of garlic cloves. Sprinkle with salt and pepper. Rub meat 
with cake meal or very fine matzo meal (a substitute for flour.) Brown well in oil. Slip a rack 
under meat. Turn off heat, add brandy and ignite. Let blaze until flame dies down. Cover to put 
out the flame. Add all the carrots under the rack. Add bay leaf, thyme, onions, celery, tomatoes 
and wine. Cover and simmer 2 hours until meat is tender. Saute mushrooms and add to pot roast 
when almost done. Thicken gravy with potato stanch if desired. 

Seder Discussion Topics 

Following the recitation of the ten plagues we sing Oayenu which translates to "enough" 
or more to the spirit of the song "it would have been enough" just one or two miracles 
would have been enough. We are reminded that each miracle built on the previous one. 
This concept allows for much creativity at the seder table. 

Topics of discussion surrounding this song can include - when is enough, enough? 
What is enough? Does anyone ever have enough? 
Do we see the glass half empty or full - do we recognize enough or do we only see 

what's lacking? 
Do we remember to be grateful in our lives for all the bounty we are given? 
Do we remember those who do not have enough, and what can we do for them? 
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Once I forgot to turn on the oven until after we sat down for our seder. I turned the oven up to 
400, and by the time we blessed the matzah and maror and discussed the Hillel sandwich it 

was ready to eat. Ellen Schecter 

POT ROAST FOR THE OVER-WORKED (AKA Pot Roast for Idiots) 

Start with your largest rectangular cooking pan. 
Line it in two directions -- length-wise and cross-wise -- with VERY long, VERY wide (18") 
sheets of aluminum foil -- long enough to eventually fold and pleat closed over the entire pan. 

Now, into the pan, place your washed pot roast. Don't flour it, or sear it, or pre-cook it, or 
anything fancy like that. Remember, this is a recipe for the over-worked. 
On top of the pot roast, throw two bags of washed little baby carrots. 

Tuck them in around the edges. You can slice them lengthwise if you absolutely must but it is 
NOT necessary. 

On top of the carrots throw washed new baby potatoes. Or, peel and slice larger potatoes if you 
want to be a martyr. 

On top of the potatoes, throw two packages kosher-for-Passover onion soup mix and some 

garlic salt. 
Or, slice onions very thinly and place them all over the potatoes. Salt and pepper to taste if you 

don't use the soup mix. Sprinkle garlic salt to taste. 
Pour in chicken broth till it about half-covers the pot roast. 

Now roll up the cross-wise foil and tuck it around all the ingredients. 
Then roll up the length-wise foil and tuck it around the first layer of foil. 
Children enjoy this part. You can call it tucking the pot roast in for a nap. 
Bake in 375-degree oven for about two and a half to three hours. You really 
can't ruin this unless all the liquid dries up and you keep baking. 

BONUS: After you serve, you throw out the foil and the pan is really easy to wash. Even a child 
-- or husband -- could do it. 

Passover Tip: READ LABELS 

Just because something was Kosher for Passover last year doesn't mean it will be this 
year. Regular kosher products may not be kosher for Passover. One year Coke decided not to 
bother with Kosher for Passover - and boy did they ever get a lot of mail! The moral of this story 
is look at labels! 

For the non-cook here are some items that are not kosher for Passover, even though 
they may be kosher: soy sauce (made from soy BEANS), Vegetable oil (usually contains some soy 
BEAN oil),mayonnaise (Soy BEAN oil again) Those soy BEANS sure get around! 

Another tricky item is corn. Like in - CORN syrup - used to sweeten many items -even 
things like pickled beets that you might want to use with your horseradish. And don't even think 
about using anything with CORNstarch and that includes confectioners' sugar (unless it's kosher 
for Passover, and made with potato starch which is okay)! 
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I make this brisket every Passover and everyone seems to love it. When I buy the meat, I tell the 
butcher that my wife is a vegetarian and therefore, I have to do the brisket all by myself. The 
butcher usually takes pity on me and gives me a very nice piece of meat. (And he always throws 
in shank bone at no extra charge.) I like to make it a day before because it always tastes even 
better when it's reheated 

Edward Miller 
Brisket 

Serves: 8 

1 brisket, 4 pounds (6 pounds fits into our pan) 
paprika 
salt 
1 onion 
4 tablespoons ketchup 
1/4 cup water 
1/2 cup red wine (not sweet) 
2 cloves garlic, cut up 
1/2 teaspoon basil 
Parsley 

Sprinkle paprika on brisket. Brown 30 minutes on each side in 450 degree oven. 
Lower heat to 350. Add salt pepper and cut up onion. In a bowl, combine remainder of the 
ingredients. Pour over meat. Cover and cook two hours. 

We were all gathered at my Aunt Alice's house for the first seder - all the aunts, uncles 
and cousins. My youngest cousin, Andrea, the first of our next generation, was almost 2 
years old. We got to the part of the seder when we were singing Dayenu and we noticed 
a little voice in the singing. Andrea, wanting to be part of the celebration was singing 
with us. Not knowing the words to Dayenu she was singing one of the few songs she 
knew. "Dinah Won't You Blow Your Horn!" So, of course, we all joined her. Dayenu 
has never been the same for us. 

Sue Fein 

ROSEL Y'S BRISKET Rachel Mintz 

1 (5 pound) first cut brisket 
Paprika 
1 teaspoon oil 

Preheat oven to 3 50 degrees F 

3 cups ginger ale 
1 package onion soup 
6 potatoes, peeled and quartered 

Coat meat with paprika. Heat oil in Dutch oven. Add meat and sear both sides. Remove from 
heat. 
Separately mix ginger ale and onion soup mix. Add to brisket. Cover pot and roast in oven for 
one hour. Tum meat over, recover pot and cook for another hour. 
Add potatoes, recover pot and cook another 45 minutes. 
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These patties are to hamburger as a Rolls Royce is to a station wagon. 

My 42 Glatt Kosher Passovers 

It is apropos to begin with a modification of the holiday question of - what makes this 
night different? What makes my Passover story a little different? I will begin at the 
beginning - my birth. I am a Jew but I am a Jew by Choice - a convert - not a Jew by 
birth. Although I look British (my Aryan phenotype) - it is unanimous that I think and feel 
(q'vell and worry) as well as behave (cook and care for others) like a Yiddisha Momma. I 
am also a passionate Zionist. 

Why did I convert to Judaism when I was 22? To use the typical Jewish answer to a 
question with a question - why not? In college I became intrigued by two non-Christian 
religions - Judaism and Buddhism. Several of the things that won me over to Judaism 
was the emphasis on "family as the cornerstone of religion" - (orphans tend to be very 
sensitive about family) - and the intellectual gymnastic appeal of the concept that every 
Talmudic sentence had many, many different rabbinical (aka - teacher) interpretations. 

Parenthetically may I add that I extrapolated my academic knowledge of biology and 
chemistry - my undergraduate major - to help me mentally apply the rules of keeping a 
glatt kosher kitchen. Candidly may I admit that I have never believed in kashruth from a 
religious edict perspective, but family was a major motivator to keep a glatt kosher 
kitchen for 40 years. I definitely wanted my home to be a Jewish home for my children 
and accordingly, it was important that my husband's family and other observant Jews 
could eat at our home. 

Preparing for Passover required lots of energy for all the extra work. I perceived it as a 
challenge (my euphemism for difficult tasks) and an opportunity to celebrate the joy of life 
- Jewish life and history with the family 

Have the butcher score the bones on the back. 
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And then the old man turned to knock on the door of the poor household and said to the 
poor woman, "Whatever you wished for yourself on the bank of the river, that is what 
you'll have." 

Suddenly the poor woman's table was filled with everything good, with silver chandeliers 
hanging from the ceiling, and the house filled with light and happiness and love, and 
songs for the holiday. 

The poor woman wanted to thank this man who had brought these miracles, but he had 
disappeared and was never seen again. She then understood that he was none other 
than Elijah the Prophet, Eliyahu HaNavi, whose good name we should always remember. 

Source: TEM 1967, #8. IFA 7803. Collected by Aharon Yafe (Hoyogev) from his mother 
Leo (Lebanon). 

