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Seven Fruit Haroseth from Surinam  
from The Jewish Holiday Kitchen by Joan Nathan 
 
Ingredients: 
8 ounces unsweetened coconut 

8 ounces walnuts, chopped or almonds, grated 

1/4 cup sugar 

1 tablespoon cinnamon 

8 ounces raisins 

8 ounces dried apples 

8 ounces dried prunes 

8 ounces dried apricots 

8 ounces dried pears 

4 ounces cherry jam 

Sweet red wine 

 
1.  Combine everything except the jam and wine in a large, heavy pot.  Add water to 
cover.  Simmer over a low fire, stirring occasionally with a wooden spoon.  Add small 
amounts of water periodically, so that the mixture does not stick to the pot.  Continue 
stirring. 
 
2.  Cook for at least 90 minutes.  When the mixture is cohesive, stir in the cherry jam.  
Let stand until cool. 
 
3.  Add enough sweet wine to be absorbed by the haroseth mixture.  Refrigerate. 
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Greek Haroseth 
 
Ingredients: 
1 orange, unpeeled, cut into eight pieces, removed any seeds 

½ cup raisins 

½ cup pitted dates 

1/3  cup cherry preserves 

1 teaspoon ground ginger 

1 pinch cayenne pepper 

2 tablespoons pine nuts 
 
In a food processor, chop orange coarsely.  Add raisins and dates and process until 
finely chopped.  Transfer to medium saucepan and stir in preserves, wine, ginger, and 
cayenne. 
 
Bring to a simmer.  Cover and Cook over lowest heat for 8 to 10 minutes until thick, 
stirring often to prevent sticking.  Stir in pine nuts.  
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Aimee Helen's favorite Southern Style Haroseth 
 
Ingredients: 
3 peeled and grated apples 

2 peeled and chopped oranges 

2 chopped bananas 

½ lemon squeezed 

1 cup chopped, toasted pecans 

½ cup raisins 

½ teaspoon cinnamon 

1 tablespoon kosher sweet wine 

Sugar or honey to taste 
 
Mix all ingredients and give it time for flavors to deepen. 
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Israeli Haroseth with Mixed Nuts 
 
Ingredients: 
4-5 medium green Granny Smith apples 

2 bananas 

½ cup raisins 

¼ cup almonds 

¼ cup pistachios 

¼ cup pecans 

2-4 tablespoons red wine 

2 tablespoons orange juice 

½ teaspoon cinnamon 

½ teaspoon sugar (optional) 
 
1.  Put apples, bananas, and nuts into a food processor.  Process to desired 
consistency. 
 
2.  Put the fruit and nut mixture into a bowl.  Stir in wine, orange juice, cinnamon and 
sugar if desired.  And more wine to moisten or more sugar to sweeten to taste.   
 
3.  Cover and refrigerate. 
 
http://kosherfood.about.com/od/sedermenurecipes/r/charoset_mnuts.htm. 
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Apple-raisin-walnut Haroseth  
Wolfgang Puck 
 
Ingredients: 
1 cup walnut pieces 

6 Granny Smith Apples 

2 lemons, juiced 

1 cup golden raisins 

½ cup honey 

¼ cup kosher for Passover sweet red wine 

1 teaspoon ground cinnamon 
 
1.  To toast the walnuts:  Put walnuts in skillet large enough to hold them in a single 
layer.  Cook over medium-high heat, stirring frequently for 4-7 minutes or until nuts 
darken slightly and turn fragrant.  (Note: Watch carefully; nuts can burn easily.)  
Transfer immediately to dish to cool. 
 
2. To prepare Apples: Quarter and core apples.  Using a large holes on box 
shredder/grater or shredding disk on food processor, coarsely shred apples.  Transfer to 
mixing bowl.  Immediately toss with lemon juice. 
 
