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Grandma’s 
Cook Book

~aka~ 
Recipes from 
the notes of 
anne Tobe

This is a work in progress! Some 
of the recipes are missing or are 
incomplete, and the design and 
editing are also incomplete. I'm 
sending it to those who are anxious 
for the recipes! 

The advantage of having this as a 
PDF is that we can keep adding and 
editing. And you can do searches in 
the text for specific recipes. If folks 
are interested, I can publish this 
when it's ready – it would be nice to 
have it printed. 

I also have quite a lot of printed 
cookbooks, cut out newspaper/
magazine/package recipes from 
Grandma, so if anyone's looking 
for anything in particular that's 
missing, I can look through those.... 
it's nice to have them as design 
ephemera from a bygone era.... 

Feel free to send feedback, as well 
as recipes that you may have that I 
don't!

—Ellen Tobe, September 12, 2011 
etobe@4wdesign.com
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Fish

3 lbs chopped fish

1 med. carrot

2 med. onions

1 level tbsp salt

1/3 cup matzo meal

2  1/2 tbsp sugar

2 tbsp oil

1 tsp pepper

2 or 3 eggs - added one at a time

1/3 to 1/2 cup water or club soda

Stock

Fish bones and head

2 large onions, sliced

4 large carrots, sliced

1/2 tsp pepper

1 tsp salt

1 tbsp sugar

1 whole parsnip

6 or 7 bitter almonds - optional

Finely grate carrot and onions. Chop all other ingredients and mix 

well with carrots and onions until thouroughly blended. 

Note: To get 10 to 11 pounds chopped fish, start with 12 lbs whitefish, 2 

lbs pike or pickerel, 1 lb salmon trout. Fish weight is approximate.

“You can buy ready-ground fish from your fish store.  Make 
sure it was ground the day you are buying it. Buy any fish 
in a busy fish store or counter.  

If the fish man is willing to grind for you to have this 
amount:  a 3 lb whitefish, 1 lb pike or pickerel, 1 lb salmon 
trout;  or a 4 lb whitefish, 1 1/2 lb pike or pickerel. ”

Clean and rinse bones and head before adding to water. Fill pot half 

full of water. Add all the above ingredients except for 3/4 of the sliced 

carrots. Bring to a boil and reduce heat to simmer. 

With wet hands form the fish mixture into balls or patties. Slip one at 

a time into simmering stock. When done, give pot a bit of a shake, so 

the patties won’t stick together. Add the rest of the carrots to top 

(they keep better shape on top.) Cook covered for 2 to 2 1/2 hours. 

Put fish and liquid into glass jars. Keep refrigerated. Keep carrots in 

glass separately -  no liquid is necessary. Keep both covered.

Gefilte Fish Gefilte Fish, cont’d

 Traditional Foods
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1 red cabbage

2 large onions

2 large apples, grated

1/4 cup raisins

tomato juice

1 cup sugar

lemon juice

2 tbsp oil

 

Pickled Fish Red Cabbage, sweet and sour

3 1/4 lbs pike or pickerel

3 cups vinegar

1 cup water

1 cup sugar

4 or 5 bay leaves

4 or 5 red chiles

6 med onions, sliced.

3 tbsp mixed pickling spice (in cheesecloth or gauze bag)

The fish should be sliced about 1 inch wide, salted for a few hours, 

then rinsed with cold water.

Boil the vinegar, water, sugar, spices, and onions for half an hour in a 

covered pot. Add fish, bring to a boil, simmer slowly for 20 minutes, 

covered.  When cool, remove carefully to a glass dish. Place onions 

on fish. Pour liquid over fish, discard spices – bay leaves, and  chiles. 

Cover and put in coldest part of refigerator for at least a week or 10 

days, or even longer. The onions are every tasty.

If cooking pickerel use the head in cooking. Clean well first. Discard 

with spices. 

For 2 pounds of pike, cut sugar, water, vinegar, onions and spices in 

half. 

As a side dish to meat or fish

Saute sliced onion. Add sliced cabbage, apples, raisins, tomato juice, 

sugar, and lemon juice to taste, plus salt and pepper, 1/2 cup water. 

Let come to slow boil, simmer, covered for 2 hours. Stir occasionally. 

Taste should be sweet and sour. Add sugar or lemon juice, or 

seasoning, as needed. This recipe freezes well. 

 Traditional Foods
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1 large head of cabbage

2 lbs meat, chopped

1 cup cooked rice

2 eggs

1 tsp salt

1/2 tsp pepper

1 tsp garlic powder

3 large onions, chopped

1/2 cup brown sugar

1 20 oz. tin of tomatoes

1/2 cup lemon juice

1/2 cup water

20 cabbage leaves, not too large, softened

Filling

1 cup raw rice

1 large apple, peeled and grated on large holes of grater

2 tbsp honey

1 tsp cinammon

1/4 cup raisins

Pot

1 cup lemon juice

2 tbsp honey

Remove and discard cabbage core. Place cabbage in a large pot of 

boiling water to cover. Boil 2 or 3 minutes, and remove from water. 

Separate leaves, and drain well. (Alternatively, cabbage can be put in 

freezer overnight or longer. Thaw on counter; separate leaves as 

thawing). 

Combine meat, rice, eggs, and seasongs. Mix well. Place a ball of meat 

mixture on each leaf, roll up cabbage, and tuck in ends. 