Passover stories often revolve around the conflict of the poor and the rich. After oil, at 
Passover one needs more money than usual to prepare for the holiday properly. In these 
folk stales there is the expected reversal of fortune, that is, the poor person becomes 
wealthy while the rich person becomes poor (or at least not rewarded). Passover stories 
also frequently take place near a river, a sea, or even a well, since water (the Red Sea) is 
part of the holiday, and a miracle happened with the splitting of the water. 

These are not spicy as in hot, they are spicy as in spices. We always eat this for lunch 
before the first seder. We serve it with red horseradish or ketchup and mash up the 
potatoes and meatballs and make a mush of it all. 

Speecy Spicy Meatballs 

1 pound ground veal or beef 
1 egg, beaten 
1 onion, grated or ground 
Salt, pepper, and ground allspice to taste 
1 whole onion, peeled 

8 to 12 whole allspice 
8 to 12 whole black peppercorns 
1 or 2 bay leaves 
4 potatoes, peeled and cut into 

large pieces 





The secret to a good Ossobuco is to use good quality wine and veal. 

Osso bu co (Braised Veal Shanks) 

6 ossobuco (veal shanks about 1 1/2-inch slices) 

1/2 cup cake meal 

1/3 cup + 1/4 cup olive oil 

2 1/2 cups crushed canned tomatoes in puree 

4 tablespoons of tomato paste 

1 or more carrots, shredded or sliced small 

1 cup celery, finely diced 

1 cup onion, finely chopped 

Salt and pepper to taste 

Dorothy King 

Bouquet garni: ( small cheesecloth tie together: lclove garlic+ 2 bay leaves+ 1 sprig fresh 

thyme + 4 whole cloves + 1 sprig fresh rosemary) 

1 1/2 cups good dry white wine: eg. Pinot Gregio 

2 cups of chicken stock or several bouillon cubes 

Optional: 1 small piece lemon rind or 

Rind of 1 orange in strips+ juice of 1 orange 

In a heavy braising pan, wilt the onions in olive oil. Add shredded carrots, diced celery 
and the bouquet of herbs. Salt lightly and simmer at low temperature for 10 minutes. 

In the meantime, lightly dredge the veal shanks in the meal, shake excess off. In a wide, 
heavy skillet, heat olive oil, and brown the shanks on each side - not edges. 

Add the browned ossobuco to the braising pan, add tomato paste and braise for additional 
IO minutes. Add the white wine, bring to a boil, than add orange and lemon rind, orange 
juice and bring all to a vigorous boil for IO minutes. 

Add the crushed tomatoes, let simmer for 30 minutes. Add a cup of hot chicken stock, 
mix, cover and let simmer over low flame on top of stove for I 1/2 hours or more, adding 
remaining stock as necessary. Test for <loneness with a cooking fork. 

When cooked, remove meat, untie, and pass sauce through a sieve. Return the meat to the 
sauce, until ready to serve. 

Passover Traditions 

Create new traditions that your children and their children can continue. It can be 
something special for the table, such as a new matzoh cover or plate, a cup for Miriam, 
or a blessing that is new for your family. 
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Adapted from Taverna Paridiso. (Name of restaurant in a small town on Sicilian coast.) 

Diane Kaston 

Serves 12 

(Please no cooking wine, I 

believe the wine you cook with should be of the quality you serve and fine kosher for 

Passover wine is easily available now.) 

1/2 

* also available at almost any gourmet store.

Heat the oil in a heavy-bottom pan. Add the lamb shanks and sear over medium heat until golden 

brown, about 5 minutes per side. Remove and set aside. Add the onions and garlic saute until both 

are translucent about 8 minutes. Turn the heat up high add the wine to deglaze the pan, scrape 

any remaining bits on bottom of pan and incorporate into pan juices. Immediately reduce heat, 

simmer and reduce liquid by about one third. Add the remaining ingredients except parsley and 

olives. Stir to combine. Return the shanks to pan. Partly cover and simmer over medium heat for 

about 4 hours, occasionally skimming the top of pan to remove excess fats. If there is not enough 

liquid add more wine to insure that the meat is covered in liquid at all times. Approximately 1/2 

hour before meat is done add parsley and olives to pot. The cooking is finished when the meat is 

about to fall off the bone. Remove bay leaves. Season to taste with more salt and pepper. 

Place one shank on each plate and ladle with sauce. 





This is good for veal, chicken, or as a side dish for pot roast. Elga Stulman 

MATZOH STUFFING 

TAKE 3 OR 4 EGG MATZOHS, SOAK THEM IN SOME HOT WATER. DRAIN WELL, 

SQUEEZE OUT ALL WATER 

SAUTE ONIONS AND CREMIN! MUSHROOMS. IN OLIVE OIL OR CHICKEN FAT. 

ADD TO THE EGG MATZOHS AND THEN SAUTE ALL TO GETHER FO R A LITTLE BIT. 

ADD SALT AND PEPPER TO TASTE 

I wanted to submit the best recipe I ever made for seder (of course I've only made seder 

once) so I asked my friend Elga if it would be okay with her for me to submit her stuffing 

recipe - and she said she already submitted it! Phyllis Shatsky 

5 cups matzah farf el 

2 chopped onions 

3/4 pounds chopped broccoli 

5 eggs 

1 1/2 teaspoons salt 

paprika to garnish 

Vegetable Kugel Elana Weinberg 

1 chopped pepper 

3 1/2 cups hot chicken soup 

3 tablespoons oil 

1 cup mushrooms 

1/4 teaspoon pepper 

Combine farfel and soup. Let stand until liquid is absorbed. Preheat oven to 375. Place broccoli in 

bowl - covered with vented plastic wrap. Microwave for 4-5 minutes till tender crisp. Let stand 1 

minute covered. Uncover and let cool. Combine onions and peppers with oil in 3 quart casserole. 

Microwave for 4 minutes uncovered. Stir in mushrooms and microwave for 2 minutes. Beat in eggs 

and combine all ingredients and mix. Spread evenly in 9x 13 pan. Sprinkle paprika on top. Bake at 3 7 5 

for 45 to 55 minutes. Kugel will be crispy. 

6 tablespoons margarine 

1/4 cup chopped red pepper 

1 cup chopped onion 

1/2 cup grated raw carrot 

Vegetable Kugelach 

Serves 12. 

Shirley Dorfman 

3 eggs 

1 1/2 teaspoons salt 

1/8 teaspoon pepper 

3/4 cup matzo meal 

10 ounce package frozen chopped spinach, thawed (squeeze out liquid) 

Saute first 4 ingredients in margarine for 10 minutes. Add all other vegetables and other ingredients. 

Spoon into 12 well greased large muffin tins. Bake at 350 degrees for 45 minutes. Allow to cool IO 

minutes before removing. 
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Here's the recipe I think is a little different. 



Karen Radkowsky 

Serves 4 hungry people 

1. Preheat oven to 3 50*F

2. Lightly coat an 8-inch square pan (a disposable pan is fine) with 2 tablespoons of tomato sauce

3. Place 1 matzoh in the pan. Top with 1/2 cottage cheese, all of the chopped spinach, 1/3 remaining

tomato sauce, and 1/3 of mozzarella.

4. Cover with a second matzoh, remaining cottage cheese, the mushrooms, 1/2 remaining tomato

sauce, and 1 /2 of mozzarella.

5. Top with third matzoh, remaining tomato sauce and mozzarella.

6. Cover with aluminum foil and bake 45 minutes. Uncover and bake an additional 15 minutes ( can

be reheated in oven or microwave).

Sylvia and Viktor Gorstayn 

Pre-heat oven to 375 degrees. In a 9 x 13-inch baking pan, layer matzah, cheeses and tomato sauce 

the way you would any conventional lasagna. Top with Parmesan and Romano. Add 1/2 cup of water 

and seal with aluminum foil. Bake 1 1/4 hours, until matzah is tender. 
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Yield: I serving 

especially Garlic, or Onion 

Carolyn Kahn 

FIRST LAYER: CHOICE OF Pizza sauce, black olive paste, tomato paste 

CHOICE OF Mushrooms, onions, peppers, artichoke hearts, olives, 

fresh or sun-dried tomatoes 

CHOICE OF Fresh garlic, oregano, basil, thyme, rosemary 

CHOICE OF Mozzarella, Fontina, Parmesan, Romano, goat cheese 

Cover matzo layer with your choice of FIRST LAYER ingredients. Add your choice of toppings. 