3.  To assemble:  Add raisins, honey, wine, cinnamon, and walnuts to Apples.  Toss 
thoroughly.  Cover and refrigerate until serving time. 
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Persian Haroseth  
from the Jewish holiday kitchen by Joan Nathan 
 
Ingredients: 
25 date, pitted and diced 

½ cup unsalted pistachio nuts 

½ cup almonds 

½ cup yellow raisins 

1 ½ apples, peeled, cored, and diced 

1 pomegranate 

1 orange, peeled and diced 

1 banana, sliced 

½ to 1 cup sweet red wine 

¼ cup cider vinegar 

½ tablespoon cayenne pepper 

1 tablespoon ground cloves 

1 tablespoond ground cardamom 

1 teaspoon cinnamon 

1 tablespoon black pepper 
 
1.  Combine all the fruits and nuts. 
 
2.  Add the wine and vinegar until a pasty consistency is reached. 
 
3.  Add the spices and blend well.  Adjust seasonings. 
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Pear Mango Haroseth 
  
Ingredients: 
2 medium size pears, cored and coarsely chopped 

1 tablespoon lemon juice 

1 cup fresh mango, peeled and diced 

½ cup raisins 

¼ cup walnuts 

½ Teaspoon cinnamon 

1 tablespoon honey 

1 tablespoon sweet Passover wine 
 
Place pears in a mixing bowl and sprinkle with lemon juice.  Place all ingredients except 
wine in a food processor.  Pulse once or twice.  Transfer to bowl and stir in wine.  Cover 
and refrigerate at least one hour before serving. 
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Passover Brisket 
Michael Chauss 
From Emeril Lagasse 
http://www.foodnetwork.com/recipes/emeril-lagasse/passover-brisket-recipe/index.html  
Yields 8-10 servings 

Ingredients 

 8 to 10 pound brisket 

 Garlic cloves 

 1 quart beef stock (unsalted or low salt) 

 3 large onions, sliced 

 3 tablespoons vegetable oil 

 2 teaspoons salt 

 2 teaspoons Emeril's Original Essence, recipe follows 

 1 teaspoon freshly ground black pepper, to taste 

 1 teaspoon onion powder 

 1 teaspoon garlic powder 

 1 cup ketchup 

 1 cup chili sauce 

 1 cup brown sugar 

Directions 

Preheat oven to 500 degrees F. 
 
Using a paring knife and your finger, stuff brisket all over with garlic. Place brisket in a baking 
dish or casserole and bake until browned on top, remove from oven, turn brisket and return to 
oven until browned on both sides. Reduce oven temperature to 350 degrees F. Add enough 
beef stock to casserole to come up 1 inch on sides, cover with foil and bake one hour. 
While brisket is cooking, heat a large skillet over medium high heat and saute onions in 
vegetable oil, stirring occasionally, until caramelized and most liquid has evaporated, about 20 
minutes. Set aside. 
 
Remove brisket from oven after one hour and add caramelized onions and all remaining 
ingredients, moving meat around to combine ingredients. Cover and continue to bake until very 
tender but not falling apart, another 2 to 3 hours. Remove brisket to a carving board and slice. 
Strain reserved cooking liquids and pour over sliced brisket. Brisket may be returned to 
casserole dish and allowed to cool, then served the next day. (Reheated in oven.) 
Brisket is better if made a day in advance. 
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Essence (Emeril's Creole Seasoning): 
2 1/2 tablespoons paprika 

2 tablespoons salt 

2 tablespoons garlic powder 

1 tablespoon black pepper 

1 tablespoon onion powder 

1 tablespoon cayenne pepper 

1 tablespoon dried leaf oregano 

1 tablespoon dried thyme 
 
Combine all ingredients thoroughly and store in an airtight jar or container. 
 
Yield: about 2/3 cup 
 
Recipe from New New Orleans Cooking, by Emeril Lagasse and Jessie Tirsch. Published by William and 
Morrow, 1993. 
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Mexican Passover Casserole 
Sara Rice 
 
NOTE:  This recipe contains beans.  Beans are not eaten by Jews of Ashkenazi descent during 
Passover but are eaten by Jews of Sephardic descent.  By custom and practice, Ashkenazi 
Jews do not eat rice, corn, legumes (beans) or peanuts during Passover.  
 