Place pieces of leftover cabbage and half a chopped onion at the 

bottom of a large pot. Add cabbage rolls, open side down, on top of 

onion. Combine remaining onion with sugar, tomatoes, lemon juice, 

and water. Mix well. Pour over cabbage rolls. Cover and simmer for 2  

hours, basting occasionally. Put in 350º oven uncovered for 1/2 hour or 

so. While cooking or baking, hot water may be added if necessary. Can 

be  frozen or refrigerated. Tastes better if made ahead of time. 

“I sometimes use a  28 oz.  tin of tomatoes, and in season,  
if I have some fresh tomatoes getting soft,  I peel and cut 
them up fine, and throw them in.”

Mix the filling thoroughly. Place heaping tablespoon on each leaf, 

rolling up and folding in sides as you roll. Seal with 3 or 4 whole 

cloves for each leaf or roll.

Container should be flat, so the rolls won’t be on top of one another. 

Pour juice and honey on rolls, cover and put in 350˚ oven for 1 1/2-2 

hours, basting occasionally. Can be made a few days ahead and kept 

refrigerated. If syrup is cooked out, make a little more and pour over 

rolls when reheating. 

Cabbage Rolls (Halishkes)  Desert Cabbage and Rice Rolls

ON CABBAGE ROLLS
“Cabbage can be frozen or parboiled to get leaves apart,  the 
same as meat cabbage rolls.  The day I make dessert cabbage rolls 
I try to get a very large cabbage or 2 cabbages and I get 20 leaves 
off.  I make cabbage borsht with the remainder.  Most of the time 
I use 2 cabbages,  so that the outer leaves aren’t too small, when 
I make meat cabbage rolls I only use the larger outer leaves for 
I don’t like to serve small meat cabbage rolls.  My mother used to 
serve dessert cabbage rolls for Succos and Simchas torah. 

 Traditional Foods
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6 medium sweet potatos

1 cup crushed pineapple with juice

1/4 cup orange juice

2 tbsp oil

1/2 tsp cinnamon

1/2 tsp salt

2 tbsp sugar 

1 cup cornflake crumbs

2 tbsp margarine

Peel and cook sweet potatos. Mash.

Mix potatos together with pineapple, orange juice, oil, cinnamon, salt, 

and sugar. 

Spoon into a lightly greased 2-quart casserole. Sprinkle  cornflake 

crumbs on top. Dot with margarine if desired.

Bake at 350° for 45-50 minutes.

Sweet Potato Casserole

1 cup lentils, rinsed

4 cups cold water

1/2 tsp salt

1 tbsp oil

2 onions thinly sliced or chopped

1/8 tsp pepper

1/2 cup white rice

1 tbsp fresh parsley, optional

 

Put lentils, water, and salt in large pot. Cover and bring to a boil, then 

lower heat and simmer for 20 minutes. Meanwhile, heat oil in pan 

over low heat, add onions, and cook until golden. When lentils have 

cooked 20 minutes, stir in onions and rice. Simmer, covered 20 

minutes or until rice is tender and liquid absorbed. Sprinkle with 

parsley and serve.

If serving at a meat meal, stir in a few tablespoons of gravy. For an 

easy main course, stir in leftover fish, meat or chicken.

Lentils and Rice

 Traditional Foods
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3 cucumbers (~8-inches)

 3 tbsp coarse salt

1/2 cup sugar

1 cup white vinegar

3 eggs iceberg lettuce

6 hard boiled eggs

1 cup white vinegar

1 cup sugar 

Peel and slice cucumbers very thin. 

Pile up cucumbers on  large flat plate in sink. Sprinkle salt through 

cucumbers. Place small deep bowl to cover, tucking in the cucumber 

under bowl. Put a heavy weight on top of bowl for a few hours. Being 

in the sink some of the liquid will drain away.

Mix sugar and white vinegar until dissolved completely. 

Squeeze cucumbers well, and put into jars. Pour vinegar mixture to 

cover cucumbers. 

Cover and refrigerate. Can be eaten next day. Keeps well refrigerated.

Wash lettuce. Shake off excess water. Tear or cut lettuce into mouth-

size pieces. 

Separate yolks from whites. Put yolks in large bowl. Add sugar. Mash 

yolks and sugar to a paste. Add vinegar slowly , stirring all the time. 

Add cut lettuce. Stir through.

Chop or cut whites into small pieces (as small as your nail whites). 

Add to lettuce mixture, mix and turn over thoroughly. 

Cover and refriegerate. Ready to eat next day. 

If more liquid is needed, add sugar and vinegar mixutre.

Keep refrigeratd, covered, or lettuce will turn brown. 

Sweet and Sour Cucumbers Sweet and Sour Lettuce (Shmates)

 Traditional Foods
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6-7 large zucchinis

2 large onions chopped, or sliced thinly

2 tbsp oil

26 oz tin tomatos

1 tsp sugar

1/2 tsp oregano

1/2 tsp garlic powder

salt and pepper

 

1 butternut squash 

Butter or margarine

Cinnamon (optional)

Sauté onion. Add tomatos and spices. Simmer covered for 20-30 

minutes. Add unpeeled zucchini sliced 1/2 inch thick. 

Stir through and simmer for 20-30 minutes covered until tender. 

If desired, 1/2 lb fresh mushrooms slices may be added to the sautéed 

onion before tomatos. May also add 1 sliced green pepper.

Good side dish for meat or fish.