Sprinkle with your choice of seasonings. 

Finish with your choice of cheeses, if desired. 

Bake in preheated 350 oven about 7 - 9 minutes or until cheese is melted. 

For the cheese lover ... Try a white matzo pizza with a blend of four cheeses, garlic and oregano! 

This dish can be used for a main course or as an appetizer or side dish. It is good either hot or at 

room temperature and may be garnished with slices of lemon an black olives, if desired 

Maureen Schild 

Heat oil in a large frying pan (with cover) or a Dutch oven. With pan uncovered, saute onions and 

garlic in oil for about 2 minutes. Add green pepper and zucchini. Saute until slightly browned. Add 

mushrooms and mix in. Saute until they are tender. Turn off flame. Add eggplant, tomatoes with 

juice from can and herbs and spices. Mix well. Cover pan and cook on low heat for about 15 

minutes, or until eggplant is tender. Stir frequently. Uncover pan. If mixture is watery, simmer 

uncovered for five to ten minutes until the sauce thickens. 
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This tzimmes , sweet, tart, and spicy all at once, is delicious served hot or at room temperature. 

It was introduced to me by a newcomer to our family who is a vegetarian. After a "Tzimmes 

Taste-Off' at one of our seders, the rest of us, meat-eaters all, declared this tzimmes the winner. 

It is now part our traditional seder meal menu. Arlene Brandon 

1 tablespoon vegetable oil 

1 1/2 cups chopped onion 

2 cloves garlic, minced 

1/4 teaspoon salt 

1 teaspoon ground cinnamon 

1/2 teaspoon ground ginger 

1/4 teaspoon ground turmeric 

1/4 teaspoon ground nutmeg 

Moroccan Tzimmes 

Serves 8 as a side dish. 

2 cups water 

3 whole cloves 

2 cups sliced carrots 

2 cups cubed butternut squash 

1 1/2 cups cubed sweet potatoes 

1/2 cup golden raisins 

1/3 cup dried apricots 

3 tablespoons firmly packed 

dark brown sugar 

Heat the oil in a 4 quart saucepan over medium-high heat. Add onion and garlic, cook, stirring, 

till soft. Add salt, cinnamon, ginger, turmeric and nutmeg, stirring till absorbed. 

Add water and cloves; bring to boil. Add carrots, squash, sweet potato, raisins, apricots, and 

brown sugar and return to boil. Reduce heat and simmer uncovered, stirring occasionally, for 

40-45 minutes, or until sweet potato is tender. 

This festive, fat-free, favorite is easy to make and may be prepared a day or two before serving. 

Try substituting other dried fruits to alter the color and flavor. Ellie Mime 

1 pound carrots 

1 pound yams 

TZIMMIS 

Yield: 6 one cup servings 

1/4 pound Turkish apricots 

1/4 pound pitted prunes 

1 teaspoon cinnamon Water to cover vegetables 

Peel, trim and wash carrots. Slice them into cylinders approximately one inch long. 

Peel and wash yams. Cut them into wedges approximately 1-1/2 inches long (the pieces should be 

a little larger than the carrots). 

Place carrots and yams into a 4 quart saucepan. Cover vegetables with water. Add cinnamon and 

pinch of salt. Bring mixture to a rolling boil. Once the mixture comes to a boil, lower the heat 

and SIMMER uncovered for approximately 2 hours. Most of the water will have evaporated. 

A half hour before finished, mix in apricots and prunes. Add a little water, if necessary and salt, if 

desired .. Tzimmis should be "saucy." 

Stir mixture every few minutes until finished cooking to enhance flavor and to prevent sticking. 

-82-



Ricki Segall 

( don't make this dish so sweet that it dominates the spices and flavor of the other 

ingredients it should taste distinctly spicy. It should not be as sweet as a carrot tsimmes. 

Place sliced potatoes in a heavy pot or 5 quart Dutch oven, add salt and enough water to cover 

and simmer for 10 minutes, until the potatoes are soft. Add sliced onion, carrots, parsnip, dried 

fruit, spices, and wine and simmer for 15 minutes. Check to see if it needs a bit more water, but be 

careful not to turn this into a soup. Add honey and correct the spices. 

Maureen Schild 

EASY VEGETARIAN TZIMMES 

Place cut up yams, carrots, and prunes in a casserole dish or a deep baking pan. There should be 

room to cover with orange juice liquid below. In a small pot on the stove top, or in a microwave 

oven, heat together orange juice, margarine, spices, salt and brown sugar until blended. Pour 

over yams, carrots, and prunes. This liquid should cover the vegetables. Add more juice if needed. 

Cover tightly, either with a lid or aluminum foil. Bake in 350 degree oven for one hour or more, 

until vegetables are tender when pierced with a fork. Take off cover and continue baking until the 

orange juice liquid thickens and becomes like syrup. 
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This recipe was given to me by my friend Susan Solomon. It was her grandmother's. At my 

Hannukah parties I make the batter ahead of time and ask for ''frying volunteers" so the latkas 

are fresh. Maureen Schild 

Rose Solomon's Potato Latkes 

Yield: About 50 pancakes, depending on their size. Serves about 10 people for sit down dinner or 

20 for buffet party with additional food. Pass the applesauce or sour cream. 

3 or 4 medium sized yellow onions 

1 clove garlic 

5 pounds of white potatoes 

3 to 4 eggs, beaten 

2 to 3 tablespoons matzo meal 

Salt and pepper 

Vegetable oil for frying 

( check that it is kosher for Passover) 

Peel the onions and garlic and chop finely in food processor. Remove to a small bowl and keep 

covered. 

Peel potatoes and cut into pieces immersed in cold water so they do not turn brown. 
Using the shredder blade of the processor, shred drained potatoes in batches, storing in a large 
bowl while finishing shredding. 
Remove shredding disk of the processor and insert sharp blade. Return shredded potatoes to food 

processor and chop in batches until potato mixture is the texture of oatmeal. Drain any excess 
potato juice. 

Immediately mix potatoes with onions and garlic, matzo meal, eggs, and salt and pepper. Store in 

a very large bowl or pot in the refrigerator, covered, until ready to fry latkes. Batter can be kept 

for up to two hours in the refrigerator. 

Frying Instructions 

Heat about I-inch of oil until very hot in a large frying pan. 

Add about 3 tablespoons of the hot oil to the potato mixture, mixing well. 
Using one or two large frying pans, drop spoonfuls of the potato batter into hot oil and tum 
pancakes when golden brown. Pancakes are best when fried just before serving, but they can be 
kept on baking sheets in a warm oven until ready to serve. Do not use a microwave oven. Use 
paper towels to drain excess oil. 

Seder Discussion Questions 

Different haggadot name different plagues, why? blood, frogs, flies, vermin, boils, 
hail, wild beasts, pestilence, locusts, murrain, darkness, slaying of the first born 

Let each guest pick a plague and prepare a (no longer than 5 minute) d'var about it. 

Bonus points for anyone who knows what murrain is. 



-

Carol and Sherry Gelles 

Mother's Famous Potato Latkes 

Take 1 box of potato pancake mix (the kind with onions) - any brand will do. 

Prepare according to package directions (that's combine 2 eggs+ 2 cups water for the 

large box) and let stand 20 minutes. Once mix has thickened, keep adding extra water until the 

mix is the consistency of Mott's apple sauce (regular - not chunky style) 

Add oil (Safflower for Pesach - vegetable oil for Channuka) to cover the bottom of a large 

skillet to a depth of 1/8 inch; heat over medium high to high until bubbles form when you add a 

drop of the batter to the skillet. Drop by soupspoonsful into the oil and flatten with the back of 

the spoon so the latke is nice and thin. Cook until nicely browned on the bottom. Tum and cook 

second side until nicely browned as well. Drain on paper towels. If the heat of your oil was 

correct you should have potato latkes with lacy edges. Can be made ahead and reheated (but 

they're better fresh). 

3/4 cup water 

1/4 cup vegetable oil 

2 teaspoons sugar 

1 cup matzo meal 

3 eggs 

Grease cupcake pan. 

Passover Popovers 

Makes 12 popovers 

Place oil, water and sugar in pot and bring to a boil. Tum off heat 

Add and matzo meal and stir thoroughly. Add eggs, one at a time and mix well. 