Ingredients: 
3 sweet potatoes or small butternut squash (or a combination), mashed 

4 tsp cilantro (I used four frozen cubes from Dorot) 

1 tsp fresh minced ginger (I use the jar stuff) 

1 tsp cumin 

1 can black beans (15oz), rinsed and drained 

1 can fire roasted diced tomatoes (I like Muir Glen, but Hunt's is OK too) 

1/2 tsp crushed red pepper flakes 

1 tsp chili powder 

1/4 tsp salt  

1/2 tsp pepper 

1 can kidney beans (15oz), rinsed and drained 

~2 C shredded mozzarella or other cheese 
 
Directions: 
Cook the sweet potatoes/squash to a mashable consistency (I microwaved in a bowl of water) 
  
Mix in cilantro, ginger, and cumin. Set aside. 
  
In a greased 9x13 casserole dish, add the remaining ingredients in the order listed, distributing 
evenly. 
  
Carefully top with the mashed potatoes/squash. 
 
Bake at 350 for 45-60 minutes. 
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Passover Brisket  
adapted from Martha Rose Shulman’s recipe 
Julie Ostrowsky 

 
Ingredients: 
3 T canola oil 

4 medium to large onions (~2 lbs.), thinly sliced 

1 T dark brown sugar 

1 (3 ½ to 4 lb) beef brisket, trimmed 

Salt and freshly ground black pepper 

2 cups dry red wine, such as a Cotes du Rhone 

1 ½ lbs carrots, peeled and quartered 

1 head of garlic, cut in half crosswise 

¾ lb parsnips, quartered and cored 

¼ lb pitted prunes 

1 lb Yukon gold potatoes, scrubbed and quartered 
 
Heat the oven to 350F. Heat 2 T of the oil over medium heat in a large, heavy nonstick skillet and add 
the onions. Cook, stirring, until softened, 5-10 min. transfer to a large Dutch oven, one that can 
accommodate the meat, and toss with the brown sugar. Add the remaining oil to the pan, turn up the 
heat to medium-high, and add the brisket. Brown well, being careful not to scorch, on both sides, about 
10 minutes per side. Transfer to the pot with the onions, and season on both sides with salt and pepper. 
Place the meat with the fat side up and scatter most of the onions on top of the brisket. 
 
Pour off the fat from the pan and discard. Add the wine to the pan and bring to a boil, scraping with a 
wooden spoon to deglaze the pan. Boil for a few minutes, then pour the wine into the pot with the meat. 
Lift the meat to be sure that the liquid flows underneath. Add 1 lb. of the carrots to the pot, and the garlic. 
Cover and place in the oven for 2½ hours. 
 
Add the remaining carrots, the parsnips, prunes, and potatoes to the pot, sprinkling them generously with 
coarse salt. Try to push them down into the liquid in the pot so that they simmer in the fragrant broth. 
Cover the pot and cook for another hour, or until the meat and vegetables are fork-tender. Remove from 
the heat.  
 
Carefully transfer the vegetables to a bowl or platter, and transfer the meat to a cutting board if serving 
right away, to a smaller dish if serving the next day (preferable). Strain the liquid left in the pot. If serving 
the next day, refrigerate. 
 
If there’s a thick layer of fat on the top of the meat, trim it away. If serving right away, slice the meat thinly 
across the grain, and place on a platter. Spoon the pan juices over, and top with the onions, or put the 
onions on the side. Serve with the vegetables and prunes. 
 
If serving the next day, wrap the meat tightly in foil and refrigerate. Place the onions in a bowl, cover, and 
refrigerate. To serve, slice the meat, cover with the juices and onions, and reheat gently in a 325F oven 
for 20 min.  
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Matzo Farfel Muffins 
Liddy Rich 
 
At my family's Pesach table, we always have matzo farfel muffins, served with the chicken soup. 
I think this recipe came from my dad's family, but I've been making them for my family Seders 
for over twenty years. 
 