Halve and seed. Place in baking dish cut side down in 1/2 inch water. 

Bake at 350° for 30 minutes. 

Remove flesh from shell and mash with margarine or butter and 

brown sugar to taste. Cinnamon can also be added. 

Zucchinis and Tomatos Butternut Squash

 Traditional Foods
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1 can pink salmon

1/2 cup soft bread crumbs 

(or 8 small soda biscuits, crushed)

1/4 cup finely chopped onion

1 egg, beaten

3 tbsp oil for frying

1/4 tsp salt

1/8 tsp pepper 

 

Put salmon juice, skin, bones and all into bowl. Mash with a fork. Add 

onion, bread crumbs, and seasoning. Mix well. Add egg and mix again. 

With wet hands, form 4 medium size patties. Fry in oil over medium 

heat until golden on both sides. Remove from pan onto paper towels 

to absorb oil.

 

Salmon Patties  

 Traditional Foods
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 Batter:

1/4 cup butter

1 cup white sugar

2 eggs

1 cup sour cream

1 tsp baking soda

2 cups flour 

1 tsp baking powder

1/4 tsp salt

1 tsp vanilla

Filling:

1 cup brown sugar

2 tsp cinnamon

1/2 cup chopped walnuts or 

pecans

(Need to find the recipe.)

Desserts

Mix filling ingredients well.

Cream butter and sugar, and add eggs, one at a time. Add vanilla.  

Sift flour, baking powder and salt together. 

Add baking soda to sour cream. Add flour mixture and sour cream 

alternatively to creamed mixture.

Lightly grease an 8 by 8 pan or line with wax paper. 

Put half of mixture in pan, and sprinkle filling evenly on batter, 

leaving some filling mixture for the top. Spread the rest of the batter, 

then sprinkle the remaining filling.

Bake in moderate oven at 350º for 30 to 45 minutes. 

Honey Cake Sour Cream Coffee Cake

3 eggs

1 cup sugar

1 cup honey

1/2 cup oil

3 cups flour

2 tsp baking powder

1/2 teaspoon baking soda

1/2 cup tea
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2 1/2 lbs apples

1 cup sugar

2 tsp water

1/2 tsp cinnamon

2 cups water

2 round challas, large

3 cups apples

1 cup sugar

2 tsp vanilla

1 cup raisins

1 tsp cinnamon

4 eggs

Peel and grate apples.

Remove crust from challas. Chop bread. Cover with cold water for a 

few hours. Squeeze water out well. Add grated apples, sugar, vanilla, 

raisins, eggs, and cinnamon. Mix thoroughly. 

Put into well-oiled pre-heated glass pan and bake for 1 hour at 350º.

Peel and chop apples.

Bring all ingredients to a boil. Stir often until boiling.  

Reduce to simmer and leave covered for 3/4 - 1 hour, stirring 

occasionally.  

Puree or serve chunky. If not sweet enough add sugar while still hot.

Let cool before serving.

Bread Pudding  Apple Sauce

Desserts
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1/2 cup margarine

1/2 cup peanut butter1/2 cup 

white sugar

1/2 cup brown sugar

1 egg

1 1/4 cup flour

1 tsp baking powder

1 tsp vanilla

1/2 cup chipits (optional)   

1/2 cup corn starch

1/2 cup icing sugar

1 cup flour

3/4 cup butter or margarine 

Cream together margarine and peanut butter. Add sugars. 

Combine well. Add egg, and vanilla, and mix well.

Add sifted flour and baking powder.

Form into small balls and set on lightly greased baking pan. 

Flatten with floured fork. 

Bake 10 to 12 minutes at 350°.

Sift dry ingredients into a bowl, blend in butter or margarine with a 

spoon until soft dough is formed. Shape into 1 inch balls. 

Place on ungreased baking sheet, about 1 1/2 inches apart. 

Flatten balls with lightly floured fork.

You can add optional 1/2 cup finely chopped glace cherries or 1/3 cup 

finely shredded coconuts, or 1/2 cup finely chopped candied peel, or 

1/2 cup chopped raisins, or 1/2 teaspoon ginger with 1/4 tsp nutmeg or 

1/4 tsp cinnamon, or orange or lemon rind, finely grated to dry 

ingredients.

If dough is too soft cover and chill for about 1 hour.

Bake at 300° for 15 to 20 minutes or until edges are brown. 

Peanut Butter Cookies Shortbread Cookies

Desserts
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2/3 cup oil

1 1/4 cup sugar

2 eggs

1/3 cup poppy seeds

1 1/2 tsp salt

2 tsp baking powder

1 orange (grate peel and squeeze juice)

3 3/4 cup flour

5 eggs

1 1/2 cup sugar

1 1/2 cups oil

4 tsp baking powder

1/2 cup orange and lemon juice, 

combined

1/2 pound almonds, chopped

4 1/2 cups flour

lemon rind, optional

 

Blend eggs, sugar, orange and oil. Add poppy seeds.

Sift dry ingredients together and add to the creamed mixture, forming 

into a ball. Put on floured board and knead briefly, using more flour 

as needed. (If desired, chill dough. Sometimes it rolls out better when 

chilled.)

Divide dough into four pieces, and roll out on floured board to 1/8 

inch or thinner. 

Cut into desired shape with a cookie cutter. Place on a lighly greased 

cookie sheet, and sprinkle with sugar. 

Bake at 350° for 12-15 minutes or until golden. 