Spoon batter into cupcake pan to 3/4 full. Bake at 350 degrees: one hour 

-86-

Randy Kraft 



What is the purpose of the bedikat chametz, the search for chametz? Is it not a foolish 

exercise to go around hiding ten pieces of bread, only to go looking for them moments 

later? Surely having just hid them ourselves, we know where they are! Yet, very often, 

when we go to search for the chametz, we have trouble finding at least one of the pieces; 

we forget where we hid it. Indeed, we read in the Shulchan Arukh laws specifically 

addressed to this problem, of hiding ten pieces and finding only nine. 

And this is in fact part of the meaning of the bedikat chametz . One of our central tasks 

on Pesach is to clean our souls of the chametz within -- that which is vinegary, acidic, or 

puffed up. As we go around depositing small parcels of chametz around our homes, we 

are reminded that the chametz within was in fact put there by none other than ourselves. 

We are responsible for removing it, because we are responsible for its being there in the 

first place. 

The difficulty is that even though we are the ones who placed the chametz within our own 

souls, very quickly we forget where we put it, or even that we put it there at all. The 

crumbs of bread get hidden away, buried beneath layers of defensiveness and ego, 

where they continue to leaven and expand. We are left with the results -- the effects on 

our actions, our emotions, our attitudes, our thoughts -- but we no longer remember the 

cause. 

And so every year we must remind ourselves that we are responsible for our own 

chametz. We must remember that we put it there, and we must diligently search all the 

corners of our soul until we find where it is hidden. 

We search at night, with a candle and a feather. In the gentlest possible way, with love 

and compassion for ourselves. For who among us could withstand the harsh light of day 

shining directly into our souls? 

Jan Uhrbach 

Rabbinic Leader, 

Conservative Congregation of the Hamptons 

Passover Haiku 

Feather and candle 

revealing secret fragments 

hidden in my heart 
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I know everyone has recipes for Passover rolls but these are really good 

Makes 12 rolls 

Sharon Messitte 

Preheat oven 350 degrees. 

Mix the matzoh meal with the oil. Mix mixture with boiling water. Let cool. 

Separate eggs. Beat whites until quite stiff. Beat yellows until frothy. 

Stir egg yolks into matzoh mixture. Delicately fold in whites.(at this point my mother would tell 

me to add a little seltzer to the bowl which contained eggs and add that to the mixture). Add salt 

and pepper. Place on greased cookie sheet. Bake 50 minutes to one hour. 

These rolls taste a lot like popovers. They 're great for breakfast, and make much "neater" 
sandwiches than matzo! Karen Radkowsky 

Yield: 6 rolls 

Preheat oven to 350 degrees F. 

Pour matzo meal into a large mixing bowl and set aside . 

In a saucepan, bring oil, sugar and salt to a boil. Remove pan from heat. Pour hot mixture over 

matzo meal and stir. Add eggs, one at a time, and mix well. Let stand 5 minutes. 

Wet hands and shape batter into 6 ovals or rounds. 

Place rolls on a well-greased cookie sheet that has been lightly dusted with matzo meal.. 

To form "bagels" poke a hole in the center of each round roll. Bake for 55 minutes until golden. 
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Terry Rosenberg 

3 eggs 

1/2 cup 1 % milk 

MENDEL'S MATZO BRIE 

Serves 2 

1 tablespoon margarine 

Salt and pepper 

3 pieces lightly salted matzo Light sour cream 

Beat the eggs and milk in a medium sized bowl. Break the matzo into pieces (about I-inch 

squares) and soak it in the egg-milk mixture for 5 minutes, stirring a few times to cover all the 

pieces. Meanwhile melt the margarine in a nonstick 9-inch skillet. Cook the matzo over a medium 

flame as you would scrambled eggs, adding salt and pepper to taste. Tum the matzo frequently 

and cook until the moisture is absorbed and the matzo is softened. Serve immediately with sour 

cream on the side. 

Grandpa Mendel journeyed by himself from Lithuania to Milwaukee at the age of 1 5. His 

first job was as a human pin-setter in a bowling alley, before he even knew how the 

game was played. Many bruises later he began a lifelong career as a green grocer. 

Grandpa enjoyed his eggs, his rich dairy products, and most of all his salt - they appear 

here in modified form. Terry Rosenberg 

A PEOPLE'S HISTORY - A FAMILY'S HISTORY 

The colorfully appliqued white tablecloth is the background. The beautiful china, shining silver 
and glistening crystal create 14 individual still life miniatures, each anchored by its haggadah. 

The seder plate is completed, the salt water is waiting for dipping, Elijah's and Miriam's cups 
prepared. 

Every year, as I visualize and arrange a centerpiece of flowers and candles, different at 

each seder, I am in awe of the gift of creativity given me. In two delicate Belleek baskets, the 

matzot are swaddled in embroidered linen liners, one covered by hand painted silk, the other by 

the afikomen bag. Its appearance is a dramatic contrast to the table: a "grayed," stained, blue 

and white plastic with an inscription commemorating the establishment of Medinat Yisrael on 

May 15, 1948, 6 lyar 5708. The graphics illustrate the historic and contemporary story of our 

people: Moshe leading the Israelites across the Red Sea, and the dramatic contrast of a 

marching band greeting arriving immigrants as they disembarked their boat. 

I remember when my parents purchased the plastic afikomen bag at the B'nai Jeshurun 
gift shop in the building where I went to Hebrew School, now home of the Heschel School. The 

plastic afikomen bag graced my parents' seder table for many years and has adorned mine for 
the past thirty. For me, the plastic afikomen bag represents evolving and cherished history, 

traditions and continuity. Nancy Wolkenberg Greenblatt 
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A Woman's Prayer for Passover 

Adonoi, let not the line at the supermarket be too long 

Let the produce be fresh and crisp, and let there be 
Just one more jar of Kosher-for-Passover mayonnaise left. 
You see, I forgot 

That there is school next week, And tuna fish falls off mafza sandwiches 

so easily 
When it is not held together with enough mayonnaise. 

God, please let everyone be well for the two 
Seder nights. And while you're at it, could you please make it 

The rest of the year too? And if you do not make me spend 

So many hours swabbing chicken pox with calamine lotion, 
I promise that I will 

Devote the leisure to ecology and UJA and things like that 

Almighty God, let the children behave at the seder table, 

For I have labored so long to make everything right and lovely. 
Suffer not their little fingers to spill wine on the table cloth and carpeting; 

It never seems to come out. 
And let them pipe the Mah Nishtanah and the Chad Gadya 

In such abundant glee and wisdom 
As to make the car pool to Hebrew School worth it. 

Sovereign of the Universe, it seems 
That I will never get all these dishes changed 

And everyone's clothes ready, and all the chamafz 

Out of the house in time. So remember, Dear Lord, 

to please make sure my helper shows up. 

Master of the World, Let each year 

Our table be fuller 
Not only with Your bounty, but with people -
All our loved ones, dear friends, new babies 

And young lovers shyly brought home 

For approval. And let this year begin, 
And next year see, our banquet seats overflowing 
With our long-lost brothers who crouch in fear behind the 
Iron Curtain 

God of Abraham, Isaac, Jacob, Sarah, Rebecca, Rachel, and Leah, Let me not, 

In the hustle and rush of preparation, forget what 

The Passover really means 

Hilda Greenberg - borrowed from Esther Blaustein 
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Quite a few years ago (in 1970s), when my children and I were spending Passover week with my 

mother, 1 suddenly realized that all of my mother's "meicholim" (delicious foods) were made 

without recipes. She instinctively or out-of-habit knew just the right amounts and combinations 

so as to create the wonderful dishes she served for the holidays. At that point, I encouraged 

Rebecca, my daughter, to write down the recipes as my mother dictated them to her. Here is one 

for Dora Manchester's Matza-Cottage Cheese Meichl. There is a certain amount of 

improvisation that is necessary, but the result is well worth the effort. 

Dora Manchester's Matza-Cottage Cheese Meichl 

2 pounds of cottage cheese 

melted butter (about 4 tablespoons) 

3 eggs. 

Salt (or omit). 

Sugar to taste 

3 matzas). 

1 1/2 matzas 

11/2 or 2 matzas). 

