
 
 
Passover Granola 
Rabbi Adler 
 

 
 
An awesome Pesach breakfast or snack food! 
 
Ingredients 

• 2 1/2 cups matzo farfel 
• 1 cup sliced almonds 
• ½ cup sweetened or unsweetened coconut (if you like coconut) 
• 1 cup chopped pecans 
• ½ teaspoons cinnamon 
• 1/4-teaspoon nutmeg 
• ¼ cup butter or margarine 
• ½ cup honey (or half honey and half brown sugar) 
• 1 cup chopped dried mixed fruit and/or raisins  

Directions 

1. Pre-heat oven to 300°F. 
2. Combine the farfel, almonds, coconut, pecans, salt, cinnamon and 

nutmeg . 
3. Spread on a baking sheet and bake for 15 minutes, stirring halfway 

through, then transfer to a bowl. 
4. While that is toasting, melt the butter and honey/ brown sugar in the microwave 

or on the stove. 
5. Stir the butter mixture into the farfel mixture until all farfel is lightly coated with 

the butter. 
6. Spread mixture back into the pan and bake for 15 minutes. Half way through 

baking stir to brown evenly.  Watch to make sure it browns but doesn’t burn. 
7. Remove from oven and toss in a bowl with the dried fruit. 
8. Spread out in the baking pan or on paper bags or parchment paper till cool.   
9. I always double the recipe so there is enough to share with friends! 



Slow Cooked Lamb 
Shai Avny 
 

 
 
So tender and delicious! 
 
Ingredients 
 
• 3 pounds of lamb cut like steak  
• 7 onions, cut in rings 
• 4-5 tsps Canola oil 
• ½ tsp white pepper  
• ½ tsp salt 
• A little less than ½ tsp nutmeg 
• 5 dried apricots  
• 7 plums  

 
Directions 

1. Heat oil in a large pot and add onions.  Sautee onions until golden. 
2. Add ½ a teaspoon of white pepper, a little bit less than ½ teaspoon of nutmeg, and 5 apricots to 

the onions and mix for a minute. 
3. Add 5-6 more apricots and 6-7 plumbs on top of the onions, but do not mix. 
4. Add the lamb, ½ of teaspoon of sal,t and more white pepper if desired 
5. Cook on low for 30 minutes.  
6. After 30 minutes check to see if there is still enough liquid. 
7. If dry, add more water and cook for another 90 minutes until the lamb is soft. 
8. Make sure to check if you have enough liquid every 15-20 minutes. 
9. Serve and enjoy! 

 
  



Our Favorite Brisket 
Larry Solomon 
 

 
 
Ingredients 

• 4 lb brisket 
• 1 ½ - 2 packages Lipton onion soup mix 
• ½ C honey 
• 1 C ketchup 
• 2 tsp Worcestershire  
• 1 C hot water 
• Dash dry mustard 
• Dash Tabasco sauce 

Directions 

1. Mix everything but the brisket together and heat in saucepan. 
2. Place brisket in roasting pan or rectangular dish, and pour sauce over. Cover with foil.  
3. Bake at 325 degrees for 2 hours.  
4. Add sliced carrots, mushrooms, and sliced potatoes and bake for another 1-2 hours.   
5. Remove from pan/dish and slice against the grain. 
6. Return gravy to pan and reheat, or, even better, refrigerate the gravy, skim the fat, and 

reheat. 
7. Enjoy! 

 
 
 
 



Venetian Charoset 

Cantor Spilker 
 

 
 
This is a meal unto itself!  
 
Ingredients 

• 1½ cup chestnut paste (if you can’t find chestnut paste [usually in the baking section], 
you can water down some almond paste [also in the baking section]0 

• 10 ounces chopped dates 
• 12 ounces chopped figs 
• 2 tablespoons poppy seeds 
• 1½ cup chopped walnuts 
• 1½ cup chopped almonds 
• ½ cup pine nuts 
• Grated rind of one orange 
• ½ cup raisins 
• ¼ cup chopped apricots 
• ½ cup brandy, water, white grape juice, apple cider OR apple juice 
• Honey 

 
Directions 
Combine all ingredients, gradually adding the brandy/water/juice and then just enough honey 
to bind the mixture. 
 
I mold mine in the shape of a pyramid and press almonds into the sides to look like bricks.   
 
 
 
  



Carrot Souffle  
Rabbi Spilker 
 

 
 
You’ll want to make a lot of this (and eat it for breakfast the next morning)! 
 
Ingredients 

• 1 lb carrots 
• 3 eggs 
• ⅓ cup sugar 
• 3 Tbsp matzah cake flour  
• 1 tsp vanilla extract 
• ½ stick melted butter, or Earth Balance Butter-Flavored sticks, or the like  
• Dash of cinnamon 
• Dash of nutmeg 
• Pinch of salt 
• Cinnamon sugar (1/2 tsp cinnamon + ½ tsp sugar) 

 
Directions 

1. Cut the carrots into rounds and boil until very soft (don’t need to peel them). 
2. Blend them in a food processor with the eggs and then add all other ingredients.  
3. Pour into a greased 9 x 9 baking dish, sprinkle the top with cinnamon sugar. 
4. Bake uncovered at 350 for about an hour.  

 
 
  



Apple Matzah Kugel  
Cantor Strauss-Klein 
 

 
 
The best apple matzah kugel you’ll ever have! 
 
Ingredients 
• 8 pieces of matzah 
• 6 eggs 
• 1 cup sugar 
• 2 Tsp cinnamon 
• 4 large apples, coarsely grated 
• 1 tsp salt 
• ½ cup melted butter or margarine 
• 1 cup raisins (optional) 

 

Directions 
1. Break up matzah into smaller pieces and soak in hot water until soft.  Do not squeeze. 
2. Drain 
3. Beat eggs 
4. Add salt, sugar, butter or margarine and cinnamon. 
5. Add to matzah mixture. 
6. Stir in raisins (if using) and grated apples. 
7. Pour into shallow 9 x 13 inch pan. 
8. Dot with extra raisins if desired. 
9. Bake at 350 degrees for 45 minutes or until lightly brown. 

 
 

 
 

  



Matzah Farfel Kugel 
Sue Summit 
 

 
 
This is the best dairy-filled matzah kugel you’ll ever have! 
 
Ingredients 

• 3 cups matzah farfel 
• 3 cups boiling water 
• 1 stick margarine, melted 
• 6 eggs 
• ¾ cup sugar 
• ½ pound cream cheese 
• 1 teaspoon salt 
• 4 heaping tablespoons cottage cheese 
• 4 heaping tablespoons sour cream 
• 2 cups milk 
• Cinnamon 

 
Directions 

1. Mix farfel with boiling water.  
2. Let stand until absorbed. 
3. Add remaining ingredients except cinnamon to farfel. 
4. Mix well and pour into a greased 9” x 13” pan. 
5. Bake at 400 degrees for ½ hour.  
6. Lower temperature to 350 degrees Fahrenheit. 
7. Sprinkle cinnamon over the top of kugel and continue to bake for 20 minutes or until 

set. 
 
Gluten-Free alternative for those who eat rice during Passover 
Replace farfel with 7 ounces of rice noodles. If you do not eat rice during Passover, no problem! 
This recipe is so good, I make it year-round. 
 
Flavor alternative 
For a less sweet kugel, reduce the amount of sugar to 1/3 cup. I do this and sprinkle the top 
lightly with cinnamon and sugar after reducing the oven temperature (step 7). 


