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Extraordinary Macaroon Fudge Bars

This should be sub-titled, "what-to-do-with-those-leftover-macaroons from the second Seder" be-
cause it makes excellent use of them. Take some of those store-bought macaroons (chocolate for
chocolate addicts; vanilla for a nice contrast) and dice them up. They bake up into sweet and chewy,
little nuggets of flavor in a dense, fudgey bar - you cannot really identify the macaroons at this point.
Sort of like a "Mounds" bar in a brownie. Absolutely excellent - even without the macaroons (but bet-
ter with). This is another recipe to make all year round.

* 6 ounces semi sweet chocolate, melted

* 1 cup unsalted Passover margarine

*1 1/2 cups brown sugar

* 1 tablespoon Passover vanilla sugar

* 3 eggs

* 3/4 cup matzah cake meal

* 1/4 cup potato starch

*1 1/2 cups lightly packed quartered or coarsely chopped Passover macaroons (any brand or flavor)

- Preheat oven to 350 Degrees F. Lightly grease 8 by 10 inch or 7 by 11 inch brownie pan or (in a
pinch, a 9 by 9 inch baking pan will do).

- Melt chocolate and margarine over low heat. Cool to room temperature. Stir in brown sugar, vanilla
sugar, eggs, cake meal and potato starch. Stir in macaroon pieces.

- Spoon batter into prepared pan. Bake about 40-50 minutes, until top seems set and is beginning to
take on a crackled appearance. Do not over bake. Brownies should be set and seem dry to touch -
but there should not be a dry crust around sides.

- Leave plain or frost with Glossy Fudge Frosting or Chocolate Glaze. These brownies are also divine
without the macaroons.

30 squares approximately
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Matzah Ball Soup with Vegetables

4 quarts water

2 whole onions

4 parsnips, peeled

1 parsley root

1/2 cup chopped celery leaves plus 2 stalks celery and their leaves or 4 stalks celery
1 rutabaga, peeled and quartered

1 large turnip, peeled and quartered

1 kohlrabi, quartered

6 carrots, peeled

6 tbsp chopped fresh parsley or 6 tsp dried parsley
1 bay leaf

2 slices of fresh ginger (peeled)

6 tbsp snipped dill or 6 tsp dried dill

1 tsp pepper

1 zucchini

salt and pepper to taste

1. Put the water in a large pot and bring the water to a boil.

2. Add the onions, parsnips, parsley root, celery, 3/4 of the rutabaga, turnip, kohlrabi, 4 of the carrots,
the parsley, 4 tbsp of the dill, and the salt and pepper. Cover and simmer for 2 1/2 hours, adjusting
the seasoning to taste. (If using a pressure cooker, cook at pressure for 30 minutes and then let cool
gradually.)

3. If a thicker soup is desired, add back the vegetables to the soup chopped or mashed.

4. Just before serving, reheat the soup. Bring to a boil. Cut the zucchini and the remaining 2 carrots
into thin strips and add to the soup along with the remaining rutabaga cut into thin strips. Simmer
about 15 minute or until the vegetables are cooked, but still firm. Serve with the remaining snipped
dill.

6. Add noodles or matzah balls. (note: if you cook the noodles and keep them separate, they will re-
main firm)
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Incredible Matzo Farfel Stuffing

This stuffing has a some unusual spices and is a great choice for a Passover seder side dish. Terrific
paired with the Apricot Glazed Stuffed Chicken Breasts.

Ingredients

2 ¢. matzo farfel

4-6 large shiitake mushrooms, chopped
1 small onion, finely diced

1 1/2 tbsp olive oil

1 tsp. salt

1/2 tsp. turmeric

1 tsp. cumin

2 tbsp fresh oregano

1-2 c. vegetable broth

- Preheat oven to 350 degrees.

- Sauté onions in olive oil on medium-low heat until translucent (About 5-6 minutes).

- Add mushrooms, sauté until mushroom soften a bit (about 3-4 minutes). Mix in turmeric and cumin.
Sauté a few more minutes until mushrooms look totally soft.

- Pour farfel into a large bowl. Toss in mushroom mixture with farfel. Add salt, fresh oregano and
enough broth to moisten farfel, but not enough to make too soggy.