4 tablespoons of melted butter 

1 pint or more of sour cream and spread evenly 

cinnamon and sugar 



Bernice Levine 

Matzoh Pudding 

Serves: 8 

4 matzoh 

3 to 4 eggs (can substite some egg whites for the some of the yolks) 

1/2 teaspoon salt (or not) 

1/2 cup sugar (or 6 packages Sugar Twin or Sweet and Low) 

1/4 cup fat (margarine or butter or can be as little as 2 tablespoons) 

1 teaspoon vanilla ( optional) 

1 teaspoon ground cinnamon 

2 large apples (cortland or macintosh) peeled, cored, and sliced 

1/2 cup raisins 

1/2 cup chopped walnuts ( optional) 

Cherries or strawberries from jam or preserves 

Break the matzos into a bowl, soak with water, the drain. Beat the eggs with the salt, sugar, fat, 

vanilla, and cinnamon. Add the apples, raisins, and walnuts. 

Put 1/2 of the mixture into a well greased 9-inch round cake pan. Dot with the cherries or 

strawberries from the jam. Top with the rest of the mixture. Dot with margarine. 

Bake 45 minutes at 350*F. 

MY PARENTS LIVED ON EAST 68TH ST IN A BIG 2 BEDROOM APARTMENT. THE LINEN CLOSET 

WAS QUITE LARGE AND IT ALSO HAD A FREE STANDING CARDBOARD SET OF DRAWERS IN IT, WHICH 

MY MOTHER KEPT ALL HER SILVER, INCLUDING HER SERVING PIECES. 

THE CLEANING LADY, CORA, WAS VERY MUCH A PART OF THE FAMILY INCLUDING MY 

CHILDREN. SHE WAS THE ONE WHO CLEANED THE SILVER ETC. 

WE WERE UP TO DESSERT WHEN MY MOTHER ASKED CORA TO GET HER ANOTHER CAKE 

SERVER. CORA RETURNED TO THE DINING ROOM WITH AN OPEN NAPKIN AND A PIECE OF MATZAH 

INSIDE. SHE EXCLAIMED,"WHO PUT THIS MATZAH IN THE DRAWER WITH YOUR SILVER?" OF COURSE 

WE ALL LAUGHED AND MY CHILDREN THEN EXPLAINED THIS PART OF THE SEDER TO HER. 

Elaine Nevins 
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3 cups matzo farfel 

4 large eggs, separated 

1/2 cup honey 

1/8 teaspoon ginger 

Salt to taste 

1/4 teaspoon ground cinnamon 

Farfel Pudding 

1 tablespoon lemon juice 

1/2 cup chopped nuts 

Vivian Salit 

1/2 cup golden raisins or chopped dates 

#2 can (1 pound 4 ounces) fruit (peaches 

or apricots or fruit cocktail) in juice 

2 peeled, sliced apples + 1/2 cup orange 

juice may be substituted for canned 

fruit 

Preheat oven to 350 degrees. Prepare 9 x 13 x 2-inch pan with 1/8-inch oil on bottom. Pan must 

be preheated before batter is poured in. Oil should sizzle. Cover farfel with cold water and drain 

immediately. Farfel should be moist but not soggy. Beat egg yolks with honey, salt, cinnamon, 

ginger, lemon juice and 1/2 cup juice from fruit. Mix with farfel. Add cut up fruit, raisins and 

nuts. Beat whites till stiff Fold into batter. Pour pudding batter into preheated pan. Bake 45 

minutes to 1 hour. Top should be well browned. Serve hot or cold. 

A Passover Ritual as Practiced in my daughter and son-in-law's home in Ashdod, Israel. 

My son-in-law, Emile lafrany, was born in Marrakesh, Morocco. Peninnah Schram 

At the Passover seder, just after the host breaks the matzo and hides the afikomen, and 

before the "Magg id" begins the story of the hagaddah, they enact the following Moroccan 

ritual. The woman/hostess of the home picks up the seder plate with all of the ritual items 

on it and stands next to each person at the table and waves the plate around in a circular 

motion over that person's head while everyone at the table sings, "Bebelo (Bebehela) 

yatzanu mimitzrayim beshana haba'a b'Yerushalayim" - "In a rush we left Egypt. Next 

year in Jerusalem." And then the woman adds a personalized blessing for each person. 

For a young woman, she might say, "May your luck be green." (Green is an important 
symbolic color for fertility, good fortune, springtime, renewal, etc.) At the end, the host 

waves the seder plate over the head of his wife as everyone sings "Bebelo ... " Instead of 

the seder plate, which is the traditional ritualistic object to use, some households use a 

vase with fresh flowers to wave over the heads of each person at the seder. As to the 

melody for the chant of "Bebelo", it varies from household to household, and from city to 

city in Morocco. Since there are no published musical notations, the differing melodies 

have been passed down from family to family in the oral tradition. 
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Nana Rose's Passover Farfel Pudding 

Yield: 4 servings 

Carol Dikman 

3 cups of matzah farfel 

1/2 cup sugar 

1 small can (8 ounce) crushed pineapple and juice 

1 teaspoon vanilla 

1/2 to 1 teaspoon salt 2 eggs, beaten 

2 apples peeled and sliced thin 1/2 teaspoon cinnamon 

1/2 cup raisins 3 tablespoons oil or margarine 

Preheat oven at 350 degree Moisten farfel thoroughly in a colander with hot water Put 

farfel in a mixing bowl with all other ingredients except oil and cinnamon. Mix well. Use oil or 

margarine to grease a baking dish or casserole. Add pudding mixture and sprinkle top with 

cmnamon. Bake for 1 hour. 

Pinsky's Passover Pudding Deborah Pinsky 

8 eggs, separated 

1 cup sugar 

1 1/2 cups grated carrots 

1 cup grated walnuts or almonds 

2 tablespoons lemon juice 

1/2 teaspoon ground ginger 

Beat egg yolks and sugar until light and thick. Add grated nuts, lemon juice, and ginger. Beat egg 

whites until stiff and then fold into nut mixture. Pour into greased baking dish and bake at 325°

for 1 hour or until well browned. Cut into diamond shapes. 

Courtesy of my friend's daughter who lives in Lexington, Massachusetts As to what type of 

chocolate to use: Semi-sweet chocolate is usually parve. Milk chocolate can be used if the meal 

is dairy or veggie. Shirley Dorfinan 

4 to 6 pieces matza 

1 cup sweet margarine 

Chocolate Covered Matzo 

1 cup brown sugar 

6 ounces chocolate 

Preheat oven to 350 degrees. Lightly grease cookie sheet. Line with matzo. 

Combine sugar and margarine in sauce pan. Bring to boil. Cook 3 more minutes. Stir 

constantly. Remove from heat pour over matzo. Bake 15 minutes. Check to make 

sure it doesn't burn. Remove, sprinkle on chocolate. Let stand for 5 minutes 

Spread, then refrigerate. Break up then cool. 
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This was the dessert that I made at my first seder, in 199 3. It is from my friend Dale Dane is' 

aunt, and is very light and moist-much better than most Passover recipes. 

PASSOVER NUT CAKE WITH CHOCOLATE FROSTING 

2 cups ground walnuts 

9 large eggs, separated into whites and yolks 

1 cup granulated sugar 

2 tablespoons matzo cake meal 

1/2 teaspoon grated orange rind 

1 teaspoon natural vanilla extract 

1 cup granulated sugar 

1/2 cup milk 

3 1/2 squares unsweetened chocolate 

1/2 teaspoon salt 

1 teaspoon vanilla extract 

1 teaspoon margarine or butter 

Note: 





-, 

Amy R. Moses 

ROSIE'S PASSOVER NUT TORTE 

Serves: 10 

6 eggs 

1 cup sugar 

Juice of half lemon 

1 cup finely ground walnuts 

1/2 cup matzah cake meal 

1/3 cup concord wine 

Beat egg whites until stiff using electric mixer. Beat yolks in the electric mixer until thick. Add in 

sugar, lemon juice, walnuts, cake meal, and wine into the yolks. Fold-in the whites by hand using 

a wire whisk. Pour into ungreased round (9-inch) pan and bake for 1 hour at 300 degrees. Cool 

on rack.

Judy Safran 

PASSOVER NUT CAKE 

Yield: 16 (2" x 2") pieces of cake 

6 eggs 1/2 cup oil (safflower oil) 

1 cup sugar 1 pound of walnuts, chopped 

1 cup matzo meal 1 lemon or orange rind and juice 

Preheat oven to 3 50 degrees. 

