
  

 

 



 

Passover Bagels  
Prep Time 15 minutes 

Cook Time 1 hour 

Total Time 1 hour 15 minutes 

Servings 30 Bagels 

Ingredients: 

For Bagels  

1. 2 1/2 cups Matzo Meal 

2. 1 1/2 cups Water 

3. 1/2 Cup Vegetable Oil 

4. 2 Tablespoons Sugar 

5. 1 Teaspoon Salt 

6. 6 Eggs cracked and slightly 

whisked 

For Topping 

1. 2 Egg Yolks 

2. 1/2 Teaspoon Sugar 

3. Sesame Seeds 

 

 

Instructions 

1. Preheat Oven to 350 Degrees F 

2. In a small saucepan place the water, 

sugar, oil and salt. Heat on 

medium-high heat 

3. Pour the Matzo Meal in a bowl 

4. When the water mixture starts 

boiling, quickly pour it on the bowl 

that contains the matzo meal 

5. Stir with a wooden until combined. 

Dough will be dry. Let it cool for 

about 5 minutes 

6. Add the eggs and stir with a 

wooden spoon until you achieve a 

sticky dough 

7. Line a baking sheet with parchment 

paper 

8. With damp hands, make little balls 

(about the size of a ping pong ball) 

and place on the cookie sheet 

9. Using your thumbs or the back of a 

wooden spoon, make an indentation 

in the center of each ball. Careful 

not to cut all the way through the 

bottom. 



10. Bake in the oven for 30 minutes 

11. Meanwhile, beat the egg yolks and 

the sugar with a fork 

12. When the 30 minutes are up, 

remove the sheet pan from the 

oven and "paint" a little egg yolk all 

over the tops of the bagels. 

Sprinkle with sesame seeds 

13. Bake for 25 to 30 minutes more 

or until browned 

14. Enjoy! 

 

 

 

Coconut Macaroons 
 

 

Servings: 35 

Ingredients: 

1. 6  egg whites, from large eggs 

2. ¼ teaspoon Celtic sea salt 

3. 3 cups unsweetened shredded 

coconut 

4. ½ cup agave nectar or honey 

5. 1 tablespoon vanilla extract 

 

Instructions: 

1. Using a hand blender, whisk egg whites 

and salt to stiff peaks 

2. Place coconut in a medium bowl 

3. Stir egg white mixture into coconut 

4. Fold in honey and vanilla 

5. Fill a 1 tablespoon ice cream scoop with 

batter 

6. Using your hand, firmly pack batter into 

scoop to level 

7. Release batter onto a parchment 

paper lined baking sheet 

8. Pinch each macaroon at the top, like a 

kiss 

9. Bake at 350°F for 11-13 minutes, until 

lightly browned 

10. Cool for 1 hour - Serve and Enjoy! 

http://www.organicvalley.coop/products/eggs/omega-3large/
https://www.amazon.com/Madhava-Natural-Sweeteners-Organic-Golden/dp/B01B2SPQ2U/ref=as_li_ss_tl?ie=UTF8&qid=1467129365&sr=8-2&keywords=Madhava+Natural+Sweeteners,+Organic,+Golden+Light,+Blue+Agave&linkCode=ll1&tag=elaspan-20&linkId=3b1d9ba700588c78e689181e99f6defe
https://www.amazon.com/Organic-Raw-Honey-16-Liquid/dp/B0054RTAFK/ref=as_li_ss_tl?ie=UTF8&qid=1467220738&sr=8-2-fkmr0&keywords=Wholesome+Sweeteners,+Inc.,+Organic+Raw+Honey&linkCode=ll1&tag=elaspan-20&linkId=39da59b61edca7dd2b3c672f3c5b16f4
http://www.amazon.com/gp/product/B001HTI88E/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001HTI88E&linkCode=as2&tag=elaspan-20&linkId=IPIOAMXJ66Q5QCT7
http://www.amazon.com/gp/product/B0006G3JRO?ie=UTF8&tag=elaspan-20&linkCode=as2&camp=1789&creative=390957&creativeASIN=B0006G3JRO
https://www.amazon.com/Cuisinart-CTG-00-SMB-Stainless-Steel-Mixing/dp/B004YZEO9K/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1467933051&sr=1-7&keywords=stainless+steel+bowls&linkCode=ll1&tag=elaspan-20&linkId=1c05bae060b58565af71caf471ff0aea
http://www.amazon.com/gp/product/B00004UE85/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B00004UE85&linkCode=as2&tag=elaspan-20
http://www.amazon.com/gp/product/B001IZIC8I/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001IZIC8I&linkCode=as2&tag=elaspan-20
http://www.amazon.com/gp/product/B001IZIC8I/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001IZIC8I&linkCode=as2&tag=elaspan-20
https://www.amazon.com/Metallic-Commercial-Traditional-Uncoated-Jelly-Roll/dp/B003YKGRPK/ref=as_li_ss_tl?ie=UTF8&qid=1470853079&sr=8-1&keywords=Chicago+Metallic+Commercial+II+Traditional+Uncoated+16-3/4+by+12-Inch+Jelly-Roll+Pan,+Set+of+2&linkCode=ll1&tag=elaspan-20&linkId=4dd4e45d85292519926335b3a2c17b7d