- Put entire mixture into a 3 gt. baking dish (approximately 9 x 12 size). Bake for about 15 minutes in
oven, turn heat to broil, then set under broiler for about 1-2 minutes to let top brown a bit (but watch
carefully so you don't burn the top!)
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Apricot-Glazed Stuffed Chicken Breasts

This dish has made regular appearances at my seder dinners for the last several years, and is also a
favorite thing to make even when it's not Passover just because it's so good (and a great way to use
up the extra matzo after Passover is over!) Stuff with the Incredible Matzo Farfel Stuffing, a recipe for
which is included on this site in a quantity enough to also leave you enough to serve as an accompa-
nying side dish.

Ingredients

8 boneless, skinless chicken breasts (cut in half thru the middle and then cut each piece in half to
make 4 pieces, pound with a meat pounder to flatten)

1 cup chicken broth

1 jar (10 oz.) apricot jam (I prefer using organic, all fruit, no sugar added)

- Preheat oven to 350 degrees.

- Cut chicken, lay out in a glass baking dish. Spoon about 3 tablespoons of stuffing on top. Fold the
chicken breast in half around the stuffing and use a toothpick to fasten the breast closed.

- Mix chicken broth and apricot jam in a measuring cup. Pour over chicken.

- Bake uncovered in oven at 350 degrees for around 1 hr - 1 hr 30 min. Test chicken for doneness be-
fore serving, by slicing into largest breast with a knife to be sure that meat is white, not pink.
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Sweet Potato & Carrot Tzimmes

1 pound carrots

6 sweet potatoes

1/2 cup pitted prunes (optional)

1 cup orange juice

1/2 cup honey or brown sugar

1/2 tsp salt

1/4 tsp cinnamon

2 Tbsp. unsalted Passover, vegan margarine (Earth Balance)
1 20 oz. can pineapple chunks, drained

1 11 oz. can mandarin oranges, drained

Peel carrots and cut into 1-inch slices. Peel and slice sweet potatoes into 1/2 inch slices. In a 3-quart
saucepan cook carrots and sweet potatoes in boiling, salted water to cover, until tender but firm.
Drain carrots and sweet potatoes and place in 3-quart casserole with prunes. Combine gently.

Preheat oven to 350.
Mix orange juice, honey, salt and cinnamon. Pour evenly over casserole. Dot top with margarine.
Bake covered, for 30 minutes. Uncover, stir gently, add pineapple chunks and mandarin oranges and

bake another 10 minutes.

Variation: cook ingredients listed, in pot, using juice from pineapple and mandarin oranges in place of
water.

USE: 3-quart saucepan and 3-quart casserole
YIELDS: 8 servings
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Matzo Kugel

1/2 cup unsalted Passover, vegan margarine (Earth Balance)

2/3 cup dark brown sugar

1 (20-ounce or 591.46-milliliter) can unsweetened pineapple slices or chunks, 1/2 cup pineapple juice
reserved

8 matzos, broken in 1 1/2-inch-by-2-inch (or 3.81-centimeter-by-5.08-centimeter) pieces

3/4 cup raisins

4 eggs (replace with crumbled firm tofu, Ener-G egg replacer or 2 pureed bananas to make this dish
vegan)

3/4 cup granulated sugar

1/3 cup plus 2 tablespoons vegetable oil

1 teaspoon cinnamon

For the topping: (optional)

1 tablespoon brown sugar

1 teaspoon cinnamon

1/4 cup chopped walnuts or almond slivers

1 tablespoon margarine, cut into pieces

1. Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius or Centigrade).

2. Melt margarine and pour into a 9-by-13-inch (22.5 cm x 32.5 cm) baking pan, preferably glass.
Spread, making sure all sides are greased. Sprinkle brown sugar evenly over bottom. Arrange pine-
apple slices to cover the bottom.

3. In a bowl, cover matzo pieces with warm water to soften. Soak for 3 to 4 minutes. Drain, squeezing
out liquid completely.

4. In a bowl, cover raisins with hot water. Soak for 3 to 4 minutes to plump. Drain.

5. In large bowl, whisk together eggs, sugar, oil, reserved pineapple juice and cinnamon. Mix matzo
and raisins into egg mixture. Pour matzo mixture over pineapples in baking pan.

