PASSOVER
POSSIBILITIES
A COLLECTION OF DELICIOUS
RECIPES TO ENJOY DURING
PASSOVER (OR ANYTIME)

FROM THE WOMEN OF IHC

PASSOVER 2021 EDITION

PASSOVER
POSSIBILITIES
WE CAN ALL USE A LITTLE HELP COMING UP WITH
NEW PASSOVER RECIPES TO TRY.
WE HOPE YOU ENJOY THIS RECIPE SWAP. YOU CAN
DOWNLOAD THE ENTIRE BOOKLET OR JUST PRINT
THE INDIVIDUAL RECIPES YOU WANT TO TRY.
SPECIAL THANKS TO:
OUR WOMEN (AND RABBI BRETT) WHO
SUBMITTED THEIR RECIPES.
CANTOR JANICE ROGER FOR ORGANIZING AND
EDITING THIS RECIPE SWAP.
SONJA KANTOR FOR CREATING THE RECIPE
SWAP BOOKLET.

PASSOVER
POSSIBILITIES
COCKTAILS & APPETIZERS
MIRIAM'S MARTINIS
MRS. ASHER'S HERRING

SONJA KANTOR
MARCIA GOLDSTEIN

PASSOVER RECIPE CARD
NAME OF RECIPE

Sisterhood's Famous
Miriam's Martinis

RECIPE FROM

Sonja Kantor

NUMBER OF SERVINGS

Serves 1, but we make them
by the 100's

PREPARATION

INGREDIENTS

Pour the vodka, Cointreau,
pomegranate juice and lemon
juice into a cocktail shaker over
ice. Cover and shake until the
outside of the shaker has frosted.
strain into a chilled martini glass.

2 ounces citron vodka
1 ounce Cointreau or other
orange liqueur
2 ounces pomegranate juice
1 ounce fresh lemon juice
If making sans alcohol, omit
vodka and substitute orange
juice for the orange liqueur.

Garnish with pomegranate seeds
or zest of lemon.
Repeat, Repeat and Repeat.
Can make in large batches, like
we do for the Women's Seder.
L'Chaim.

PASSOVER RECIPE CARD
NAME OF RECIPE

Mrs. Asher’s Herring
and Sour Cream

RECIPE FROM

This recipe is from my uncle’s
mother-in-law, Harriett Asher.
Submitted by Marcia Goldstein

NUMBER OF SERVINGS

16

PREPARATION

Whenever I serve it, someone
always asks for the recipe.
INGREDIENTS

1 large jar herring (32 oz)
1 (32 oz) sour cream (prefer
Breakstone – more expensive
but worth the extra $)
½ cup mayo
¼ cup sugar
¼ cup lemon juice
1 large onion, sliced
Peppercorns & whole allspice

Drain herring. Mix all ingredients.
Let stand refrigerated 2-3 days
before serving.

PASSOVER
POSSIBILITIES
FAUX BREAD & MUFFINS
PASSOVER BAGELS
PASSOVER BAGELS
BLUEBERRY MUFFINS
BLUEBERRY MUFFINS

SONJA KANTOR
CAROLYN HISER
DANA KATZ
CAROLYN HISER

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Bagels

RECIPE FROM

Sonja Kantor from Arlene Biel

NUMBER OF SERVINGS

4-7

PREPARATION

Boil water and add oil.In a
separate bowl, mix matzah
meal, salt and sugar.
INGREDIENTS

3/4 cup vegetable oil
2 cup matzah meal
1/2 tsp salt
1 T sugar
4 eggs
extra oil for hands

Mix water and oil into dry
mixture.
Mix in eggs, one by one.
Put a small amount of oil on
your hands to avoid mixture
sticking to hands. Shape into
bagels. Press center to make
a hole.
Bake on greased cookie sheet
on middle rack at 350 for one
hour.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Bagels

RECIPE FROM

Carolyn Hiser's mother Marilyn
Roth's recipe

NUMBER OF SERVINGS

Serves 12

PREPARATION

Mix matzo meal, salt and sugar
in a small bowl.
INGREDIENTS

2 cups matzo meal
1 tsp salt
1 T sugar
1 cup water
½ cup oil
4 eggs

Bring oil and water to a boil and
then add to matzo meal mixture
and mix well.
Beat in eggs thoroughly, one at
a time.
Allow to stand 15 minutes.
With oiled hands shape into
rolls and place on a
well-greased cookie sheet.
Bake at 375 for 50 minutes or
until golden brown.

PASSOVER RECIPE CARD
NAME OF RECIPE

Blueberry Muffins

RECIPE FROM

Dana Katz (by way of a
friend of her mother’s)

NUMBER OF SERVINGS

Makes 10–12 muffins

PREPARATION

Pre-heat oven to 350 degrees.

