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FRITADA DE ESPINACA
***Courtesy of Janet Rosier***

INGREDIENTS
2 packages frozen, chopped  
   spinach- thawed
4 Matzos
3 eggs, beaten
1 ¾ C grated  
   Parmesan cheese 
1 Tbs. Olive oil

DIRECTIONS
Preheat oven to 350°.

Soak matzos until soft but not  
mushy; squeeze out the water. 

Squeeze out the water from the  
thawed spinach.

Mix matzos, spinach, cheese and  
beaten eggs. 

Oil a jellyroll pan and heat in oven  
for 5 minutes. 

Spread mixture into the pan and gently 
press down. Top with a bit more grated 
cheese and bake a½ hour. 
Watch for sides to turn brown.

Cool and cut into servings.

ENJOY! I eat these for breakfast as my 
Passover substitute for Borekas, but  
they are also a great side dish.
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BUBBE’S SWEET & SOUR 
MEATBALLS
***Courtesy of Stacey Trachten***
8 Servings

INGREDIENTS
2 lbs. Chopped meat
2 eggs
Matzah meal  
    (enough to hold  
    meat together)
Garlic to taste
Onions to taste 
1 (16oz.) jar of tomato sauce 
6 oz. Tomato paste
1 can of water from tomato paste 
1/8 teaspoon of sour salt 
3/4 cup of sugar

DIRECTIONS
Combine chopped meat, eggs and  
matzah meal together. 

Add garlic and onions. Mush up the  
mixture and roll into meat balls.  
Set aside.

Combine all ingredients for the  
sauce: tomato sauce and paste, water,  
salt, sugar. 

Cook sauce and check to see if it  
needs more sugar or sour salt.  
Boil sauce.

Place meatballs in lightly boiling  
sauce for one hour.
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INSTANT POT CHICKEN SOUP
***Courtesy of Chaya-Hinda Holtzberg***
(As demonstrated via Zoom: Pesach Under 
Pressure without any Pressure)

INGREDIENTS
1-2 leeks rinsed and cleaned
1 whole zucchini 
2 carrots peeled and sliced
1 bunch fresh dill 
2 Tbsp salt
1/4 teaspoon freshly  
  ground black pepper
1 piece fresh turmeric peeled
1 small piece of ginger peeled 
2 boneless, skinless chicken breast
8 cups water 
Bag and boil (cheesecloth) bag (available in 
the Pesach section at stop and shop amity) 
(optional)

DIRECTIONS
Put the dill, turmeric, ginger and leek in  
the boil bag. Then add the carrots,  
zucchini and chicken. Add salt and  
pepper. Stir very well, secure the lid on  
the Instant Pot, and turn the valve on  
top to ‘SEALING.’

Press PRESSURE COOK. Set it to HIGH,  
and set the timer for 15 minutes. Walk  
away. The instant pot will beep to  
acknowledge your selection, and then  
come up to pressure before the timer  
begins.

When the timer is done, use a wooden  
spoon to open the sealing valve, and let  
the pot depressurize. Stand back--the  
steam is hot!

Shredded Chicken: Remove the chicken 
breast and shred it with two forks into  
bite-size pieces. Serve shredded chicken  
as a main dish.
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PASSOVER MEAT EGG ROLLS
***Courtesy of Suzy Fishman  
Ben-Chitrit***
12 servings

INGREDIENTS
12 square matzohs
large onion, sliced thinly 
2 carrots, shredded
2 lbs ground beef or  
   ground turkey
Salt and pepper, to taste
3 TBSP olive oil
1 tsp potato starch,  
   dissolved in 1/2 cup water

DIRECTIONS
Heat 2 TBSP oil in a large frying pan
Fry the onions until golden brown.

Add the carrots and continue to fry  
until soft. 

Remove vegetables from the pan  
and set aside.

Add 1 TBSP oil to the pan and brown  
the meat.

When meat is cooked through, add the  
potato starch water and continue to stir.

Be sure to get all the brown bits off the  
bottom of the pan.

Season with salt and pepper to taste
Add in the onions and carrots and stir well.