Using 8 x 8-inch pan or two loaf pans, grease with oil on bottom and dust with matzo meal. 

Beat eggs with hand or electric beater. Mix in sugar. Add oil and mix well. Mix in matzo meal and 

walnuts. Add lemon or orange rind and juice. Mix well in one direction. Pour into baking pan. 

Bake for 45 minutes. Let cool in pan. Cut diagonally into diamonds. 
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Viennese Nusstorte - (Walnut or Hazelnut Torte) 

1/2 pound ground nuts -- walnut or hazelnut or a mixture (see below how to prepare nuts) 

8 eggs, separated 

1 1/4 cups sugar 

Grated rind of a 1/2 lemon and it's juice 

Grated orange rind 

1/2 cup matzo meal (when not Pesach you can use breadcrumbs) 

a few drops of vanilla 

To prepare hazelnuts: 

❖❖❖

Butter Cream Icing 

1/4 pound sweet butter 1/2 cup of 

confectioners' sugar.* 

For espresso: 1 ounce of semisweet chocolate a few drops of 

vanilla 1 tablespoon of instant coffee 

For chocolate 

For Strawberry 

Passover Tip: You can make your own confections sugar by putting 1/2 cup granulated 

sugar into a blender with 1/4 teaspoon potato starch and blend until powdery 



--, 

Susan Zuckerman 

1. Grease and sprinkle a 10-inch spring form pan with matza meal and set aside.

2. Beat the egg whites with salt until stiff and dry; set aside.

3. In a larger bowl, beat the egg yolks until foamy. Gradually add the sugar and continue beating

until the mixture is lemon-colored. Gradually add the chopped almonds, then the two extracts and

the lemon rind. You should have a very hard paste.

Mix cup of the beaten egg white with the almond mixture to make it softer.

5. Delicately fold in the remaining egg whites and pour into prepared cake pan.

6. Place in the center of the middle rack in preheated 325° oven and bake for 1 hour without

opening the oven door.

7. After the hour is over tum off the oven, leave the oven door ajar for 10 to 15 minutes, then

remove the pan from the oven and place it upside down on a cooling rack.

When the cake is thoroughly cool, remove it from the pan and place it upside down over a cake

dish. Sprinkle with sliced or slivered almonds, if desired.
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Evelyn Cornick. 

Elsie's Espresso Nut Torte 

8 eggs, separated 

250 grams sugar (a measuring cup to the brim) 

250 grams ground almonds (1 1/2 6 ounce packages) 

2 tablespoons matzo meal 

1/2 cup very strong coffee 

3 1/2 ounces good chocolate 

Raspberry jam 

In 1/2 cup coffee, melt the chocolate and set aside to cool. Beat egg whites and set aside. Cream 
egg yolks with sugar, add almonds, coffee with chocolate and matzo meal. Fold in egg whites. 
Bake at 350 for one hour. 

(NOTE: Line the bottom of the pans with a circle of wax paper -- trace the outside of the pan 
onto the paper. Let cake cool a little, then run a knife around the edge, tum upside down on a 
plate and bang on the pan to release the cake.) 

Put layers together with jam. Then ice cake with glaze (recipe follows). 

Glaze 

5 tablespoons butter 6 ounces German sweet chocolate 3 tablespoons strong coffee 

Melt chocolate and coffee. Add butter. Glaze cake. 

- Karen Radkowsky

CHOCOLATE MOUSSE CAKE 

8 ounces margarine (or butter) 

8 ounces dark chocolate (bittersweet) 

1. Melt margarine and chocolate together in double boiler

2. Add sugar and stir. Remove from heat and let cool

8 ounces sugar 

8 eggs separated (set aside 1 

egg white by itself) 

3. Beat egg yolks till pale yellow in color; then add cooled chocolate mixture

4. In a separate bowl, beat 7 eggs whites till stiff

5. Fold 3/4 of chocolate mixture into beaten egg whites and pour into a lightly greased 8 to 9-inch

springform pan. Bake 35 minutes at 350*.

6. Meanwhile, beat remaining egg white and combine with leftover chocolate mixture. Pour on

top of baked cake and refrigerate at least 1 hour. Garnish with grated chocolate or chopped nuts

before serving.
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7 eggs, separated 

1 cup sugar 

10 ounces semi-sweet chocolate bits 

Chocolate Roll 

7 tablespoons coffee 

2 cups non-dairy whipped topping 

Unsweetened cocoa 

ry 

The real story behind Peach Upside Down Cake: When I was editing the book, I had to 

delete any recipes that we couldn't get permission to reprint from the publisher. 

Unfortunately, one of the deleted recipes had been used in the copy for the order form. 

quickly looked for a replacement recipe, but I was in such a hurry I "saw" Peach Upside 

Down Cake - when the recipe was really titled Pesach Upside Down Cake. The "real" · 

recipe used stewed apricots and prunes. With Hilda's permission it was transformed 

into peaches. -Editor

1/4 cup honey 

15 canned peach halves 

Peach Upside Down Cake 

3/4 cup sugar 

1/4 teaspoon salt 

1 tablespoon slivered almonds 1 tablespoon lemon juice 

4 eggs separated 1/2 cup matzo cake meal 



The following recipe is over 60 years old, and was given to my mother years ago by her best 

friend. It is ea5Y to make, and makes a delicious Pesach dessert. 

Passover Sponge Cake 

9 eggs, separated 

3/4 cup cake meal 

1/4 cup potato starch 

1 1/2 cup sugar 

1/2 teaspoon salt 

Rind and juice of 1 lemon 

This recipe is from my Aunt Hilda Chaban. She has been gone 10 years but this cake goes on. It 

was always make with love. This sponge cake is wonderful. Hope you enjoy it. 

Aunt Hilda's Sponge Cake 

3 heaping tablespoons matzo meal 

3 heaping tablespoons cake meal 

5 heaping tablespoons potato starch 

10 eggs 

2 tablespoons orange juice and 1 lemon 

Pinch salt 

1 cup walnuts, ground 

3/4 cup bitter sweet chocolate, grated 

Grated peel of one lemon 1/2 cup oil 



Nechama's Passover Cheese Cake 

The Crust 

Miya Rotstein 

Line bottom of pan with crust containing 3 tablespoons sugar, 3 tablespoon margarine, 1/4 cup 

matza farfel, 1/4 cup chopped almonds or walnuts 

The Batter 

1 pound Philadelphia cream cheese 

5 egg yolks, beaten 

1 cup sugar mixed with 3 tablespoons potato starch 

2 cups thick sour cream 

1 teaspoon vanilla 

1 teaspoon lemon juice 

5 egg whites 

Beat egg whites and set aside. 

Mash cheese with beater, add sugar and potato starch. Blend in yolks separately , sour cream, 

vanilla and lemon juice. Fold in egg whites. Pour into pan carefully 

Bake for 1 hour at 300-325 degrees 

Turn off heat, leave door closed for an hour. Open door for 1/2 hour. Cool and chill for several 

hours or overnight. Before chilling, loosen sides of pan. After chilled, remove sides and add 

topping 

Glaze for Topping 

Separate canned fruit from juice. Use 1 cup of juice ( or add water to make a cup). Mix with 

1 tablespoon potato starch. Heat on stove to thicken, then add fruit and place on top of cake 

1 basket of strawberries 

1/2 cup of sugar 

6 egg whites 

Strawberry Ices Miriam Hiesiger 

Simmer strawberries and sugar on a low flame to make syrup. Remove from heat; cool.. Beat egg 

whites until stiff and fold in. Freeze and enjoy. 
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Stealers and Hiders 

11 11 

11 

Doggone Lucky 

eating 
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These are really the best Passover cookies ever! 

Look at the 4 attitudes expressed in this reading and think about how, at different times 
and in different moods, we each display the characteristics of each of the 4 sons. How 
can you use this reading to alter some of your own attitudes? 