INGREDIENTS

½ cup margarine
¾ - 1 cup sugar
3 eggs
¼ tsp salt
½ tsp orange juice
½ cup cake flour
¼ cup potato starch
1 tsp vanilla
1 ½ cups frozen blueberries

Cream together margarine and
sugar.
Mix together all ingredients
through the vanilla and then fold
in the frozen blueberries.
Put into muffin tins (paper cups
make them easier to handle) and
sprinkle with cinnamon and
sugar.
Bake for 35 to 45 minutes

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Blueberry Muffins

RECIPE FROM

Carolyn Hiser

NUMBER OF SERVINGS

4-6

PREPARATION

Preheat oven to 325.

INGREDIENTS

1 cup sugar
½ cup oil
½ cup Matzo cake meal
3 Eggs
¼ cup PotatoStarch
¼ tsp salt
1 pkg frozen
blueberries, thawed and
drained (I have also used
fresh whole blueberries)
·

Mix sugar and oil.
Add eggs and beat mixture well.
Fold in dry ingredients and
blueberries.
Place in muffin tins and sprinkle
the tops with cinnamon and
sugar.
Bake at 325 for 45 minutes.

PASSOVER
POSSIBILITIES
MAIN DISHES & SIDES
SWEET POTATO, CARROT,
APPLE CASSEROLE
APPLE MATZAH KUGEL
SALMON FOR SEDER

DANA KATZ
LINDA HEWITT

PASTELLE FOR PASSOVER
THAI MATZAH PIZZA

GLADYS NISENBAUM
JOANN MORRIS

CAROYN HISER
CARROT, SWEET POTATO, CANTOR JANICE ROGER
APPLE KUGEL

ASPARAGUS WITH
LEMON MUSTARD
VINAIGRETTE
PASSOVER SPINACH
TORTILLA
CHICKEN CURRY

SARENA HEUMANN

JOANN MORRIS
CANTOR AVIVA MARER

PASSOVER RECIPE CARD
NAME OF RECIPE

Sweet Potato, Carrot and
Apple Casserole

RECIPE FROM

Dana Katz (by way of a
friend of her mother’s)

NUMBER OF SERVINGS

6,
but can easily be doubled

PREPARATION

Preheat oven to 375 degrees.

INGREDIENTS

½ cup melted margarine
1 cup peeled and grated
sweet potato
1 cup peeled and grated
carrots
1 cup peeled and grated
apple (any variety)
½ cup matza meal
2 tbs sweet wine
½ tsp cinnamon
½ cup white sugar (can use
less if apples are sweet)
¼ brown sugar
·

Use some of the melted
margarine to grease a 7 X
11 inch baking dish.
Combine all other ingredients
with the remaining margarine.
Mix well and pour into pan.
Bake for 45 minutes or until
brown.

PASSOVER RECIPE CARD
NAME OF RECIPE

Apple Matzah Kugel

RECIPE FROM

Linda Hewitt

NUMBER OF SERVINGS

10

PREPARATION

INGREDIENTS

Preheat oven to 350.
Wet and shred matzos. In a
separate bowl, beat eggs. Add
salt and sugar. Pour egg mixture
onto matzos. Add applesauce,
cinnamon, dried fruit, and melted
butter. Mix together.

8 matzos
6 eggs
1 cup sugar (less if using
sweetened applesauce)
1 tsp salt
1 stick melted butter, cooled
2 tsp cinnamon
1 20 oz jar chunky applesauce
1 cup golden raisins (or
craisins, or apricots)
·

Pour into 9x13 baking pan.
Bake 45 min (or until knife
inserted in middle comes out
clean).

PASSOVER RECIPE CARD
NAME OF RECIPE

Salmon for Seder

RECIPE FROM

Carolyn Hiser

NUMBER OF SERVINGS

Depends on weight of
salmon. Plan for 1/2 pound
per person.

PREPARATION

Preheat oven to 400.
Place Salmon in baking dish.

INGREDIENTS

Salmon Fillet (can do whole or
in serving sizes)
Italian Salad Dressing (your
favorite brand)
1 Lg can chopped stewed
tomatoes
33 oz Jar Artichoke hearts
1 Pint sliced mushrooms
1 bunch scallions (chopped)

Cover with remaining ingredients
in the order listed.
Loosely cover with foil.
Bake at 400 for 10-15 minutes if
thawed, 25 minutes if frozen
This is so easy because you can
have it ready to go in the oven
ahead of time and put it in the
oven while you are serving the
gefilte fish, eggs and soup. Only
one dish to clean.

PASSOVER RECIPE CARD
NAME OF RECIPE

Carrot, Sweet Potato, and
Apple Kugel

RECIPE FROM

Cantor Janice Roger
from The Complete Passover
Cookbook by Frances AvRutick

NUMBER OF SERVINGS

6

PREPARATION

Preheat oven to 375 degrees.
Combine all ingredients and mix
well.
INGREDIENTS

½ cup margarine, melted
1 cup grated peeled sweet
potatoes
1 cup grated peeled carrots
1 cup grated peeled apples
½ cup matza meal
2 T sweet wine
½ tsp cinnamon
½ cup white sugar
¼ cup brown sugar

Pour the mixture into a wellgreased 7 x 11 inch baking pan.
Bake for 45 minutes or until
brown.