6. For optional topping: In a bowl, mix sugar, cinnamon and nuts together and sprinkle over kugel. Dot
with margarine.

7. Bake for 1 hour, testing at 45 minutes if using a glass pan to see if bottom is getting too dark. If so,
move pan to higher rack in oven and bake 15 minutes longer. Let matzo kugel rest 10 minutes before
serving.
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Apple-Matzoh Crisp

Ingredients

* 3 Ib tart apples

* 2 tbsp lemon juice

*1/2 c. brown sugar

*1/2 tsp. cinnamon

*1/2 tsp. nutmeg

*1/3 c. matzoh meal

*1/3 c. sugar

*1/3 c. crumbled matzoh

* 4 tbsp. unsalted Passover, vegan margarine or Earth Balance
*1/2 c. chopped walnuts or pecans

Peel, core and chop apples, toss in a bowl with lemon juice to prevent oxidation. In a separate bowl,
combine brown sugar, cinnamon, and nutmeg; stir into apples. Set aside.

In another bowl combine matzoh meal, sugar, and crumbled matzoh.

Cut vegan margarine into 8 pieces, and cut butter into flour until mixture looks like crumbs. Stir in
nuts. Grease a 10 X 10-inch baking dish. Spread apples in bottom of baking dish then sprinkle with
matzoh mixture. Bake at 375 F for 30 to 45 minutes, or until apples are tender and topping is lightly
browned. Serve warm or at room temperature.
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Vegetarian Kishke for Passover

4 stalks celery, chopped

2 carrots, grated

2 onions, peeled and minced
2 cups water

Y2 cup oil

4 cups matzo meal

1 tablespoon paprika

2 teaspoons garlic powder

* teaspoon pepper

1 teaspoon salt

Preheat oven to 350 degrees.
Mix all the ingredients together in a large bowl. Spoon one-fourth of mixture onto a large piece of
aluminum foil. Roll mixture in foil into an 8-inch cylinder. Do the same with the remaining mixture to

form four 8-inch cylinders.

Place cylinders on cookie sheet and bake in a 350-degree oven for 45 minutes. Turn cylinders over
and bake 45 minutes longer. Remove foil and serve kishke sliced and warm.

Serves 12.
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Kharoset
4 servings

time to make 20 min

1 apple (we used Mcintosh - too soft)

1/2 cup walnuts, chopped fine

1 tablespoon grape juice, fresh squeezed is best
1 teaspoon honey

1/2 teaspoon cinnamon

1. Peel, core and grate the apple.

2. Mix apple with the remainder of ingredients in a storage container with a lid mixing well.
3. Place in the refridgerator for several hours, the apples should be turning brown.

4. enjoy.
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Beef Brisket

4 large garlic cloves, smashed

1/2 teaspoon kosher salt, plus more for seasoning
4 sprigs fresh rosemary, needles striped from the stem and chopped
1/4 cup extra-virgin olive oil

1 (4 pound) beef brisket, first-cut

Coarsely ground black pepper

4 large carrots, cut in 3-inch chunks

3 celery stalks, cut in 3-inch chunks

4 large red onions, halved

2 cups dry red wine

1 (16-ounce) can whole tomatoes, hand-crushed
1 handful fresh flat-leaf parsley leaves

3 bay leaves

Preheat the oven to 325 degrees F.

On a cutting board, mash the garlic and 1/2 teaspoon of the salt together with the flat-side of a knife
into a paste. Add the rosemary and continue to mash until incorporated. Put the garlic-rosemary paste
in a small bowl and add 2 tablespoons of olive ail; stir to combine. Season both sides of the brisket
with a fair amount of kosher salt and ground black pepper.

Place a large roasting pan or Dutch oven over medium-high flame and coat with the remaining olive
oil. Put the brisket in the roasting pan and sear to form a nice brown crust on both sides. Lay the
vegetables all around the brisket and pour the rosemary paste over the whole thing. Add the wine and
tomatoes; toss in the parsley and bay leaves. Cover the pan tightly with aluminum foil and transfer to
the oven. Bake for about 3 to 4 hours, basting every 30 minutes with the pan juices, until the beef is
fork tender.

Remove the brisket to a cutting board and let it rest for 15 minutes. Scoop the vegetables out of

the roasting pan and onto a platter, cover to keep warm. Pour out some of the excess fat, and put

the roasting pan with the pan juices on the stove over medium-high heat. Boil and stir for 5 minutes
until the sauce is reduced by 1/2. (If you want a thicker sauce, mix 1 tablespoon of flour with 2
tablespoons of wine or water and blend into the gravy).