What is the meaning of these symbols in relation to the seder and do they have any 
application to your life today? egg, moror, 



i--ery Good! Hilda Greenberg 

Pesach Knishe Bread (Mandelbroit) 

Makes about 40 

1 cup sugar 

1 egg 

3 egg white, discard extra yolks 

1 cup oil 

3/4 cup potato starch 

1 1/2 cups matzoh cake meal 

2 tablespoons lemon juice 

3/4 cup chopped almonds 

1/2 teaspoon ground cinnamon 

Mix all the ingredients in the order given. Shape into logs on lightly greased baking sheet. Bake 
30 minutes at 350 degrees. 

Slice - don't turn. Bake another 30 minutes. 

As a variation, you can use dried cranberries, dried cherries, or raisins instead of the chocolate 

chips. Sheila Bleckner 

2 cups sugar 

1/2 pound margarine 

Pinch salt 

6 ounce bag chocolate chips 

2 teaspoons sugar 

Passover Mandelbrot 

6 eggs 

2 3/4 cups matzo cake meal 

3/4 cup potato starch 

1 cup chopped nuts 

1 teaspoon ground cinnamon 

Cream the sugar and margarine. Add eggs one at a time, beating after each addition. Sift cake 
meal, salt, and potato starch. Fold into egg mixture. Ad the chips and nuts, mix well. Form into 
4 loaves and sprinkle with a mixture of sugar and cinnamon. Bake on a greased baking sheet in a 
350 degree oven for 40 to 45 minutes. Slice on the diagonal while still warm. 

It was Passover. Friends and family gathered in the Tudor style one family home on a 
quiet, tree lined street in New Haven. There were adults, children and three dogs. 

We read, we ate, we read. 

The children were being contained. The dogs were getting restless. 

As in all Seders, we came to the dramatic point of hoping that Elijah was outside waiting 
to join us. Our host opened the door for Elijah. In a flash all three dogs dashed out 
and raced down the street with three wild dog owners dashing after them. 

What they were saying doesn1t appear anywhere in the text of the haggadah. 

Vivian Yale 
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This is another recipe for baked goods that are Pesadic but have no matzo meal, etc. A student 
of mine gave this to me. It's intriguing because you leave it in the oven overnight. 

This is a third generation recipe and a family favorite for Passover. 
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This dessert is perfect for Passover since there is no flour in the recipe and the pistachios are a 
nice change from the usual almonds in pastries. For real pistachio lovers serve a scoop of green 
pistachio ice cream with a pistachio cookie or two dipped into it. Jennifer Felicia Abadi 

Ka'ik ib Fis'dok (Flourless Pistachio Cookies) 

Excerpted from A Fistfulof Lentils by Jennifer Felicia Abadi, 

Copyright @2002, with permission from The Harvard Common Press, Boston MA 

1 1/2 cups shelled pistachios 

egg whites from 2 large eggs 

1-2 teaspoons orange water (optional), to taste

1/2 cup granulated sugar 

1. Place the pistachios in a food processor and blend until finely ground. Set aside.

2. In a large bowl, beat the egg whites on high speed with an electric hand-held mixer until stiff
peaks form.) If you decide to add the orange water, fold it into the beaten egg whites at this
point.) Gently pour the sugar over the stiff egg whites and fold in with a wooden spoon. Add the
ground pistachios and fold in with wooden spoon until fully mixed into the egg white mixture.

3. One tablespoon at a time, place the pistachio "dough" on a greased baking sheet, leaving 1 inch
in between each cookie. Bake until lightly golden around the edges, about 15 minutes.

4. Allow to cool for half an hour before removing from the sheet or the cookies may break apart.

5. (You may freeze the cookies at this point by placing them between layers of waxed paper and
tightly sealing inside a plastic container. they will last up to 3 weeks. When ready to serve,
remove each layer of cookies on the wax paper and put on the counter top to defrost for half an
hour.) Sprinkle the top of the cookies with confectioner's sugar and serve on a decorative platter
with pistachio or vanilla ice cream (or with sorbet) and shay h'naan'na (mint tea).

My Favorite Coconut Macaroons Rachel Mintz 

Matzoh meal 

5 egg whites 

1 teaspoon almond extract 

1/2 teaspoon vanilla extract 

1 cup sugar 

11/2 cups sweetened shredded coconut (the kind you buy in a bag) 

Grease 2 baking sheets and sprinkle with matzoh meal. 

In a medium saucepan, stir together the eggs and sugar. Stir in the coconut. Cook over low heat, 
stirring constantly, until the mixture remains separated when a spoon is pulled through. Stir in the 
extracts. 

Preheat oven to 300 degrees. 

Drop by measuring teaspoonsful onto the prepared baking sheets. Let cool, about 15 minutes. 
Bake 20 to 25 minutes or until golden. Let stand on baking sheet 1 minute. Cool on rack. 
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When our 3 children were grown enough to stay up for seder, we decided to have a totally 
child centered service, inviting friends with their children. 

With a lot of singing, and storytelling for the kids, Marshall divided everyone (including adults) 
into 2 teams: the Egyptians and the Israelites (guess who always played God?) 

We had 30 minutes to invent costumes and plan our skit and then came running back to the 
dining room, mostly dressed in sheets and towels to enact our roles. 

We continue this tradition today and I'm sure that neither my children nor grandchildren will 
ever forget what this holiday is really all about. 

Lemon Ambrosia 

1 sponge cake (see below) 

1 package lemon flavored gelatin or ko-jel 

3/4 cup hot water 

6 eggs separated 

11/2 cups sugar 

Grated rind and juice of 2 lemons 

8 eggs, separated 

1 1/2 cups sugar 

1 cup sifted matzo cake meal 

1/2 grated lemon rind and juice 

Pinch salt 



Jane Gruber 

Preheat oven to 250 degrees F. Beat egg white with a whisk until foamy. Fold in melted 
margarine and vanilla. Add nuts and coat completely. Combine sugar, cinnamon and salt. Fold 
into nuts and stir to coat. Spread nuts in a single layer on a pan lined with foil and coated with 
non-stick spray. Bake for 25 minutes. Stir nuts, then continue baking until very crisp and dry, 
about 30-45 more minutes. 

Emily Shiller 

Preheat oven to 375F. Line cookie sheet with foil; cover foil with parchment 

Line pan with matzahs (as evenly as you can cover the whole pan) Melt butter and sugar over 
medium heat in a saucepan until boiling; stir constantly for 3 minutes Remove from heat and pour 
over matzah Place in oven and reduce heat to 3 50F, bake for 15 minutes Remove from oven and 
sprinkle with chocolate chips. 

Let stand for 5 minutes and then spread melted chocolate over matzah ( add any optional topping 
now) While warm break into odd shapes. Chill until set 

Eileen Gordon 

Chop raisins and add the other ingredients in the order listed. 

Using a large well covered crock, let stand covered at room temperature for 1 week. 

Stir once a day to keep mixture well under the cover. Fermentation will make the liquid rise and 
bubble over if not given at least 4 inches of space under the cover. 

Strain at end of the week. A muslin cloth placed in a large funnel over another crock makes an 
excellent strainer. Return to crock. 

Cover with muslin and then adjust cover, or bottle, and store in a cool place away from light for 
at least 2 weeks. 
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Fritzi Ovadia's Lemon Soup, 33 
frosting, chocolate, 98 
fruit. See also. apple(s) 

compote, baked, 114 
compote,dried, 114 
compote, Rivke Perecman's 11 5 
curried, 114 
ices, strawberry, 1 06 

Gefilte fish, 41, 42, 43, 44 
Georgian haroset, 16 
goulash with matzo balls, beef, 65 
Grandma Annie's knaidlach, 26 
Grandma Rosie's cookies, 110 
Greek haroset, 16 
guacamole, Fire Island, 10 

Halek haroset, 16 
happy haroset, 12 
hard cooked eggs, perfect, 60 
haroset 

Ashkenazi, l 5 
charoses, 13 
cranberry-apricot-orange, 1 3 
Egypt, 15 
Florence's no fail, 13 
Georgian, 16 
Greek, 16 
happy, 12 
Halek, 16 
Israeli, 17 
Italy, l 7 
Jean's special, 12 
of the Laide Tedesco, 14 
Mohtaran, l 8 
Moroccan, 15, 18 
Rhodes, 17 
tangy, 14 
Turkey, 18 
Yemenite, 19 

Harriet's corned beef, 61 
Homemade curry powder, 4 7 
homemade mayonnaise, 38 
honeyed chicken, 54 
hot fish ring, 46 
hraimi (fish in tomato sauce), 46 