This recipe dates back to 1934. 

(recipe to come.)

Moon Cookies (Poppy Seed) Mandel Bread

Desserts
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 4 cups (2 pints) blueberries

1/3 cup whie sugar

2 tsp lemon juice

4 tbsp butter or margarine

1/3 cup brown sugar

1/3 cup flour

3/4 cup rolled oats

1 1/2 cup applesauce

1/4 tsp nutmeg

1/4 cup raisins

2/3 cup crushed graham crackers

3 tbsp butter or margarine

 

Place blueberries in a deep greased baking dish and sprinkle with 

white sugar and lemon juice. 

cream butter or margarine, brown sugar, until smooth. 

Add flour and rolled oats. Spread this mixture over fruit. 

Bake at 350° for 35-40 minutes. 

Pour applesauce into a greased shallow baking dish. 

Sprinkle with nutmeg. Sprinkle raisins on top, and cover with graham 

crumbs and dot with butter or margarine.

Bake at 375° for 20 minutes. 

Blueberry Crisp Applesauce Crisp

 Traditional Foods
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8 cups rhubarb

1/2 cup flour

1/2 cup sugar

1/2 tsp cinnamon

Topping 

1 1/2 cup flour

1 cup brown sugar

1 cup rolled oats

3/4 cup oil

4 cups rhubarb

2 tbsp flour

2 tbsp sugar

Topping 

1/2 cup flour

2 tbsp sugar

1/2 - 2/3 cup brown sugar

1/2 cup rolled oats

1/4 cup butter or oil 

1/2 tsp cinnamon

Chop rhubarb into 1/2 inch pieces.

In large bol combine flour, sugar and rhubarb. Mix well. spoon into 

lighly greased 9 x 13 glass baking pan.  

Topping: Combine ingredients and mix well. Sprinkle over rhubarb. 

Bake at 350° for 35-45 minutes or until top is golden brown and fruit 

is tender.

Slice rhubarb into 1/2 pieces. Arrange rhubarb evenly in shallow lighly 

greased baking dish. 

Sprinkle flour and sugar in large bowl.

Mix together brown sugar, rolled oats, flour, softened butter or oil, 

and cinnamon. Mix well. Spinkle over rhubarb. 

Press topping down lightly before microwave. 

Microwave uncovered on high for 4 minutes.

Rotate dish and microwave on high for 3-4 minutes, or until fruit is 

fork-tender and topping slightly browned. 

Let stand for 5 minutes before serving. 

Rhubarb Crisp Rhubarb Crisp, microwave

 Traditional Foods
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8 large apples (6 or more cups sliced)

1 tsp sugar

1 tsp cinnamon

1/4 cup water

1/2 tsp nutmeg (optional)

1 cup brown or white sugar

3/4 cup rolled oats

1 cup flour

1/2 cup butter, margarine or oil

5 or 6 cups fruit

1 cup brown sugar

3/4 cup rolled oats

1 cup flour

1 tsp cinnamon

1/2 tsp nutmeg

1/2 cup butter, margarine or oil 

Sprinkle sliced apples with sugar, cinnamon, nutmeg, and water, and 

place in greased 11 x 7 inch baking pan. 

Combine sugar, rolled oats, flour, butter, and mix well until crumbly. 

Spread over apples. 

Bake at 350° for 40 - 50 minutes.  

Crisps evolve over time and could contain any fruit or combination of 

fruit, depending on the season. This is a general rule for topping for 7 

x 11 pan but each quantity can be changed. 

Use a greased pan, a 350° oven, and 40 to 50 minutes of baking time.

Good crisps include peach and blueberry, apple and raisin, fresh 

plums.

Apple Crisp Crisp Variation 

 Traditional Foods
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8-10 cups sliced pears (canned or preserved in syrup)

Topping

2/3 cup rolled oats

1 cup flour

3/4 cup brown sugar

1/2 cup melted butter or oil

3 tbsp candied or crystalized ginger (optional)

7-8 cups peeled and sliced peaches

1 cup blueberries 

1 tbsp lemon juice

2-4 tbsp sugar

1 tbsp flour

Topping

1 cup flour

3/4 cup brown sugar

1/2 cup rollled oats

Pinch salt

1/2 cup melted butter, or oil

Arrange sliced pears on 13x9 lightly greased pan. 

Topping: In a large bowl mix rolled oats, flour, brown sugar, melted 

butter or oil, finely chopped ginger, until crumbly. 

Spread over fruit. 

Bake at 350° for 30 minutes or golden brown.

Gently blend peaches, blueberries, lemon juice, sugar to taste, and 

flour. Spoon into well greased 9x13 baking dish.

In bowl combine topping ingredients. Mix well, and sprinkle evenly 

over fruit. 

Bake in 350° oven for about 45 minutes, or until fruit is tender and 

topping is golden brown. Serve warm. 

Pear Crisp Peach Blueberry Crisp

 Traditional Foods
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6 eggs

3 tbsp potato starch

 4 cups shredded carrots

1/4 cup sugar

1 tsp lemon juice

1/2 cup toasted, slivered almonds

1 to 1 1/2 cup shredded apples

1/2 tsp nutmeg

1 tsp grated lemon peel

1/3 to 1/2 cup matzo meal

1/2 tsp cinnamon 

Beat eggs well. 

Blend potato starch in blender. Make sure mixture is not lumpy. 