These are not sweet muffins.  My mother insists they should be more peppery, and if she were 
making them, she'd double the amount of pepper. But I think the annual pepper discussion is 
now part of the tradition of this recipe. 
 
Pour 2 cups boiling water over 
2 cups matzo farfel 
Add 1 heaping tbsp chicken fat (or butter) 
Cover and let stand until cool. 
 
Add: 
1 tsp salt 
1/2 tsp pepper 
4 eggs, beaten 
 
Mix well. Pour into well-greased muffin tins and bake at 400 for 1hour. Let stand about 5 
minutes when done. Then remove from pan. 
 
Makes a dozen. 
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Moroccan Carrot and Spinach Salad   
Wolfgang Puck 
 
Ingredients: 
3 tablespoons extra-virgin olive oil, divided use 

8 large carrots, cut diagonally into ¼ inch slices (yield about 5 cups) 

2 tablespoons plus 1 teaspoon sugar, divided use 

½ cup plus 1 tablespoon fresh lemon juice, divided use 

½ teaspoon kosher salt 

3 cups baby spinach leaves, rinsed well and patted dry 

2 tablespoons fresh orange juice 

1 teaspoon finely chopped garlic  

½ teaspoon ground cumin 
 
To saute carrots:  In a large sauté pan, heat 1 tablespoon olive oil.  Add carrots, 2 tablespoons 
sugar, ½ cup lemon juice and ¼ teaspoon salt.  Cook over medium heat, stirring occasionally for 
10-15 minutes or until carrots begin to soften. 
 
 
To saute spinach:  In another saute pan, heat 1 tablespoon oil over medium-high heat.  Add 
spinach and remaining salt.  Saute, stirring continuously for 2-3 minutes or just until thoroughly 
wilted.  Remove from pan to clean cutting board.  Chop coarsely. 
 
To assemble:  In a large mixing bowl, combine carrots, spinach, remaining sugar, remaining 
lemon juice, orange juice, garlic, cumin, and remaining olive oil.  Toss well.  Serve warm.   
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Potato Kugel Klein  
Michael Chauss 
 
http://www.epicurious.com/recipes/food/views/Potato-Kugel-Klein-13255  
Serves 12-15    
This kugel recipe uses dairy, which would make it inappropriate at a meal with meat on the 
menu for those who observe kosher dietary laws. 
 
Ingredients: 
1 stick (1/2 cup) unsalted butter 

1 tablespoon finely chopped fresh parsley leaves 

1 tablespoon finely chopped fresh rosemary leaves 

1 tablespoon finely chopped fresh marjoram 

5 cups chopped onion 

1/2 pound mushrooms, sliced 

3 tablespoons dried dill 

4 large eggs, beaten lightly 

2 1/4 cups sour cream 

1/2 cup matzo meal 

3 russet (baking) potatoes, peeled (about 1 1/2 pounds) Can make this one less work by 

buying shredded potatoes in the dairy section. 

 
Preparation: 
In a large heavy skillet heat 4 tablespoons butter over moderate heat until foam subsides and 
cook herbs 3 minutes.  
 
Add onion and cook over moderately low heat, stirring occasionally, 30 minutes, or until 
softened. Add mushrooms, dill, remaining 4 tablespoons butter, and salt and pepper to taste 
and cook, stirring occasionally, 15 minutes, or until mushrooms are tender. 
 
In a bowl stir together eggs, sour cream, and matzo and let mixture stand. 
 
Preheat oven to 375° F. and butter a 13-by-9 inch baking dish. 
 
Under running water, coarsely grate potatoes into a colander. Squeeze excess water from 
potatoes and drain 2 minutes.  
 