PASSOVER RECIPE CARD
NAME OF RECIPE

Pastelle for Passover

RECIPE FROM

Cantor Janice Roger
from Gladys Nisenbaum

NUMBER OF SERVINGS

6-8

INGREDIENTS

12 oz chopped onions
2 lb ground beef
1 ½ tsp pepper
2 tsp salt
3 eggs
1 box matza (less 2 boards)
2-15oz cans chicken broth
4 oz crushed walnuts

PREPARATION

Preheat oven to 350 degrees.
Saute onion in oil; drain. Add
ground beef and cook until beef
is browned. Add salt and pepper
and 1 can of chicken soup. Cook
until liquid evaporates. Cool meat
mixture, then add eggs.
Lightly wet matza with warm
water. Heat second can of
soup and place in a square glass
dish. Dip matza in soup and place
on a plate until limp.
Heavily grease the bottom of a
9x13 pan; fit matza into it.
Put in meat mixture and spread
to cover. Cover meatwith a layer
of matza. Sprinkle matza with oil
and ground nuts. Add remaining
chicken soup.
Bake on the lowest rack of oven
for 20 to 25 minutes. Cut into
squares.

PASSOVER RECIPE CARD
NAME OF RECIPE

Thai Matzah Pizza

RECIPE FROM
JoAnn Morris from
Amy Kritzer Passover Cuisine:Thai

NUMBER OF SERVINGS

2

PREPARATION

Preheat oven to 400.

INGREDIENTS

For almond sauce
½ cup creamy almond butter
1 garlic clove, minced
1½ inch piece ginger, peeled
and minced
1 T fresh lime juice
1 tsp apple cider vinegar
½T honey
Salt to taste
¼ tsp red pepper flakes
(optional)
For pizza
2 pieces matzah
½ cup fresh mozzarella, sliced
or shredded
¼ cup shredded carrots
2 tsp slivered almonds
Cilantro and lime for garnish

While oven is preheating, in a
medium bowl, mix together
almond butter sauce ingredients
until combined. If your sauce is
very thick, add a bit of warm
water to make it spreadable. If
you want a smoother sauce,
process in a food processor.
Once oven is hot, place matzah
on a foil lined cookie sheet,
carefully spread on almond
butter sauce and cheese.
Bake 7-10 minutes or until cheese
is melted.
Garnish with carrots, almonds,
cilantro and lime juice and eat
immediately!.

PASSOVER RECIPE CARD
NAME OF RECIPE

Asparagus with Lemon
Mustard Vinaigrette

RECIPE FROM

Sarena Heumann

NUMBER OF SERVINGS

4-6

PREPARATION

Steam asparagus about 7-10
minutes until crisp tender.
Rinse with cold water.
INGREDIENTS

1 1/2 pounds fresh
asparagus, washed and
trimmed
1 small red onion, thinly sliced
2 tsp lemon pepper
seasoning
1 T country-style Dijon
mustard
1 T red wine vinegar
1/2 tsp sugar
1/4 cup olive oil
Note: the asparagus are
served cold so they an be
made ahead of time and
refrigerated.

Place asparagus on a large platter
and top with onion slices.
Combine the remaining
ingredients and drizzle over the
plate and serve.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Spinach Tortilla

RECIPE FROM

JoAnn Morris

NUMBER OF SERVINGS

10

INGREDIENTS

2 Boards matzo
4 eggs
10 oz frozen spinach
4 oz goat cheese (soft)
2 oz Parmesan grated
1/4 tsp salt
1/8 tsp pepper
pinch Nutmeg

PREPARATION

Mix eggs, salt, pepper, nutmeg.
Set aside to rest.
Cook spinach according to
package instructions. Squeeze
out as much water as possible
(save for soup).
Add spinach to egg mixture.
Oil and heat oven proof frying
pan. Add egg mixture. Cook for
about 2 minutes. Finish in a 375
degree oven
OR slide out the tortilla and flip
back into pan to finish till done.
Cut into servings and enjoy. Good
hot or cold the next day.
I put lemon zest over the top just
before serving.

PASSOVER RECIPE CARD
NAME OF RECIPE

Chicken Curry & Rice

RECIPE FROM

Cantor Aviva Marer
(Her Mother's recipe)

NUMBER OF SERVINGS

8

INGREDIENTS

8 chicken thighs on or off the
bone, skin removed
500g canned tomatoes
1 small (1-2 inch) piece root
ginger, peeled and roughly
chopped
4 cloves garlic, peeled
Two large onions
2 tsp garam masala
1 tsp hot chili powder (more
depending on how spicy you
like your curry)
1 tsp ground cumin
1 tsp ground coriander
1tsp cinnamon
1/2 tsp turmeric
Salt and pepper
2 tbsp vegetable oil
Chopped coriander to garnish
(optional)

PREPARATION

Peel and chop the onions and fry
with the vegetable oil in a deep
saucepan or casserole until well
browned but not burnt.
Spoon onions and oil into a
blender. Add the canned
tomatoes, the garlic and ginger
and blend until smooth.
Note: this stage can also be done
in the saucepan with a handblender, but beware splattering!
Return contents of blender to
saucepan. Add the spices, season
with salt and pepper and bring to
boil.
Add the chicken pieces and
simmer for 45 minutes or until
chicken is cooked through. If the
mixture is too thick during
cooking, mix with a little water.
Serve with basmati rice* and
garnish with the coriander if
desired.
*We serve this with rice because
we have always eaten rice on
Passover!