Taking one soft matzoh at a time, put 2-3 
TBSP of meat in the middle and fold up the 
end and the sides to make an egg roll. Or, 
you can roll it into cigars, if you wish.

You can put into a sprayed baking dish and 
bake in a preheated 350* oven for  
20 minutes. (Covering with foil will keep 
them soft; Uncovered they will be crisp)
Or, they are delicious fried in a little oil  
to brown and warm them.
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VEGETABLE KUGEL
***Courtesy of Gloria Duhl***

INGREDIENTS

2 zucchini, peeled                  
2 carrots, peeled                    
2 onions, peeled
2 potatoes, peeled
3 cups matzo farfel               
5 packets of low sodium  
   chicken broth 
5 eggs, beaten                        
1 stick butter or  
   margarine, melted

DIRECTIONS
Preheat oven to 350 degrees. 

Grate the vegetables in the Cuisinart.  

Mix all ingredients together.  

Place in a greased 9” x 13” pan.  

Bake for 50 minutes.  

If you place the greased pan in the 
oven for 5-7 minutes before you put  
in the mixture, the bottom will brown.

SALSA VERDE (GREEN SAUCE)  
(ITALY)
***Courtesy of Miriam Vitale***
Makes about 1.5 cups

INGREDIENTS

2 bunches Italian (flat leaf)  
   Parsley
Olive Oil
Kosher l’Pesach Vinegar
Salt
Pepper (to taste)
Optional: Anchovies 
   or Anchovy paste. 

DIRECTIONS
Wash parsley & pull leaves off stems. 

Chop in food processor. 

Place in glass jar. 

Pour olive oil and vinegar over. 

Chop into small pieces or puree  
anchovies & add. 

Add salt/pepper.

Best made ahead. Serve with  
hard boiled eggs.
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SWEET MATZOH KUGEL
***Courtesy of Suzy Fishman  
Ben-Chitrit***
12 Servings

INGREDIENTS

Matzoh farfel
6 eggs, separated
3/4 cup sugar 
1 tsp cinnamon
1 tsp vanilla
16 oz whipped 1%  
   cottage cheese
8 oz cream cheese 
1/2 cup sour cream
6 oz dried apricots, diced

DIRECTIONS 
Preheat oven to 325 degrees.
Spray a 9x13 baking pan and set aside. 
Soak matzoh in warm water for  
10 minutes.
Beat egg yolks with sugar, cinnamon and 
vanilla until blended.
Squeeze water out of matzoh.  
Mix into yolk mixture.
Blend together cottage cheese,  
cream cheese and sour cream  
until smooth. 
Add to yolk mixture and mix well.
Beat egg whites until stiff and fold  
into yolk mixture.
Pour into sprayed baking dish
(*optional: Sprinkle chopped walnuts,  
cinnamon and sugar on top).
Bake for one hour. Let cool.  
Cut into 12 pieces.

ZUCCHINI CASSEROLE
***Courtesy of Nanci Sklar***
10+ Servings

INGREDIENTS 
3 cups thinly sliced zucchini 
2 cups shredded  
   mozzarella cheese
1 small chopped onion
1 cup dry Passover  
   pancake mix
2 tablespoons parmesan  
   cheese 
4 large eggs, lightly beaten 
1/2 c vegetable oil 
1/2 tsp salt 
1/4 tsp dried oregano

DIRECTIONS
Preheat oven to 350 degrees. 

Lightly grease a 13 x 9 “ baking dish  
with butter.

Combine zucchini, cheeses, onion,  
pancake mix, eggs, oil, salt, and  
oregano in a large bowl, mixing  
well with a large spoon. 

Spoon into the prepared baking dish.
Bake 40 min or until golden brown
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PASSOVER BAKED SPINACH (DAIRY)
***Courtesy of Betsy Schulman***
10 Servings

INGREDIENTS

20 oz spinach cooked  
   and drained (can use  
   frozen or fresh)
½ cup matzah meal
1 cup sour cream
⅛ tsp black pepper
1 ½ tsp onion powder
¾ tsp salt
8 oz cream cheese (softened)
⅛ tsp garlic powder
3 eggs well beaten

DIRECTIONS
Preheat oven to 350 degrees.