Lightly grease frying pan and pour in batter, just enough to cover the 

bottom of the pan, tilting the pan back and forth to spread mixture 

evenly and thinly. 

Cook until set, before it becomes brown. Turn over, and do the same 

for both sides until there is no moisture on either side.

Turn over onto cotton towel.

When cool, roll up and cut thinly or according to preferrence. You 

have to handle each bletel or sheet to cut.

Save 1/4 cup almonds for topping to sprinkle on top with cinnamon.

Combine all ingredients and mix until thoroughly moistened.  

If mixture is too firm, add a tablespoon or two of oil, or, if too moist, 

add matzo meal.

Spoon into greased baking pan and add topping. Bake in preheated 

oven at 350° for 20-30 minutes until golden brown.

Passover Lokshen Passover Carrot and Apple Kugel

 Passover Foods
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12 eggs, separated

1 1/2 cups sugar

1 lemon rind

1/2 cup orange juice

1 cup cake meal

1/4 cup potato starch 

10 eggs, separated

3/4 cup cake flour

3/4 cups sugar

1/2 cups sugar (???)

1/4 cup potato flour

pinch salt  

3/4 cup chopped walnuts

1 tsp cinnamon

1/4 cup wine

Preheat oven to 300°.

Add sugar to the well-beaten yolks, then add the grated lemon rind 

and orange juice. 

Sift the cake meal and potato starch together and add to mixture.  

Mix well. Fold in stiffly beaten egg whites.

Line baking pan with wax paper.

Bake 1 hour in moderate oven of 300°.

Preheat oven to 350°.

Mix walnuts, cinnamon and wine together.

Beat egg whites stiff with 3/4 cup sugar in a large bowl, then beat egg 

yolks with 1/2 cup sugar in a small bowl. 

Fold beaten egg yolk mixture into stiff whites mixture. 

Sift together dry ingredients. Gradually and gently fold in dry 

ingredients.

 Last, fold in a little at a time, wine cinnamon and nut mixture.

Bake for 1 hour at 350°.

Sponge Cake White Chiffon Cake

 Passover Foods
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1 1/2 cups ground nuts - filberts and/or hazelnuts

2 large apples

t tsp cinnamon

1/2 tsp ground ginger

2 or 3 tbsp red wine

1/2 tsp salt

1/2 tsp cinnamon

1/2 cup sugar

1/2 cup matzo meal

1 package mixed 

   dried fruits - cut up

1 large apple, unpeeled

1 cup carrots

1 cup sweet potatos 

1 cup white potataoes

Rind and juice of 1 lemon

1/2 cup oil

Grate apple, carrots, sweet potatoes, and white potatoes.  

Combine salt, cinnamon, sugar and matzo meal. Add cut-up dried 

fruits, stir to coat well. Add apple, carrots, sweet potatoes, and white 

potatoes. Add lemon rind and juice. Add oil, blending thoroughly. 

Pour into 8 or 9 inch pyrex dish, which has been well greased, and 

pre-heated in the  oven. Bake at 350º for 50 or 60 minutes or until 

center is firm and top nicely browned.

Pareve

Goes well with fish or meat.

Grate or chop apples.

Mix nuts, apples, cinnamon, and ginger well.

Add wine a little at a time, to taste, and mix well. 

Consistency of mixture should not be too wet. 

Fruit & Vegetable Pudding  Charosis (Charoset)

 Passover Foods
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3 eggs, separated

1/4 cup water

2/3 cup matzo meal

butter for frying

3 eggs

1/2 cup matzo meal

3/4 cup water

pinch of salt

chicken fat for frying

 

Beat egg yolks lightly with water. Beat egg whites until stiff. 

Fold into egg yolk micture. Fold in matzo meal, drop from a 

tablespoon onto a hot buttered pan. 

Flatten batter slightly. 

Cook until lightly rowned on bottom, turn and cook other side

Serve with sugar, jam, or applesauce.

Beat eggs well. Add water and matzo meal. 

Mix thoroughly and allow to stand until mixture thickens about ten 

minutes or so. Form into flat cakes and fry in chicken fat. 

Serve with sugar. 

Passover Bubbeleh Passover Chremslach 
(Grandma’s mother used to make this)

 Passover Foods
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9 eggs, separated

1 2/3 cups sugar

1 1/2 cup chopped almonds

1/4 tsp salt

1/2 cup matzo meal (finely sifted twice)

1 lemon - juice and rind

6 matzos

4 eggs

1/4 cup milk

1/2 tsp salt

 Butter or margarine - about 4 tbps\sp

Beat egg yolks with sugar until light and fluffy. 

Add almonds, and mix well.

Beat egg whites with salt until stiff.

Add almonds. 

Mix well. Add lemon juice, and rind and motzo meal, and mix well.

Fold in egg whites. 

Line bottom of spring form with wax paper.

Bake in preheated oven at 350° for 50 minutes.

Break matzos into pieces. Cover with hot water, then drain 

immediately.

Press excess water out of matzos. 

Beat eggs, and  add milk and salt. Combine matzos to egg mixture. 

Melt butter or margarine (about 4 tbsp) in frying pan. 

When hot, add matzo mixture. Cook until bottom and sides are 

golden. Turn and cook other side. 

Can be eaten as is or with syrup, honey or sugar on top.