PASSOVER
POSSIBILITIES
DESSERTS & SWEETS
LOWFAT PASSOVER
GRANOLA
MATZAH TOFFEE
PASSOVER FRUIT COMPOTE

DANA KATZ
MARCIA GOLDSTEIN
WENDY ANDERSON

BLACK BOTTOMED
MACAROON CHEESECAKE

SONJA KANTOR

PASSOVER CHEESECAKE
FROZEN FLUFF DESSERT

CAROLYN HISER
CAROLYN HISER

PASSOVER PEANUT BUTTER
COOKIES

CAROLYN HISER

MATZA FRESH FRUIT
TART (3 PAGES)

RABBI ROXANNE SHAPIRO

PASSOVER RECIPE CARD
NAME OF RECIPE

Low Fat Passover Granola

RECIPE FROM

Dana Katz (by way of a
friend of her mother’s)

NUMBER OF SERVINGS

Yields about 5 ½ cups

PREPARATION

Grease pan (it is easier to put foil
in the pan first) and butter the
foil.
INGREDIENTS

2 cups matza farfel
¾ cups walnuts or pecans,
chopped
2/3 cup honey
¼ tsp. cinnamon
½ cup raisins
¼ cup chopped dates
¼ tsp. salt
Margarine to grease the pan
and foil

Preheat oven to 300 degrees.
Place all ingredients in a large
bowl and stir until well mixed.
Spread evenly in a shallow pan.
Bake for 30 to 35 minutes until
the mixture browns. It helps to
stir several times while it bakes.
Cool and store in an airtight
container

PASSOVER RECIPE CARD
NAME OF RECIPE

Matzah Toffee

RECIPE FROM

Marcia Goldstein from
Indianapolis Star/Suzanne
Voightmann

NUMBER OF SERVINGS

40
(enough to share)

PREPARATION

Line large baking sheet (with
sides) with nonstick foil. If using
regular foil, butter generously.
INGREDIENTS

Butter for greasing (or nonstick foil)
Matzah boards (1 box will
make 4 recipes)
1 cup butter
1 cup brown sugar (I use dark
but either will work)
1 pkg (12 oz) chocolate chips
(semi-sweet or dark)
Ground or chopped nuts;
pecans or walnuts

Preheat oven to 350.
Place matzah sheets in a single
layer on foil, covering foil
completely.
For the toffee:
In a saucepan melt the butter.
Stir in brown sugar. Bring to a
boil.
Boil for 3 minutes, stirring
constantly. Gently pour the
mixture over the matzah. Bake
for 7 minutes.
·
Remove from oven. Immediately
sprinkle the chocolate chips over
the toffee. When the chocolate
starts to melt, spread it evenly
over the top. Sprinkle with nuts.
Cool.
Break into pieces. Store in airtight container.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Fruit Compote

RECIPE FROM

Wendy Anderson

NUMBER OF SERVINGS

6

INGREDIENTS

12 almond Passover
macaroons, crumbled
6 cups canned fruit drained well
(peaches, pears, apricots,
pineapple, oranges etc.)
1/2 cup pitted canned cherries
1/2 cup pecans
1/4 cup brown sugar
1/2 cup Passover wine
1/4 cup melted butter

PREPARATION

Butter a 1-1/2 quart Pyrex dish.
Cover with half the macaroons.
add fruit. Cover with remaining
macaroons, nuts and brown
sugar. Pour wine on top. Add
butter. Bake at 350 for 30
minutes and serve warm.
Can be doubled and placed in a
9x13 Pyrex or any deep casserole
dish.

PASSOVER RECIPE CARD
NAME OF RECIPE

Black Bottomed
Macaroon Cheesecake

RECIPE FROM

Sonja Kantor

NUMBER OF SERVINGS

16

INGREDIENTS

Canola Oil for greasing the pan
2 cans coconut macaroons,
crushed in the food processor
1/2 cup melted margarine or
butter (if needed to hold
macaroon crust together)
1 cup chocolate chips, crushed
in the food processor
3 (8 oz) bricks of cream cheese
at room temperature
1 1/2 cups white sugar
3 medium eggs at room
temperature
1 T vanilla
1 tsp salt
Topping:
1/2 cup chocolate chips, melted
with enough margarine or
shortening to keep chocolate
liquid. Trust me, if you don't add
it, it will be a hard shell, too hard
to cut.