Put hot spinach in medium bowl  
and add cream cheese and sour cream. 

Blend well.   

Stir in matzah meal, onion powder, salt, 
pepper and garlic powder.  

Add beaten eggs and mix thoroughly.  

Pour into greased 8-inch square  
baking dish and bake at 350 degrees 
for 45 min.

INSTANT POT APPLE SAUCE
***Courtesy of Chaya-Hinda Holtzberg***
(As demonstrated via Zoom: Pesach Under 
Pressure without any Pressure)

INGREDIENTS

8 medium apples 

1 tsp fresh lemon juice

5 teaspoons sugar

1 cup water

Vegetable peeler

DIRECTIONS
Peel, core, and slice the apples.  
Juice a lemon.

Add the fresh lemon juice, and sugar to  
the instant pot and stir to combine. Add 
apples and toss to mix. 

Close the lid, make sure it’s in the  
sealing position and turn toggle to seal.

Press Pressure (it should automatically  
set to HIGH pressure). 

Set time to 8 minutes. Hit START.  
When finished do a controlled  
(carefully allow steam to release in  
short bursts to make sure nothing  
spews out) quick release. 

If you prefer a chunky apple sauce,  
mash with a hand potato masher and  
transfer to a bowl. Or for smooth 
 applesauce, place a hand blender right 
into the bowl of the instant pot blend  
to desired consistency. 

Set aside to cool or serve as a warm  
apple sauce. Store leftovers in a lidded  
container. Store in the fridge for  
7-10 days.

(see next page regarding apple choices)
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APPLE VARIETIES 
FOR APPLESAUCE 
***Courtesy of Chaya-Hinda Holtzberg***

SWEET AND MILDLY SWEET

–Cortland
–Crispin (Mutsu)
–Fuji
–Golden Delicious

TART 
(With a Hint of Sweetness):
If you like your apples to be  
cross between sweet and tart, these  
apples are for you. The heirloom variety 
Gravenstein might just be the best  

apple for making applesauce, but their  
short season and dwindling orchards  
make them more difficult to find.
–Gravenstein
–Jonamac
–McIntosh

CRISP, TANGY, AND SHARP

These apples have a bit of a bite,  
which is not surprising because several 
originated in New York state. 
–Braeburn
–Liberty
–Ida Red
–Rome
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PASSOVER MANDEL BREAD
****Courtesy of Robyn Teplitzky**
6 Servings

INGREDIENTS

2 cups sugar 

1/2 cup margarine

6 eggs

2/34 cup matzah  
   cake meal 

1/2 tsp. salt 

3/4 cup potato starch 

1 cup chocolate chips 

1 cup chopped nuts

DIRECTIONS
Preheat oven to 350 degrees.

Cream sugar and margarine. 

Add eggs and continually beat. 

Sift dry ingredients. Slowly add  
to mixture. 

Form into loaves on greased 
 cookie sheet. Bake at 350 for  
45 minutes or brown.

CHOCOLATE CHIP COOKIES
***Courtesy of Suzy Fishman  
Ben-Chitrit***
Makes 36 cookies

INGREDIENTS

1 1/2 sticks of butter
3/4 cup brown sugar
1 tsp vanilla
2 large eggs
1/2 tsp baking soda
1/2 tsp salt
3 cups almond flour  
   (not almond meal)
1/2 cup 10X sugar
1 3/4 cup chocolate chips
3/4 cup sugar (for rolling)

DIRECTIONS
Preheat oven to 350 degrees.

Cream butter, brown sugar and vanilla.

Add eggs, then add dry ingredients  
mixing till combined.

Refrigerate dough for 1 hour.

Put sugar for rolling in a bowl.

Drop rounded teaspoon balls of  
dough into the sugar and coat.