Stir potatoes and onion mixture into matzo meal mixture. Spoon mixture into dish and bake in 
middle of oven 50 minutes, or until golden. Potato kugel may be made 1 day ahead, and chilled, 
covered. 
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Farfel Kugel 
Submitted by Ed Abramson’s mother, Molly Marker 
 

1 1/2 cups farfel 
1/2 c margarine ( I use olive oil) 
1 onion diced 
1 c celery diced 
2 eggs beaten slightly 
1 tsp sugar 
1 potato grated 
1 carrot grated 
Paprika ( my addition) 
 
Soak the farfel in warm water in a colander. 
Saute the onions and celery. 
Add all ingredients. 
Grease casserole. 
Dot with olive oil or margarine.  Add paprika for color and taste on top. 
Bake 350 degrees for 45 minutes. 
 
[To triple the recipe, triple the farfel, celery and onion and double everything else and use 5 eggs.  Triple 
recipe serves 20] 
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Ginger/Lemon/Mint Sorbet 
Nancy Mason Hauser 
 
Ingredients: 
1 cup sugar 

1  1/2 cups water 

1/4 cup freshly minced ginger (2 oz) 

2 tablespoons or more chopped mint leaves 

2 lemons halved 
 
Combine sugar and water. Stir till sugar dissolves. Then bring to a boil. Remove from heat. 
 
Add ginger and mint, squeeze juice from lemons, add juice and lemon halves to mixture. Cover 
and steep for 1 hour. 
 
Pour thru fine strainer, pressing to release liquids. 
 
Freeze in a metal bowl. When it starts to freeze, beat with a fork and 
when ready transfer to a plastic container (What I do is freeze the requisite 
number of empty lemon shells, and fill them with the mixture instead of putting 
in a plastic container.) Very pretty presentation. 
 
This comes from our old friend, Roberta Haynes, the Hollywood 
starlet who  played against Gary Cooper in "Return to Paradise." 
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Macaroons 
Janet Kampf 

 
Preheat the oven to 350 degrees. 
 
Take one package of coconut – flaked or shredded. Open and empty into a bowl. Add one can 
of sweetened and condensed milk. The no-fat variety works very well. Add a few drops of 
almond extract and mix all the ingredients together. 
 
With wet hands roll the mixture into balls that are about the size of a golf ball. Place the balls on 
a rack that is placed over a pan of water. I use a cooling rack on top of a Pyrex oblong pan. 
Anything works as long as the macaroons are suspended over the water. 
 
Cook the macaroons for about 15 minutes or until the topside is brown. Take them out of the 
oven and let them cool. Turn them over and bake them until the bottom side is brown. (You cool 
them so that your hands don’t burn.) 
 
When both sides are brown take them out of the oven and let them cool. 
(See above) Place the macaroons on a plate that has been covered with waxed paper. They 
can be dipped in chocolate and refrigerated, served immediately or put in a container in the 
freezer. Macaroons freeze very well. If you have frozen them, warm them again before serving. 
A microwave is perfect. 
 
The instructions for this recipe are very long so that you think that you are working very hard.  It 
is so easy that I only give the recipe to people who will keep the secret.  
  



 

 

P
ag
e2
4
	

 

Arline’s Chocolate Roll  
Michael Wall  
 
My mother, former dessert caterer and cooking teacher Arline Wall, developed this.  It was on 
our Pesach table for as long as I can remember, and now it sits on my family’s table every year. 
 
(Careful of *ingredients when made for Passover!) 
 
Ingredients 
Cake: 
6 eggs, separated 
½ Cup and 2 Tbs Sugar 
6 Tbs Cocoa 
1 tsp Vanilla Extract* 
½ tsp Almond Extract* 
 
Mousse: 
2/3 Cup Sugar 
1/3 Cup Cocoa 
Dash Table Salt 
2/3 tsp Vanilla or Almond Extract* 
2 Cups Heavy Cream 
2 Tbs to 1/8 Cup Chocolate liqueur*  (if for Passover we use a pineapple rum) 
  
Mouse 1: Combine mousse ingredients except liqueur/rum, stir, refrigerate for 2-3 hours or more
   