Almond Nut Cake Matzo Brei

 Passover Foods
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8-10 apples, peeled and grated

1 cup sugar

1/2 tsp cinnamon

1/2 cup matzo meal

5 eggs, separated

 

1 lb farfel

8 eggs, separated

1 tbsp oil

1 tsp salt

1/4 tsp perpper or to taste 

Beat egg yolks and sugar well. 

Add cinnamon and matzo meal. Mix well. 

Fold in grated apples. Fold in egg whites. 

Spoon into a greased baking pan and bake in preheated oven at 350° 

for 45 minutes or until brown.

Pour boiling water on farfel in a big bowl, let stand for 10 or 15 

minutes. 

Drain off water, cool a little and stir. 

Add egg yolks, oil, and seasoning. 

Mix well, fold in stiffly beaten egg whites. 

Spoon into well greased large muffin tin. 

Bake in preheated oven at 350° for 45 minutes or until brown.

 Apple Pudding Passover Farfel Muffins

 Passover Foods
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1 cup lentils, rinsed

4 cups cold water

1/2 tsp salt

1 tbsp oil

2 onions thinly sliced or chopped

1/8 tsp pepper

1/2 cup white rice

1 tbsp fresh parsley, optional

 

9x13 inch baking pan

5 lbs of potatoes

2 large onions

3 eggs

1 tbsp salt

1 tsp pepper

1/2 cup matzo meal

1/4 cup oil

2 large potatoes for slicing on top.

 

Put lentils, water, and salt in large pot. Cover and bring to a boil, then 

lower heat and simmer for 20 minutes. Meanwhile, heat oil in pan 

over low heat, add onions, and cook until golden. When lentils have 

cooked 20 minutes, stir in onions and rice. Simmer, covered 20 

minutes or until rice is tender and liquid absorbed. Sprinkle with 

parsley and serve.

If serving at a meat meal, stir in a few tablespoons of gravy. For an 

easy main course, stir in leftover fish, meat or chicken.

Grate potatoes, drain excess liquid well. Add grated onion, beaten 

eggs, oil. Blend in matzo meal and seasoning. Grease pan well with oil. 

Put in preheated oven to heat while mixing pudding. 

Pour batter into hot pan. Place thinly sliced potatoes on top of bater. 

Bake 1 hour at 350˚or until golden brown. 

Lentils and Rice Passover Potato Pudding

 Passover Foods
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3/4 cup chicken fat or oil

3/4 cup chopped onion

10 matzos finely broken, or 7 cups matzo farfel

1 tsp salt

1/4 tsp pepper

1 tbsp paprika

1 egg

2 cups water

1 apple grated 

4 1/2-5 lbs breast of veal

1 large onion, diced

1/2 cup diced celery

2 tbsp chicken fat

2 tbsp minced parsley

1 cup matzo meal

3/4 tsp salt

pinch of pepper

1 3/4 cup hot water

1 egg, beaten

1/2 cup garlic powder, or 2 cloves 

minced.

Sauté onion until golden. Stir in broken matzos. Cook slightly, and add 

apple. Combine seasoning, egg and water. Add to matzo mixture. 

Variations: 1 cup diced celery or 1 cup diced mushrooms - cook with 

onion.

Enough for 10-12 lb. bird.

Have a butcher cut a pocket in the veal. 

Sauté onion and celery in chicken fat, add parsley, matzo meal, 

seasoning, and mix well. 

Add hot water, and mix well. When cool, add beaten egg. 

Fill veal pocket with this mixture, sew opening wiht heavy white 

thread or with skewers. Place on a roasting pan. Sprinkle meat on 

outside with garlic powder and paprika. Add approximately 1/2 cup 

water. Cover pan. 

Place in preheated oven at350° and roast about 2 1/2 hours or until 

tender, basting occasionally. Uncover during last 1/2 hour to brown 

meat.

Passover Basic Matzo Stuffing Passover Breast of Veal, Stuffed

 Passover Foods
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14-16 lb turkey 

1 cup onions, diced

1/2 cup oil

1/4 cup diced celery

1 cup sliced mushrooms

3/4 tsp salt

1 tbsp paprila

3 cloves garlic, minced

(or 1 1/2 tsp garlic powder)

1/8 tsp pepper

1 cup water

6 matzos broken finely or 

crushed

1 egg

1 apple, grated

3 cups sliced, cooked beets

1/3 cup sugar

1 tbsp potato starch

1/2 tsp salt

1/4 cup Passover vinegar

1/4 cup beet juice

1 tbsp fat or oil 

Sauté onion and celery.  Add mushrooms and seasoning and matzos. 

Sauté for 2 minutes. Add water. Mix well, add egg, mix, then add 

grated apple, and mix well.

Drain beets and save liquid. Combine sugar, potato starch and salt in a 

pot, stir in vinegar and beet juice, cook over moderate heat, stirring 

constantly until thickened. Add beets and fat, and mix until all beets 

are well coatd. 

Heat thoroughly and serve.

Left over beet juice can be added to beet borscht.

Turkey Stuffing Harvard Beets

 Passover Foods
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6 tbsp margarine

1/4 cup chopped green pepper

1/2 cup chopped celery

3/4 cup chopped onions

1 1/2 cup raw grated carrots

10 oz chopped frozen spinach or 1 

package fresh 3 eggs, beaten

1 1/2 tsp salt

peppr to taste

3/4 cup matzo meal

  

Sauté raw vegetables in margarine for 10 minutes. 

Cook and drain spinach well. If fresh, cut up after boiling. 