Chocolate Cake  

 

Ingredients 

1. 1 cup (170g) semisweet or 

bittersweet chocolate chips 

2. 1/2 cup (8 tablespoons, 113g) 

unsalted butter 

3. 3/4 cup (149g) granulated sugar 

4. 1/4 teaspoon salt 

5. 1 to 2 teaspoons espresso 

powder, optional 

6. 1 teaspoon vanilla extract, 

optional 

7. 3 large eggs 

8. 1/2 cup (43g) process cocoa 

powder 

Glaze 

1. 1 cup (170g) semisweet or 

bittersweet chocolate chips 

2. 1/2 cup (113g) heavy cream 

 

Instructions 

1. Preheat the oven to 375°F. 

Lightly grease a metal 8" round 

cake pan; cut a piece of 

parchment to fit, grease it, and 

lay it in the bottom of the 

pan. See "tips," below. 

2. To make the cake: Put the 

chocolate and butter in a 

microwave-safe bowl, and heat 

until the butter is melted, and 

the chips are soft. Stir until the 

chips melt, reheating briefly if 

necessary. You can also do this 

over a burner set at very low 

heat. Transfer the melted 

chocolate/butter to a mixing 

bowl. 

3. Stir in the sugar, salt, espresso 

powder, and vanilla. Espresso 

enhances chocolate's flavor much 

as vanilla does; using 1 teaspoon 

will simply enhance the flavor, 

while 2 teaspoons will lend a hint 

of mocha to the cake. 

4. Add the eggs, beating briefly until 

smooth. Add the cocoa powder 

and mix just to combine. 

5. Spoon the batter into the 

prepared pan. 

6. Bake the cake for 25 minutes; 

the top will have formed a thin 

crust, and it should register at 

least 200°F on an instant-read 

https://shop.kingarthurflour.com/items/espresso-powder-3-oz
https://shop.kingarthurflour.com/items/espresso-powder-3-oz
https://shop.kingarthurflour.com/items/pure-vanilla-extract-6-oz
https://shop.kingarthurflour.com/items/triple-cocoa-blend-16-oz
https://shop.kingarthurflour.com/items/triple-cocoa-blend-16-oz


thermometer inserted into its 

center. 

7. Remove it from the oven and 

cool it in the pan for 5 minutes. 

8. Loosen the edges of the pan with 

a table knife or nylon spreader 

and turn it out onto a serving 

plate. The top will now be on 

the bottom; that's fine. Also, 

the edges will crumble a bit, 

which is also fine. Allow the cake 

to cool completely before glazing. 

9. To make the glaze: Place the 

chocolate in a heatproof bowl. 

Heat the cream until it's not 

quite at a simmer but showing 

fine bubbles around the edge. 

Pour the cream over the 

chocolate, stir very briefly to 

combine, and let rest for 5 

minutes. Stir again — at first 

slowly, then more vigorously — 

until the chocolate is completely 

melted and the glaze is smooth. 

If any bits of chocolate remain, 

reheat briefly in the microwave or 

over a burner, then stir until 

smooth. 

10. Spoon the glaze over the cake, 

spreading it to drip over the 

sides a bit. Allow the glaze to 

set for several hours before 

serving the cake. 

 

Tips from our Bakers 

• If desired, garnish cake with 1/4 

cup sliced almonds, toasted in a 

350°F oven until golden brown, 

about 10 minutes. 

• Can you line your pan with wax 

paper instead of parchment? Yes. 

While wax paper shouldn't be 

exposed to direct oven heat, it's 

fine when used between cake 

batter and pan. 

• For cleanest slicing, use a sharp 

knife dipped in hot water and 

wiped dry. Repeat dipping knife in 

hot water and wiping dry for 

each slice. 

 

 

 

 

 



Matzah Pizza  

 

 

 

 

 

 

Here’s one fun way to eat 

the Pesach matzah. It's delicious year-

round, too. 