Place on a cookie sheet and bake  
for 10-12 minutes until edges are  
brown and middle is set.
Cool completely before removing  
from sheet.
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DARK CHOCOLATE COCONUT  
MACAROONS 
***Courtesy of Julie Fleischman***
(Source: Smitten Kitchen)
(As demonstrated via Zoom:  
Passover Desserts for a Sweet Seder)
Makes about 4 dozen cookies

INGREDIENTS
4 oz unsweetened chocolate
14 oz sweetened coconut flakes2/3 cup 
sugar 
6 tbsp cocoa powder
3 egg whites
1/2 tsp vanilla
1/4 tsp sea salt

DIRECTIONS
Preheat oven to 325° degrees. 

Melt 4 oz unsweetened chocolate on  
stove or in microwave and set aside.

In a food processor, blend coconut, sugar, 
and cocoa powder for one minute. Then 
add egg whites, vanilla, and salt and  
blend until well combined. Finally, add 
chocolate and blend. 

With a cookie scoop or tablespoon,  
scoop batter in 1-inch mounds on a  
baking sheet with parchment paper. 

Bake for 12-15 minutes. 

FLOURLESS CHOCOLATE CAKE 
***Courtesy of Julie Fleischman***
(Source: Delish)
(As demonstrated via Zoom:  
Passover Desserts for a Sweet Seder)

INGREDIENTS
FOR THE CAKE
6 oz. bittersweet chocolate,  
   roughly chopped 
1/2 c. (1 stick) butter,  
   cut into large chunks
1/4 c. hot water
 1 c. sugar
4 large eggs
3/4 c. unsweetened cocoa powder 

INGREDIENTS
FOR THE GANACHE
1/2 c. heavy cream
1 c. semisweet chocolate chips

Raspberries, for serving

DIRECTIONS
Preheat oven to 350° and grease an 8”  
springform pan with cooking spray.

MAKE CAKE Place chocolate and butter  
in a heatproof bowl and melt in microwave. 
Add sugar to melted chocolate and whisk  
until completely combined then add eggs  
and whisk to combine. Stir in cocoa powder.

Pour batter into prepared 8” springform pan 
and bake until just set in the middle and a  
thin crust forms, about 35 minutes. Let cake 
cool for 15 minutes, then remove sides pan.  
Let cool completely.

MEANWHILE, MAKE GANACHE Place 
heavy cream in a small saucepan and bring  
to simmer. Place chocolate chips in a  
heatproof bowl then pour hot cream over  
chocolate chips. Let sit 1 minute, whisk to  
combine. Pour ganache over cake. Smooth  
with an offset spatula. Place in refrigerator  
until set, 10 minutes. Serve with raspberries.
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TANGY LEMON BARS  
***Courtesy of Julie Fleischman***
(Source: Fast & Festive Meals 
 for the Jewish Holidays)
Makes 25 bars

INGREDIENTS  
FOR PASTRY
1/2 cup sugar
1 cup matzah meal
1/2 cup butter, 
   melted and cooled

INGREDIENTS  
FOR LEMON FILLING
3 eggs
3/4 cup sugar
2 tbsp butter, melted and cooled
1/3 cup lemon juice
2 tbsp potato starch

DIRECTIONS
Preheat oven to 350° degrees.

Line an 8-inch square pan with foil.  
Butter or spray the foil with  
nonstick spray. 

To Make Pastry: In a medium sized  
bowl, combine sugar, matzah meal, and 
butter. Press into prepared pan and bake  
for 20-25 minutes. Reduce oven  
temperature to 325°. 

While the pastry bakes, make the filling: 
 In a separate bowl, whisk eggs. Add in  
sugar, butter, lemon juice, and potato  
starch and mix well. Pour over crust and 
bake at 325°F for 20-25 minutes. 

Remove from oven and let cool  
completely. 
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About our powerful group:  
Women’s Philanthropy

Women’s Philanthropy is a  
community of women representing 
diverse lifestyles and income levels. 

Women share a personal  
commitment to supporting the  
Jewish community locally, in Israel 
and around the world.
 
Women’s Philanthropy offers a full 
calendar of educational, social and 
fundraising events. This passionate community of women raises more than $1 million 
annually to help Federation meet its goals. 
 
Thank you for joining us in making a difference. 
To learn more, visit us online at jewishnewhaven.org/womens-network
                

360 Amity Road, Woodbridge CT 06525 |  (203) 387-2424 | jewishnewhaven.org