Cake Pan Prep:  1) Using oil on a paper towel, grease bottom of a jelly-roll pan (15 by 10 with a 
1” lip) 2) Cut and fit wax paper to bottom of the pan, lightly oil 
 
Cake: 
1)      Beat yolks thick (~10 minutes) 
2)      Add sugar gradually, beating smooth 
3)      Stir in cocoa and extracts 
4)      Beats whites stiff (but not dry) in separate bowl 
5)      Fold whites into other batter 
6)      Pour batter into prepared pan 
7)      Bake at 350 for 25 minutes 
 
While it bakes: Top a large cooling rack with a clean dish towel.  
 
8)      When cake is done, slide spatula or high-heat rubber scraper around edges to free the 
cake, and carefully turn over pan onto towel, starting the transfer by getting an edge of the wax 
paper free, if needed. 
9)      Remove wax paper carefully.  (You may get some sticking; try to take as little cake off as 
possible.  I tend to, when it is all off, to use the sides of my hands to ‘press’ the sides of the cake 
in to a nice rectangle.) 
10)   Roll cake in the towel (short side to short side) 
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When cool… 
 
Mousse: Remove from refrigerator.   Stir , and then beat until just thickening.  Add liqueur or 
rum.  Beat until thick. 
1)      Unroll towel onto wax paper 
2)      Spread about half the filling over the cake 
3)      Sprinkle with chocolate shavings, toasted nuts (both optional, but yummy) 
4)      Roll up and place seam down on platter 
5)      Pipe rest of mousse over cake, decorate with chocolate curls or shavings and nuts if 
desired (Chocolate shavings: warm slightly a block or thick bar of kosher-for-Pesach chocolate 
over stove burner.  Over wax paper, carefully glide over surface with vegetable peeler.  The 
more you try it, the closer you get to the perfect warmth and pressure.  The curls are a very 
pretty addition!) 
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Passover White Chocolate and Raspberry Cheesecake  
Sherilyn Frisque 
 
Bon Appétit, February 1994 Crust (from Gourmet, April 2008) Recipe called for raspberries but I 
substituted strawberries 
Can be found at: BigOven.com 
 
Ingredients: 
3/4 cup sliced blanched almonds, toasted and cooled 

2/3 cup sugar 

2/3 cup matzo cake meal 

1/4 teaspoon salt 

8 tablespoons unsalted butter, melted and cooled slightly 

4 ounces imported white chocolate (such as Lindt); chopped 

2 8-ounce packages cream cheese, room temperature 

2/3 cup sugar 

2 teaspoons vanilla extract 

3/4 teaspoon grated lemon peel 

2 large eggs 

3/4 cups raspberries; fresh or frozen, unsweetened, thawed, drained 

1 8-ounce container sour cream 

3 tablespoons sugar 

1/2 teaspoon vanilla extract 

2 1/2 pint basket of raspberries; one 1-pint basket strawberries 

1/2 cup strawberry jam 

 
Instructions: 
For the Crust 
Preheat oven to 350F with rack in middle. 
Pulse almonds, sugar, matzo cake meal, and salt in a food processor until finely ground. 
Transfer to a bowl and stir in butter until combined well. Press onto bottom and 1 inch up side of 
springform pan. Bake until crust is firm and a shade darker, 12 to 15 minutes. Cool crust 
completely in pan on a rack. 
 
For Filling: 
Melt white chocolate in top of double boiler over simmering water until smooth, stirring often. 
Remove from over water. Using electric mixer, beat cream cheese, sugar, vanilla and peel in 
large bowl until smooth. Add eggs 1 at a time, beating just until combined. Beat in white 
chocolate. 
 
Spoon half of batter into crust. Top with 3/4 cup berries. Spoon remaining batter over. Bake until 
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edges of cake are set but center 3 inches still moves when cake is shaken, about 45 minutes. 
Cool 20 minutes. Maintain oven temperature. Using fingertips, press down gently on edges of 
cheesecake to flatten slightly. 
 