 

Ingredients 

1. 2 matzahs 

2. 4 tablespoons tomato sauce 

3. ½ cup shredded cheese 

 

Directions 

1. Spread the tomato sauce on the 

matzahs. 

2. Sprinkle with shredded cheese. 

3. Bake on 375°F until cheese melts. 

 

 

 

 

 

 

Apple Cinnamon 

Matzo Brei 

 
Serves 2 

Prep Time: 7 mins Cook Time: 3 mins 

 

Ingredients 

1. 2 Large eggs 

2. 2 tablespoons milk 

3. 1/2 teaspoon ground cinnamon 

4. 1/8 teaspoon salt 

5. 2 sheets of a whole matzo 

6. 2 teaspoons butter 

7. 1 small apple, grated (you can 

peel the apple or leave it 

unpeeled depending on your  

preferences) 

Directions 

1. In a bowl, whisk together the 

eggs, milk, cinnamon and salt. 

2. Break apart the matzo into 

bite-sized pieces, 

add to the egg 

mixture, and 

stir to coat. 



3. In a saucepan over medium 

heat, melt the butter. Add 

the matzo mixture to the pan 

and cook, stirring occasionally, 

for about 1 minute. Add the 

apples and walnuts and cook 

for another 2 minutes, until 

the eggs are cooked through. 

 

    

 

 

Passover Potato Latkes 

Servings: 9  

Prep Time: 5 minutes 

Cook Time: 30 minutes 

Ingredients 

1. 4 medium potatoes, peeled and 

cut into chunks 

2. 1 medium onion, peeled and 

quartered 

3. 2 tbsp matzo meal, or more as 

needed 

4. 2 large eggs 

5. 1/4 cup olive oil, or more as 

needed 

6. Salt and pepper to taste 

7. Applesauce and sour cream for 

serving 

Instructions 

1. Place 1/4 of the potatoes, onion, 

matzo meal, eggs, salt and 

pepper (start with about 1 1/2 

tsp salt and 1/4 tsp pepper) in a 



food processor. Mix until the 

vegetables are finely chopped. Add 

the rest of the potatoes, and 

pulse again until all the 

potatoes are finely chopped, and 

the mixture is thoroughly 

combined. 

2. Heat oil in a skillet over 

medium heat. Scoop up about 

1/3 cup of the potato mixture 

per latke, and place into the 

hot oil. Fry the patty until 

brown and crisp on the bottom, 

flip it, and cook the other side 

until brown, 2 to 3 minutes per 

side. If the potato mixture 

doesn't hold together, stir in 

more matzo meal by the 

tablespoonful till the mixture 

holds. 

3. Make patties with the rest of 

the potato mixture, adding oil as 

needed. Place fried latkes on 

paper towels to drain off excess 

oil. Sprinkle with more salt to 

taste, if desired. Serve with 

applesauce or sour cream. 

 

 

 

 

Pancakes 

Servings 

1 servings 

Prep Time: 5 minutes 

Cook Time; 5 minutes 

Description 

This easy Passover pancake recipe, has 

only 4 ingredients. Super easy to make 

and so yummy! Kosher for Passover! 

Ingredients 

• 1 large egg 

• 1 tbsp matzo meal 

• 1 tsp sugar 

• 1/2 tsp baking powder  

• Nonstick cooking oil spray or 

vegetable oil to grease the pan 

Recipe Notes 

You will also need: Nonstick skillet or 

griddle 



Instructions 

1. In a small bowl, whisk together 

the matzo meal, egg, sugar and 

baking powder until a yellow 

batter forms. Make sure the 

ingredients are well mixed. 

2. Lightly grease a nonstick skillet; I 

recommend a medium or large 

skillet because the Pancake will be 

easier to turn. Heat over medium 

till a drop of water sizzles on the 

surface. Pour the batter onto 

the hot skillet, forming a large 

circular pancake. 

3. Let the Pancake cook for about 2 

minutes till bubbles rise and pop 

on the surface of the batter and 

the bottom is golden brown. Flip 

the Pancake and continue cooking 

for another 2 minutes or so, till 

the Pancake is cooked through 

and golden on both sides. 

4. Serve with your choice of 

toppings-- maple syrup, powdered 

sugar, butter, sour cream, or 

jam. Dairy toppings will make the 

dish dairy instead of parve.  