PREPARATION

Pre-heat oven to 350.
Grease a 8 inch springform pan.
Use a layer of parchment paper.
Combine macaroons with melted
margarine or butter until it holds
together when pressed. Press
into the bottom of the pan to a
uniform thickness. Top with the
crushed chocolate chips and
spread evenly.
Process the cream cheese in a
food processor or mixer, adding
sugar slowly until well blended.
Add eggs, one at a time. Add
vanilla and salt, scrape down the
side and blend one more time.
Pour onto the crust.
Bake in a pan or rimmed baking
sheet filled with water up to
about 1/2 for about 40 minutes
or until lightly browned and with
little cracks.
Turn off your oven and leave the
cheescake in there until the oven
is cooled. Then refrigerate at
least 6 hours before serving.
Drizzle melted chocolate chips
over the top and serve.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Cheesecake

RECIPE FROM

Carolyn Hiser
Adapted from B'nai Jehudah
Sisterhood Cookbook

NUMBER OF SERVINGS

12-14

PREPARATION

Preheat oven to 350 degrees.

INGREDIENTS

Crust:
2 cups crumbled macaroons
¼ cup melted butter
½ tsp cinnamon
Filling:
9 oz cream cheese
2 eggs
2/3 cups sugar
½ tsp lemon juice
Topping:
1 ½ cups Sour Cream
4 T sugar
½ tsp lemon juice
Fresh Berries to garnish

Mix crust ingredients and·
Press into a 10” pie plate and
bake 8 minutes at 350. Remove
from oven and reset
temperature to 375 degrees.
Beat filling ingredients together
and pour into baked crust.
Bake 20 minutes at 375.
Cool 10 minutes. Meanwhile,
reset oven to 450 degrees.
Mix topping ingredients and
spread over pie.
Bake at 450 for 5 minutes.
Cool and refrigerate.
Garnish with berries.

PASSOVER RECIPE CARD
NAME OF RECIPE

Frozen Fluff Dessert

RECIPE FROM

Carolyn Hiser

NUMBER OF SERVINGS

12-14

PREPARATION

Using a mixer beat the egg
whites in a large clean bowl until
they form stiff peaks.
INGREDIENTS

2 egg whites
1 C sugar
1 pint fresh strawberries,
washed, patted dry, hulled
and diced

Slowly add the sugar, beating on
medium speed until the
ingredients are thoroughly
combined
Add the berries and beat on
high speed for at least 10
minutes (until well-blended and
pink).
Put the mixture in a freezer-safe
bowl and tent loosely with foil
Freeze overnight.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Peanut Butter
Cookies

RECIPE FROM

Carolyn Hiser
from Diane Graul

NUMBER OF SERVINGS

4-6, depending how much
you binge.

PREPARATION

Preheat oven to 350.

INGREDIENTS

1 ½ cup Peanut Butter
2 Egg whites, unbeaten
1 cup Sugar
1 Bag Ghirardelli Bittersweet
Chocolate chips, melted

Combine first three ingredients,
mix thoroughly.
·
Roll into balls – walnut size or
smaller. Place on ungreased
cookie sheet. Flatten with fork.
Bake at 350 for 9-12 minutes.
Cool slightly before removing
from pan.
Dip half into melted Ghiradelli
Bittersweet Chocolate

PASSOVER RECIPE CARD
NAME OF RECIPE

Matza Fresh Fruit Tart (Dairy)
Page 1

RECIPE FROM

Rabbi Roxanne Shapiro
from Matza 101 by Jenny
Kdoshim and Debbie Bevans

NUMBER OF SERVING

8

PREPARATION

Preheat Oven: 400 degrees

INGREDIENTS

Crust:
4 Prepared Matza ****
3 Tablespoons butter or
margarine, softened
¼ cup Orange Juice
½ tsp Vanilla extract
¼ cup sugar
¼ cup Almonds, Toasted &
Crushed

·

Crust:
Wet as many paper towels as you
will have pieces of matza – plus
one. Run a piece of matza under
cool water (both sides), and place
it on a wet paper towel on the
counter. Cover it with a wet paper
towel. Take the next piece of
matza and wet both sides and
put on top of the first piece (but
over the towel). Continue layering
with a wet paper towel on top.
Allow to sit. Check after 10
minutes. They are ready when
flexible.
Grease a 9” tart pan, sprinkle with
some sugar and set aside.
Combine orange juice and vanilla
in small spray bottle (I use a
pastry brush). Take prepared
matza and spray both sides with
orange juice/vanilla mixture. You
can set matza aside to allow
better saturation, about ½ hour.
Using a pastry brush, coat both
sides of matza with softened
margarine/butter and generously
sprinkle both sides with sugar.
See next page

PASSOVER RECIPE CARD
NAME OF RECIPE

Matza Fresh Fruit Tart (Dairy)
Page 2

RECIPE FROM

Rabbi Roxanne Shapiro
from Matza 101 by Jenny
Kdoshim and Debbie Bevans

NUMBER OF SERVINGS

8

PREPARATION

Continued from previous page 1:

INGREDIENTS

Cream Filling:
3.4 Oz box of French Vanilla
Instant Pudding (small box)
¾ cup of milk (1% lowfat)
½ pint real whipping cream
(light is fine)
2 T of powdered sugar

·

Place four prepared matza in
front of you, so that they are
arranged to form a square. Turn
your tart pan upside down over
arranged matza squares. With a
sharp knife cut around tart pan
leaving a one inch border. You
should have four matza wedges
forming a circle. Now, turn tart
pan right side up and place
wedges with points at center of
pan, so that pan is covered
forming a matza crust. Bake crust
in preheated over for about 20
minutes or until golden brown,
cool. While crust is baking,
prepare the
Cream Filling:
Prepare the instant pudding
according to directions on
package EXCEPT USE ONLY ¾
CUP OF MILK. Whip ½ pint of real
whipping cream, adding 2
Tablespoons of powdered sugar
until light and fluffy. Add whipped
cream mixture to the pudding
mixture and whip together until
light and fluffy. Spread over the
baked and cooked matza crust.

PASSOVER RECIPE CARD
NAME OF RECIPE

Matza Fresh Fruit Tart (Dairy)
Page 3

RECIPE FROM

Rabbi Roxanne Shapiro
from Matza 101 by Jenny
Kdoshim and Debbie Bevans

NUMBER OF SERVINGS

8

PREPARATION

Continued from previous page 2:

INGREDIENTS

Fruit Topping:
1 banana sliced
12 strawberries sliced
1 cup seedless grapes
1/3 cup strawberry jelly plus 1
teaspoon water
(or other fruit you might like)

·

Fruit Topping:
Arrange banana slices, berry
slices, and grapes (or other fruit)
over the filling in a circular
pattern. The recipe author
suggests grapes first, then,
berries, then banana – but I
usually just do banana and
strawberry or just strawberry (but
one whole strawberry in the
center looks pretty fancy). In
small sauce pan over low heat,
combine jelly and water until
smooth finish. Spoon over fruit
and chill for 3 – 4 hours. (I have
bypassed the jelly coating before,
but note that bananas will brown
if you don’t have them coated.
(Also could be done with a
chocolate pudding or banana if
you prefer those – same concept)

PASSOVER
POSSIBILITIES
MORE DESSERTS & SWEETS
PASSOVER GRANOLA &
CHOCOLATE GRANOLA
TREATS
GLAZED MATZO
LEMON TART
PASSOVER BULKAS
PASSOVER FROZEN
STRAWBERRY DESSERT

PATTI FREEMAN DORSON
PATTI FREEMAN DORSON
DANA KATZ
ANDREA PACTOR
RABBI BRETT KRICHIVER

DATES & CHOCOLATE BITS CANTOR JANICE ROGER
SQUARES
CHOCOLATE MATZO TORTE
JACKIE LARMAN
ROCKY ROAD BROWNIES
PASSOVER KISSES

ANDREA PACTOR
RABBI JORDANA
CHERNOW-READER

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Granola

RECIPE FROM
Patti Freeman Dorson
from Entree to Judaism: A
Culinary Exploration of the Jewish
Diaspora by Tina Wasserman

NUMBER OF SERVINGS

1 - 1 1/2 quarts

INGREDIENTS

3 cups matza farfel
2/3 cup slivered almonds
1/2 cup coconut, sweetened
or unsweetened
2/3 cup pecans, broken into
large pieces
1/4 tsp salt
1 1/2 tsp cinnamon
1/4 tsp nutmeg
6 T unsalted butter or pareve
kosher for Passover
margarine
1/3 cup honey
1 1/2 cups chopped dried
mixed fruit of your choice,
including raisins, or 7-ounce
bag of dried fruit pieces

PREPARATION

Preheat oven to 325 degrees.
Combine the farfel, almonds,
coconut, pecans, salt, cinnamon
and nutmeg in a 3-quart mixing
bowl. Melt the butter and honey
in a small glass bowl in a
microwave for 1 minute until
butter is melted and honey is
more fluid. Stir the butter
mixture into the farfel mixture
until all farfel is lightly coated
with the butter.
Spread the mixture over a large
jelly roll pan with1-inch sides
and bake for 15 minutes until
deep golden brown. Halfway
through baking, stir to brown
evenly. Remove from oven. Cool
completely and toss with the
dried fruit. When totally cooled,
store in a ziplock bag or airtight
storage container for all eight
days of Passover - if it lasts that
long!

PASSOVER RECIPE CARD
NAME OF RECIPE

Chocolate Granola Treats

RECIPE FROM
Patti Freeman Dorson
from Entree to Judaism: A
Culinary Exploration of the Jewish
Diaspora by Tina Wasserman,

NUMBER OF SERVINGS

2-3 dozen pieces

PREPARATION

Use Tina Wasserman's Passover
Granola Recipe then:
INGREDIENTS

8 ounces of Passover
Chocolate Chips, in addition
to the Passover Granola
Recipe ingredients below
3 cups matza farfel
2/3 cup slivered almonds
1/2 cup coconut, sweetened
or unsweetened
2/3 cup pecans, broken into
large pieces
1/4 tsp salt
1 1/2 tsp cinnamon
1/4 tsp nutmeg
6 T unsalted butter or pareve
kosher for Passover
margarine
1/3 cup honey
1 1/2 cups chopped dried
mixed fruit of your choice,
including raisins, or 7-ounce
bag of dried fruit pieces.