For topping: 
Whisk sour cream, sugar and vanilla in bowl. Spoon over cake, spreading to edge of pan. Bake 
5 minutes. Transfer cake in pan to rack. Run small knife around sides of cake. Cool completely. 
Chill cake overnight. 
 
Fold down foil along sides of pan. Lift cake pan off cheesecake. Transfer cheesecake to platter, 
discarding foil. Cover cake with berries. Bring jam to simmer in small saucepan, stirring often. 
Gently brush jam over berries. (Can be prepared 3 hours ahead; chill.) 
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Chocolate Flourless Torte 
Sheri Frisque 
Recipe from Emeril Lagasse 
  
Each cake Serves 16 
  
Ingredients 

 1/2 pound (2 sticks) unsalted butter, cut into 1/2-inch cubes, plus 1/2 tablespoon (I have used 
salted butter) 

 1 pound semisweet chocolate, coarsely chopped (I used Nestle’s Semi-sweet Chips) 
 1/4 cup amaretto  
 8 large eggs  
 1/4 cup sugar  
 1 teaspoon vanilla extract  
 1/2 teaspoon salt  

Preheat oven to 325 degrees F. 
Using 1/2 tablespoon butter grease a 9-inch springform pan and line bottom with a parchment round.  
Cover pan underneath and along sides with foil and set in a roasting pan.  
Bring a medium saucepan of water to boil. 
Combine the chocolate, butter, and amaretto in a metal bowl set over simmering water or in the top of a 
double boiler. Melt the mixture, stirring constantly, until smooth and creamy, about 5 minutes; reserve. 
Meanwhile combine eggs, sugar, vanilla, and salt in a large bowl and beat with an electric mixer until 
frothy and almost doubled in volume, about 5 to 10 minutes.  
Fold 1/3 of egg mixture into chocolate mixture using a rubber spatula. Repeat this process 2 more times - 
until all of egg mixture has been folded into chocolate mixture. 
  
Pour batter into prepared springform pan and place in the roasting pan. Pour enough boiling water into 
the roasting pan to come about halfway up the sides.  
  
Bake until cake has risen slightly and edges are just beginning to set, about 40 to 45 minutes.  
  
Remove cake from roasting pan and cool on wire rack to room temperature. Remove foil, cover, and 
refrigerate overnight. 
Remove cake from refrigerator about 30 minutes before serving.  
Remove springform pan sides, invert cake onto a large plate, and peel away the parchment paper from 
bottom. Reinvert cake on another large plate or serving platter and garnish with confectioners' sugar or 
cocoa powder immediately before serving. 
I serve it with fresh whipped cream and berries. 
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Chocolate Nut Torte 
Susan Levey 
 
4 oz. semisweet chocolate 
1 2/3 cups blanched whole almonds 
5 TBL matzoh cake meal 
1/2 cup unsalted butter 
1 cup sugar 
7 egg yolks 
2 TBL sweet red wine 
7 egg whites 
1/2 cup confectioners sugar 
 
Grate chocolate and almonds.  Add matzoh meal. 
Cream butter and sugar until light. 
Add egg yolks, one at a time, beating hard after each addition. 
Stir in chocolate mixture. 
Add sweet red wine. 
Beat egg whites till they hold a point and fold into batter gently but thoroughly. 
 
Oil a 9" springform pan, line with wax paper and oil the paper. Sprinkle bottom and sides with matzoh 
meal.  Spoon batter into pan and bake at 350 for 1 hour.  Cool for 10 minutes.  Remove from pan and put 
on wire tray lined with wax paper.  Pour chocolate glaze over top and let glaze run down and cover 
sides.  Sprinkle the top and sides with ground almonds.   
 
Chocolate Glaze 
 
In top of double boiler, melt 4 oz semisweet chocolate in 1/2 cup water.  Remove from pan and add 1/4 
cup unsalted butter, stirring till melted.  Add 1/2 cup confectioners sugar and beat glaze till smooth. 
 