 

 

 

 

BLUEBERRY MUFFINS 

 

1. 2 cups blueberries 

2. 1/2 cup water 

3. 2 and 1/2 cups Almond Flour 

4. 1/2 teaspoon baking soda 

5. 1 teaspoon cinnamon 

6. 1/2 teaspoon Pure Vanilla Extract 

7. 1/2 cup  Honey 

8. 3 eggs 

 

Make the Muffins 

 

1. Preheat oven to 325 degrees 

Fahrenheit (170 degrees Celsius). 

Line a muffin tin with paper 

liners. 

https://www.kosher.com/recipe/perfect-pesach-blueberry-muffins-3925


2. In a small saucepan, simmer the 

blueberries with the water until 

the berries release their juice and 

the mixture has thickened a bit. 

Let cool. 

3. Combine the rest of the 

ingredients in a large bowl. Add 

the cooked blueberries. Mix well. 

4. Evenly fill each baking cup with 

the batter. Bake for 25–30 

minutes. Makes 12 muffins. 

5.  

Mini Potato Kugel  

 

Ingredient  

1. 2 tablespoons vegetable oil for 

greasing the muffin tins 

2. 10 potatoes peeled and grated 

3. 2 onions peeled and grated 

4. 5 eggs beaten 

5. 1/3 cup vegetable oil 

6. 2 teaspoons salt 

7. 1 teaspoon black pepper 

 

Instruction  

1. Preheat oven to 350 degrees 

2. Use the tablespoon of vegetable oil 

to grease muffin tins.  Alternately, 

you can use cooking spray or 

parchment liners. 

3. Combine the potatoes and onions in 

a bowl and toss to combine.  Stir in 

eggs, vegetable oil, salt and pepper. 

4. Fill muffin tins with potato 

mixture.  Bake 40 minutes or until 

tops are brown and crisp. 

 
 

Chicken Matzah Ball Soup 

 

Homemade chicken soup can’t be beat 

for a tasty and easy meal during the 

Passover season. 

 Prep Time: 10 mins 

 Cook Time: 1 hr 30 mins 

 Total Time: 1 hr 40 mins 

 

Ingredients 

Soup 

1. 1 Tbsp vegetable or canola oil   

2. 2 cloves garlic   

3. 1 yellow onion   

4. 3 carrots   

5. 3 stalks celery   



6. ¾ lb. chicken breast  

7. 6 cups chicken broth 

8. 2 cups water  

9. Freshly cracked pepper 

10. Few sprigs fresh dill  

Matzo Balls 

1. 3 large eggs  

2. 3 Tbsp vegetable or canola oil  

3. 3/4 cup matzo meal 

4. 1 tsp salt  

5. 1/2 tsp baking powder  

6. Freshly cracked pepper  

7. 3 Tbsp water  

 

Instructions 

1. Mince the garlic and dice the 

onion, celery, and carrots. Sauté 

the garlic, onion, celery, and 

carrots with the vegetable oil in 

a large pot over medium heat 

until the onions are soft and 

transparent (about five minutes). 

2. Add the chicken breast, chicken 

broth, 2 cups water, some 

freshly cracked pepper, and one 

or two sprigs of dill to the pot. 

Place a lid on the pot and let it 

come up to a boil. Once it 

reaches a boil, turn the heat 

down to low and let it simmer 

for 30 minutes. 

3. While the soup is simmering, mix 

the matzo ball dough. In a 

medium bowl, whisk together the 

eggs and vegetable oil. Add the 

matzo meal, salt, baking powder, 

and a little freshly cracked pepper 

to the eggs and oil. Stir until 

well combined. Finally, add 3 

Tbsp water and stir until smooth 

again. Refrigerate the mixture for 

30 minutes to allow the matzo 

meal time to absorb the 

moisture. 

4. After the chicken soup has 

simmered, carefully remove the 

chicken breast and shred it with a 

fork. Return the shredded chicken 

to the soup. Taste the broth and 

adjust the salt if needed. 

5. Once the matzo ball mix has 

refrigerated and stiffened up, 

begin to form it into ping pong 

sized balls. Drop the balls into 

the simmering soup as they are 

formed, returning the lid to the 

pot after each one. Once all the 

matzo balls are in the soup, let 

them simmer for 20 minutes 

without removing the lid. Make 

sure the soup is gently simmering 

the entire time. 

6. Add a couple sprigs of fresh dill 

just before serving. 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recipe sources include: 
Centre Camp’s very own Maya Wenger 

Living Sweet Moments 
Weelicious 
Tori Avey 

Our Jewish Kitchen 
Kosher.com 

https://livingsweetmoments.com/
https://www.weelicious.com/
https://toriavey.com/
http://ourjewishkitchen.com/
https://www.kosher.com/