Melt 8 ounces of Passover
chocolate chips and mix them
with 1 1/2 or 2 cups of the
prepared granola. Stir to coat
well.
Drop by teaspoonsful onto
parchment paper and allow the
mounds to firm up before you
devour them!
These can be stored in a sealed
container at room
temperature or frozen.
Chocolate might appear chalky
after freezing, but this
does not alter the taste.

PASSOVER RECIPE CARD
NAME OF RECIPE

Glazed Matzo

RECIPE FROM

Patti Freeman Dorson
from Our Family Cookbook:
Freeman Feasting and Fressing
and mother Barbara Freeman

NUMBER OF SERVINGS

Lots

PREPARATION

Melt butter, margarine and
sugar and boil for 3 minutes,
until mixture is caramel colored.
INGREDIENTS

1 stick butter
1 stick margarine
1/4 to 1/3 cup sugar
3 - 4 boards of matza

Meanwhile, break up matza into
bowl.
Pour boiled mixture over
broken matza.
Line a cookie sheet with foil and
grease it. Spread glazed matza
onto foil.
Bake at 350 degrees for 10
minutes or until bubbly and
light brown.
Remove from oven and turn
onto wax paper to cool. Store
in zip lock bags.

PASSOVER RECIPE CARD
NAME OF RECIPE

Lemon Tart

RECIPE FROM

Dana Katz (by way of a
friend of her mother’s)

NUMBER OF SERVINGS

10

PREPARATION

Preheat oven to 350 degrees
INGREDIENTS

Crust:
1 and ½ box of Plain Mandel Cuts
4 tablespoons margarine
Filling:
10 egg yolks
1 cup sugar
½ cup fresh lemon juice and the
zest from the lemons
¾ cup cold margarine

Crust:
Crush Mandel Cuts in a food
processor.
Mix together with melted
margarine.
Press into a spring form pan
about 2 inches up the sides.
Bake for 10 minutes and let cool.
Filling:
Whisk egg yolks and sugar
together. Add lemon juice and
zest. Cook over low heat, stirring
constantly until thick. Remove
from heat and stir in margarine
Cool slightly, then pour into crust.
Chill, Can be decorated with fresh
fruit for serving.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Bulkas (Big Rolls)
These are like popovers or
cream puffs for Passover!

RECIPE FROM

Andrea Pactor. Recipe from
IHC Sisterhood Cookbook,
1978. Author is Myrna Nagel

NUMBER OF SERVINGS

10-12

PREPARATION

Preheat oven to 425°.
INGREDIENTS

1 stick butter
1 cup water
1/2 tsp. salt
1 cup matzah meal
4 eggs

Boil water and butter until
butter melts. Remove from
stove and add matzah meal
and salt. Mix well. Add eggs,
one at a time, stirring well.
Mixture will be very thick.
Drop by large tablespoons
onto ungreased cookie sheet.
Bake at 425° for 15 minutes;
then reduce oven temperature
to 350 and bake another 30-40
minutes or until center of each
roll is hollow. Do not open
oven when you turn the
temperature down.
These are very tasty by
themselves, with butter, and/or
can be filled with chicken, tuna,
or egg salad for a lovely
Passover lunch.

PASSOVER RECIPE CARD
NAME OF RECIPE

Passover Frozen Strawberry
Dessert

RECIPE FROM

Rabbi Brett Krichiver

NUMBER OF SERVINGS

8-10

PREPARATION

Preheat oven to 350 degrees.

INGREDIENTS

5 oz box almond macaroons
2 T butter
½ cup chopped pecans
2 egg whites
1 cup sugar
2 cups sliced strawberries
1 T lemon juice
1 tsp vanilla

Crush macaroons, and mix with
butter and pecans.
Place crust mixture in bottom of
9X13 pan (or a springform).
Bake for 10 minutes. Remove
from oven and cool.
In a clean bowl, beat egg whites
and sugar until stiff peaks form.
Fold in strawberries, lemon juice
and vanilla . Pour into cooled
crust and freeze for six hours.

PASSOVER RECIPE CARD
NAME OF RECIPE

Dates & Chocolate Bit
Squares

RECIPE FROM

Cantor Janice Roger
from The Complete Passover
Cookbook by Frances AvRutick

NUMBER OF SERVINGS

18-24

PREPARATION

Preheat oven to 350 degrees.