Combine vegetables and cool slightly. Add eggs, seasoning, matzo 

meal. Put in greased square glass pan. 

Bake for 45 minutes at 350°.

 

Vegetable Pudding  

 Passover Foods
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Preheat oven.

Approximately 3 lbs zucchini

1 cup bread crumbs

2 eggs

1 onion

2 tbsp chopped parsley

3 tbsp oil

salt and pepper to taste

 

2 1/2 lbs yellow summer squash

1 onion

1 green pepper

2 tbsp margarine or oil

1/2 box ritz or rokeach snack 

crackers (6 ozs)

3 eggs

salt and pepper to taste

 

Sauté onion until transparent. Add unpeeled diced zucchini, 

seasoning, and parsley. Cover and simmer until zucchini is very soft. If 

there is any excess liquid in pan, uncover and cook until it has 

evaporated. Remove from heat, and allow to cool. Blend zucchini and 

eggs together in food processor or blender until smooth. Turn mixture 

into greased baking dish and sprinkle crumbs on top. Bake in hot 

oven 400˚F about 25-30 minutes, or until top is browned.

Boil unpeeled, cubed squash for 15 minutes. Strain well until dry, 

mash, and let cool. Stew onion and green pepper until golden brown 

in margarine or oil. Mash 1/2 box crackers. Save some mashed crackers 

for topping. Grease pan, pour in mixture, cover top with crackers, dot 

with margarine. Bake at 350˚F until golden brown, about 35-40 

minutes.

Freezes well. Reheat at 250˚.

Yellow summer squash should be shiny and yellow, not pitted. 

Zucchini Kugel Yellow Summer Squash 
(Yellow Crooked Neck Squash)

 Traditional Foods
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1 cup olive oil

1/3 cup white vinegar

1 tbsp sugar

1 1/2 tsp salt

1/2 tsp oregano

1 tbsp lemon juice

1/4 tsp garlic powder

 

1 small cabbage, finely shredded

2 or 3 carrots, grated

1 green pepper, finely chopped

2 stalks celery, finely diced.

1/4 cup (or less) sugar

1 or 2 tsp salt

1/4 tsp pepper

DRESSING

2/3 cup oil

1/3 cup white vinegar

Mix well, and blend. 

 

Put all ingredients in a bottle. Cover tightly and shake well. Chill 

several hours. Shake thoroughly before using.

Mix vegetables together. Sprinkle with sugar, salt and pepper. Mix 

again. Pour dressing over vegetables, mix, and allow to stand in 

refrigerator for 3 to 4 hours before serving. Keep refrigerated. You 

may not need all the dressing. It keeps well in glass jar in refrigerator. 

Can be used for other salads with added seasoning.

Italian Salad Dressing Cole Slaw

 Traditional Foods
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1/2 cup flour

unrendered solid fat from 

chicken, or any other fowl

pieces of fat skins (???)

Helzels

1/4 tsp salt

pinch of pepper

 

Cut up very fine fat and skin, add flour, salt, and pepper. Mix well. 

Sew up one end of helzel, fill about 3/4 or 7/8 full of mixture. Sew up 

the other end and clean with hot water. Roast with fowl or roast.

 Helzel, stuffed (skin from neck)

1 1/2 lbs calf tongue

6 cups cold water

1 tsp pickliing spice

2 chiles

2 bay leaves 

Put tongue in pan with water so that water almost covers tongue. 

Add spices, and cook for 1 hour. Put on cutting board to cool, until 

meat can be handled.

Peel outer skin, and cut fat off. 

If you are roasting meat at the same time, put into roaster before 

slicing for the last 3/4 hour of cooking roast. Slice when cold, or at the 

same time as roast. 

If the tongue is going to be used cold in sandwiches, you may have to 

cook the tongue 15-30 minutes longer.  

 Pickled Calf Tongue

 Traditional Foods
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8 lb beef

garlic powder

sweet paprika

1 tbsp onion soup (no MSG)

2 tsp garlic poweder

1 tsp sweet paprika

 

 

Rinse roast well with cold water. Rinse roaster and cover with cold 

water. Some water will cling to pan and meat.

Sprinkle meat well with garlic powder and sweet paprika all over. Put 

in roaster, then sprinkle garlic powder and sweet paprika all over 

roast and aonion soup mix on top. 

Cover and put in oven. Baste a few times while cooking. If meat gets 

dry, add water. 

Cook for 2 1/2 to 3 hours at 350°.

“When I make a roast,  I roast the meat ahead of time, and 
refrigerate it for a while.  Then I slice it cold,  and when I 
am ready to serve,  I reheat it sliced.”

 

Beef Roast  

 Traditional Foods
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1 tbsp oil

2 tbsp chopped onion

1/3 cup lentils

1/4 cup uncooked rice

salt and pepper to taste

1 1/4 cup hot water

 

1/2 cup cooked beef or any meat cut into cubes

1/2 cup cooked vegetables

1/4 cup water or defatted gravy

salt and pepper to taste

1 tsp finely chopped onion

1/2 cup mashed potatoes

 

Heat oil in pan, and saute onion until lightly browned. 

Sir in lentils and rice, continously stirring until lentils and rice are 

well coated with oil. 

Season with salt and pepper, and cook in oil gently, for about 1 

minute. Put mixture in a small casserol, pour water over it. Bake 

uncovered for 45 minutes at 350˚, or until all the liquid is absorbed. 