Ices, strawberry, 1 08 
icing, buttercream, 101 
Israeli haroset, 1 7 
Italian haroset, 1 7 
Italian-style chicken, 51 
Jean's special haroset, 12 
John's apple kugel, 94 
Judy Love's chicken,53 

Ka'ik ib fis' dok, 1 1 3 
kehzl, 65 
knaidlach, Grandma Annie 25 
knaidlach, cheese, 7 6 
knaidel, cheese, 76 
kolokythopita, 58 
kugel 

apple, 94 
apple, John's, 94 
bites, potato, 72 
carrot, 74 
fleishig Pesach, 7 4 
macaroon, 94 
sweet, 75 
tasty, 7 4 
vegetable, 75 

kugelach, vegetable, 75 

Lamb shanks trapani, 71 
lasagna/lasagne 

diary matzoh, 78 
eggplant, 78 
matzah, really yummy, 77 
spinach, matzo, 77 

latkes, Rose Solomon's potato, 85 
latkes, mother's famous, 86 
lemon ambrosia, 11 6 
lemon cheese refresher, 1 1 5 
Len Sharzer's Cornish Hens, 55 
liver, mom's chopped, 11 
low-cal zucchini quiche, 59 

Macaroon kugel, 94 
macaroons, coconut, 113 
mandelbroit, 111 
mandelbrot, Passover, 111 
matzo, matzo, matzah, matzoh. 

apple pudding, 93 
ball soup, vegetable, 27 
balls, 23 
balls, Alsatian style, 24 
brie, 90 
brie, Mendel's, 91 
chocolate covered, 98 
crunch, 117 
knaidel, cheese, 7 4 
knaidlach,Grandma Annie's 26 
knaidlach, cheese, 7 4 
lasagne, really yummy, 77 
lasagne, spinach, 77 
layer cake, chocolate, 99 
pizza, vegetarian, 79 
pudding, 96 
stuffing, 73 

mayonnaise, homemade, 38 
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meatballs, speecy spicy, 68 
meatballs, sweet and sour, 65 
meichl, Dora Manchester's, 95 
Mendie's gefilte fish, 43 
Mendel's matzah brie, 89 
minna, 50 
Mohtaran haroset, 18 
mom's 

chicken soup, 28 
chopped liver, 1 1 

Moroccan haroset, 1 5, 18 
Moroccan tzimmes, 82 
mother's famous potato latkes, 86 
mushroom pudding, 75 
my favorite macaroons, 113 

Nan Herman's ... raisin wine, 117 
Nana Rose's farfel pudding, 98 
Nana Rose sweetpotato souffle, 81 
Nechama's cheesecake, 108 
nut(s) 

cake, Bubbi's fabulous, 101 
cake, Passover, l 02 
cake with chocolate frosting, 98 
cookies, Dori's pecan, 108 
cookies, pistachio, 111 
spiced sugared, 11 7 
torte, Elsie's expresso, 105 
torte, Rosie's Passover, l 02 
torte, Viennese nuss-, 103 

Onion cheese tart, 58 
ossobuco, 70 

Paprika chicken, 52 
Passover 

apple crisp, 93 
cake, nut, 102 
cake with chocolate frosting, l 00 
cheesecake, Nashama's, 106 
cookies, Grandma Rosie's, 110 
knaidlach, cheese, 76 
mandelbrot, 111 
popovers, 86 
rolls, 88, 88, 89 
spinach souffle, 72 
sponge cake, 107 
torte, Rosie's Passover nut, l 02 
tzimmes, 81 
vegetable puffs, 89 
wine, Nan Herman's,raisin, 111 

Peach upside down cake, 1 06 
pecan cookies, Dori's, 110 
perfed hard cooked eggs, 60 
Pesach burgers, 66 
Pesach knishe bread, 111 



pescado con tomat, 48 
pie, zucchini, 56 
Pinsky's Passover pudding, 98 
pistachio cookies, l l 3 
pizza, vegetarian matzo, 79 
popovers, Passover, 86 
potato kugle bites, 72 
potato pancakes . See Latkes 
pot roast Forentine, 61 
pol roast for the over-worked, 62 
pudding 

apple, matzo, 93 
farfel, 97 
farfel, Nana Rose's, 98 
matzoh, 96 
mushroom , 75 
Pinsky's Passover, 98 
spinach, 76 
zucchini, 58 

Puerto Rican style chicken, 54 

Quiche, low-cal zucchini, 59 
quick pan-fried frittatas, 56 

Raisin wine, Nan Herman's, 11 7 
ratatouille, 79, 80 
really yummy mafzah lasagne, 77 
Rhodes harosef, l 7 
Rivke Perecman's compote, 115 
roast root vegetables, 84 
roasted garlic chicken, simple, 51 
rolls, Passover, 88, 88, 89 
Romanian spread, 9 
Rosie's Passover nut torte, l 02 
Rose Solomon's potato latkes, 85 
Rosely's brisket, 64 

Salad 
3 ingredient, 36 
cauliflower, 35 
citrus, Sicialiana, 37 
clairmont, 38 
coleslaw, 38 
cucumber, wilted. 36 
dressing, 35 
egg, spinach, 60 
finochio, creamy, 37 

salmon 
loaf, 46 
papillate, curried, 47 
seder poached, 45 
spread, smoked, 8 

scrambled eggs, wok, 59 
scrod with tomato sauce, 48 

seder poached salmon, 43 
simple garlic roasted chicken, 53 
smoked salmon spread, 6 
souffle, Passover spinach, 72 
souffle, sweet potato, 81 
soup 

borscht, 30 
butternut squash, 29 
butternut squash, curried, 32 
cabbage, 29 
carrot, cream of, 31 
chicken, mom's, 28 
lemon egg, Fritzie Ovadia's, 33 
tomato soup, 3 ingredient, 32 
vegetable matzah ball, 23 
zucchini, 34 

speecy spicy meatballs, 68 
spiced sugared nuts, l l 7 
spinach 

borani, 9 
egg salad, 60 
frittatas, quick pan-fried, 56 
fritada de spinaka, 57 
lasagna, matzoh, 77 
pie, 57 

pudding, 76 
souffle, Passover, 72 
sponge cake, l 16 
sponge cake, Passover, l 07 
sponge cake, Aunt Hilde's, l 07 
spreads: See also. Haroset 

borani, 9 
eggplant dip, 8 
eggplant, Romanian, 9 
Fire Island Guacamole, l 0 
mom's chopped liver, 11 

smoked salmon spread, 8 
strawberry ices, l 08 
stuffed artichokes, turkey, 54 
stuffed chicken breast, 51 
stuffing, matzah, 73 
stuffing, tasty, 7 4 
sweet and sour meatballs, 63 
sweet kugel, 73 
sweet potato scuffle, 81 

Tangy haroset, 14 
tart, onion cheese, 58 
tasty stuffing, 7 4 
three ingredient salad, 36 
three ingredient tomato soup, 32 
tomato soup, three ingredient,32 
Toni's brisket, 63 
torte 

carrot walnut, 99 

torte nut, (can't ) 
del re, l 04 
-nuss, Viennese, 101
Elsie's espresso, l 03
Rosie's Passover nut, l 00

turkey stuffed artichokes, 556 
Turkish haroset, 18 
tzimmes/tzimmis 

Moroccan, 82 
Passover, 81 
tzimmis, 82 
vegetarian, easy, 83 
the whole, 83 

Unforgettable cookies, 11 2 
upside down cake, peach, 1 04 

Veal 
breast stuffed, 69 
breast, yummy, 66 
meatballs, speecy spicy, 68 
ossobuco, 70 

vegetable (s) 
kugel, 73 
kugelach, 73 
matzah ball soup, 27 
puffs, Passover, 89 
roast roof, 82 

vegetarian matzo pizza, 79 
vegetarian fzimmes, easy, 83 
Viennese nusstorte, l 03 

Walnut forte, carrot, 99 
wine, Nan Herman's .. raisin, 11 7 
the whole tzimmes, 83 
wilted cucumber salad, 36 
wok scrambled eggs, 59 

Yemenite haroset, 19 
yoiyech, 42 
yummy veal breast, 66 

Zucchini 
pie, 58 
pudding, 58 
quiche, low-cal zucchini, 57 
soup, 34 