INGREDIENTS

1 cup diced dates
1 ½ cup boiling water
1 ½ tsp baking soda
2 eggs
1 cup sugar
¾ cup oil
¾ tsp baking soda
½ tsp salt
1 ½ cups cake meal
1/8 cup potato starch
3 oz. semi-sweet chocolate
chips
¼ cup sugar for topping
1 cup finely chopped nuts

Combine the dates, boiling water
and 1 ½ tsp. baking soda in a
small saucepan. Bring to a slow
boil. Remove from heat and set
aside to cool.
In a medium bowl, cream the
eggs with 1 cup sugar and
the oil until will blended.
Add cooled date mixture.
Sift dry ingredients from baking
soda to potato starch into a small
bowl.
Combine dry and wet ingredients
and blend thoroughly.
Grease a 9 x 13 inch pan and
dust with matza cake meal. Pour
in the batter. Sprinkle top with
chocolate chips, sugar and nuts.
Bake at 350 degrees for 40 to 45
minutes.
Cool and cut into squares or bars.

PASSOVER RECIPE CARD
NAME OF RECIPE

Chocolate Matzo Torte

RECIPE FROM

Jackie Larman
from Our Family Cookbook:
Freeman Feasting and Fressing,

NUMBER OF SERVINGS

6-8

PREPARATION

Preheat oven to 350 degrees.

INGREDIENTS

1/2 cup nuts, chopped finely
6 eggs, separated
8 ounces semi-sweet
chocolate, melted then
cooled some
1 1/4 cups sugar, divided
1/2 pound margarine or
butter, melted
4 T matzo meal
1/8 tsp cream of tartar
1/4 cup orange juice or
apricot brandy

Beat egg yolks for 15 minutes
on high, until thick and lemony.
Add 1 cup of the sugar, melted
chocolate, melted
margarine/butter, mix
well and set aside.
Beat egg whites until foamy,
add cream of tartar, add 1/4
cup sugar and beat to a peak.
Fold into set aside mixture and
fold completely.
Measure 1 cup of this mixture
and place in refrigerator.
To the remaining mixture, add
nuts, juice or brandy, and
matzo meal. Pour into a wellgreased springform pan and
bake 30 minutes or
until done at 350 degrees.
Cool and remove to plate and
ice with refrigerated cup of
mixture.
You may also top this with 1 pint
whipping cream whipped
with 2 tsp. of sugar. Sprinkle
with shaved chocolate curls or
berries.

PASSOVER RECIPE CARD
NAME OF RECIPE

Rocky Road Brownies
for Passover

RECIPE FROM

Andrea Pactor from Fast &
Festive Meals for the Jewish
Holidays by Marlene Sorosky

NUMBER OF SERVINGS

Makes 30-40 brownies
depending on how you cut
them

INGREDIENTS

Brownies:
4 oz. semisweet chocolate,
chopped
2 sticks butter
1 1/2 cups sugar
4 large eggs
1 cup matzah cake meal
1/2 tsp. salt
1 cup chocolate chips
2 cups mini marshmallows, or
large marshmallows, cut up
1 cup chopped walnuts
Topping:
1 cup mini marshmallows, or
large marshmallows, cut up
1/2 cup chocolate chips
1/2 cup chopped walnuts

Brownies may be refrigerated
up to 4 days or frozen.

PREPARATION

Place oven rack in center of oven
and preheat to 325°. Grease or
spray with nonstick spray a 9 x
13” baking pan.
Melt chocolate and butter in
microwave or on stove. Stir well.
Stir in sugar and cool slightly.
Whisk in eggs, one at a time.
Stir in cake meal and salt. Stir
in chocolate chips,marshmallows,
and walnuts. Pour into prepared
pan. Spread evenly. Bake for 30
minutes or until set.
After 30 minutes, sprinkle
brownies with marshmallows.
Return to oven for 3-4 minutes,
or until puffed but not brown.
Remove from oven. Place
chocolate chips in a small, heavy
plastic bag. Microwave on high
for 60-90 seconds, or until the
chocolate is melted and smooth
when pressed with fingers.
Squeeze chocolate into one
corner of the bag. Cut a small tip
off the corner and drizzle
chocolate over brownies. Sprinkle
with nuts. Cool completely. Cut
into bars.

PASSOVER RECIPE CARD
NAME OF RECIPE

Coconut Kisses

RECIPE FROM
Rabbi Jordana Chernow-Reader
whose mother makes every year.
From The Complete International
Jewish Cookbook by Evelyn Rose

NUMBER OF SERVINGS

20

PREPARATION

Preheat oven to 300 degrees.

INGREDIENTS

2 egg whites
1 cup confectioners’ sugar
3/4 cup shredded coconut
4 ounces semi-sweet
chocolate, chopped into bits

Beat the egg whites until they
form stiff peaks; then beat in the
sugar gradually, beating until stiff
after each addition.
Fold in the coconut and chopped
chocolate.
Put in little heaps on a greased
baking sheet, allowing 2 inches
between kisses.
Bake 30 - 35 minutes, or until
crisp to the touch and easily lifted
off of the tray.
The recipe can be doubled or
tripled.

