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Introduction

" To the amazing Jewish community of Toronto,
for the coming holiday of Passover, we wanted
to wish you a happy and safe Passover.

We are celebrating this holiday a little
differently than the rest of the years before it
but still, we need to roll up our sleeves and get
cooking!

We created this cookbook for you to enjoy some
of our favorite recipes from our families.

Enjoy and Happy Passover
from The UJA ShinShinim
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BOUNTY CAKE

A recipe from the UJA ShinShinit Ofri

This cake is my grandmother’s favourite dessert for Pesach.

My mother’s birthday almost always falls on Pesach. My grandmother

(her mom) tried to think about a desert that she will like and that will

also be kosher for Pesach.

Then she remembered that my mom'’s favourite chocolate bar is

Bounty.

So, since then, every Pesach my grandmother makes this cake for my

mom.

" INGREDIENTS

The First Layer

e 4 Eggs

* 2 Spoons sugar

* 2 Spoons cocoa

e Y Cup water

e 50g Dark chocolate

e 4 Spoons matzah flour

e 50g Butter

e 2 Teaspoons baking powder
The Second Layer

e 200g Shredded coconut

e 1 can sweetened condensed
milk

Top Layer

e 1 whipping cream container
e 150g Dark chocolate
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~ PROCEDURE

0] For the first layer-

Whip the egg whites and gradually
add the sugar until you get stiff
peaks - when done set aside.

Melt the butter, chocolate, cocoa
powder and water in a small
pot.Add the Matzah flour and the
baking powder to the mix and when
well combined fold in the whipped
eggs white.

0 Take a round baking dish and

grease it. Put the mixture in the

baking dish.

0 Bake for about 10 minutes at 180
degrees. Put it on the side to cool.
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For the middle layer -
) 05 Mix the shredded coconut with the
sweetened condensed milk.

u Once the base has cooled add the
coconut mixture to the base.
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