In a casserole, combine meat, vegetables, liquid, salt and pepper, 

and onions. 

Spread with a layer of mashed potatoes. Sprinkle top with a few 

drops of oil. 

Bake uncovered for 30 minutes at 350˚.

Lentils and Rice Casserole 
(good meat substitute)

Shepherds Pie

Meals for One Person
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3/4 cup water

pinch of salt

1/4 cup rice

1/4 cup milk

4 tsp sugar

1/4 tsp vanilla

1 egg

2 tbsp raisins

1 tsp butter

  1-19 oz can stewed tomatoes

1/4 cup red wine or sherry

1/4 tsp cayenne pepper, optional

2 cups thickly sliced mushrooms

1/4 lb (approx.) boneless chicken breast, sliced or cubed

cooked noodles, rice, or couscous

Bring water to a boil, add rice, cover, and reduce heat to low. Cook 

until water has been absorbed, about 20 minutes. Rinse rice with cold 

water, and drain. 

In a small bowl, mix milk, sugar, vanilla, egg and raisins. Add rice to 

liquid mixture and mix well. Pour into a small buttered baking dish. 

Bake uncovered at 350˚ for approximately 20 minutes.

Serve hot or cold with cream or milk. Makes one generous serving. 

If desired, sprinkle cinnamon or nutmeg on top before baking.

Pour tomatoes and juice into frying pan. Set over high heat, add wine, 

break tomatoes well, bring to a boil, stirring occasionally, for 3-4 

minutes. 

Add mushrooms, continue boiling, add chicken (can also use leftover 

chicken).  Cook ant stir for 3-5 minutes. Add cooked noodles and stir 

for a couple of minutes more, until all the sauce is absorbed by the 

noodles. 

Chicken cacciatore is also great over rice or couscous. Can be frozen. 

Can be made vegetarian by substituting drained tin of chickpeas or 

kidney beans for chicken. Sprinkle with grated parmesan, or goat 

cheese. 

Rice Pudding Chicken Cacciatore

Meals for One Person
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1 apple or pear, peeled and thinly sliced

1-2 tsp sugar

pinch of cinnamon or ginger

1/3 cup granola or 2 granola bards, crushed.

 

1 medium apple

1 tbsp honey

1 tbsp dry breakfast cereal

yogurt, optional

 

Lay fruit in ovenproof dish, sprinkle apple with cinnamon, pear with 

ginger. Cover top completely with granola, and place in center of pre-

heated oven (400˚). To prevent topping form burning, loosely lay a 

piece of foil over top. Bake for 25-30 minutes and serve warm. 

Core apple, pierce skin in several places with a small sharp knife. 

Place in small dish. Stuff cavity with cereal, spoon honey over cereal, 

and top of apple. Microwave at high power for 1-2 minutes or until 

apple is soft or tender. Let stand a few minutes. Serve with yogurt if 

desired. Cooking time will depend on type and size of apple. 

Apple or Pear Crisp Baked Apple, in the microwave

Meals for One Person
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 1 1/2 tsp olive oil

4 oz or 1 slice sea bass fillet, or snapper, salmon, haddock, etc

1/2 med. Diced cooked potato

1 green onion, sliced into 1/2 inch pieces

1 thick slice of tomato, diced

3 to 4 long thin strips of red or yellow pepper

1 tsp lemon juice

fresh or dried chopped herbs

salt and pepper to taste

 

 
Smear 1/2 tsp oil on square of heavy aluminum foil. Set fish in center. 

Pile cooked potato, onion, tomato, and pepper strips on fish. Sprinkle 

with remaining oil, and lemon juice. Sprinkle with herbs such as 

parsley. Season with salt and pepper. Roll up sides of foil and seal 

completely. 

Place packet on small cookie sheet and bake in preheated oven at 425˚ 

for 15 minutes or until done. Serve immediately.

 Fish Dinner in Foil 

Meals for One Person
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1 basket blue grapes (concord or Fredonia)

2 1/2 lb sugar

or

1 bushel blue grapes

15 lb sugar 

 

This was Grandma’s father’s recipe, and she has continued it, no addi-

tives. This is typically done at the end of September, or beginning of 

October in Toronto.

Wash grapes in cold water. Lift out of water quickly, then stem. 

Put in glass jars. If large quantity can be put into 5 gallon glass jars or 

20 gallon barrel. 

Pour dry sugar over grapes. Cover opening of jar with gauze. Put jar in 

warm place to ferment for 10 days or two weeks or so. 

Then boil 2 quarts water and 5 pounds sugar for a bushel of grapes. 

Let cool. Pour over grapes. Cover opening with gauze and foil. Put in 

cold cellar. 

At Purim time, drain off liquid (i.e. wine). Leave grapes in container.

For second wine (if bushel grapes), make syrup of 10 lbs sugar and a 

little less than 4 quarts water. Boil up, let cool, and pour over grapes.

Cover opening with gauze and foil, and keep in a cool place. Let stand 

6 months or until Rosh Hashana.

(Author's note: I tried this once, but it was way too sweet! The recipe 

came from Uncle Seymour, but I suggest we request a revision!)

Wine ~ Blue Grapes  

Wine
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To eliminate rusty lettuce leaves, wrap lettuce in a paper towel

Don’t cut lettuce with a knife – always tear in bite size pieces

When rolling out dough, roll on a very slightly floured board

When cooking beets whole, leave 1 inch stem on beets to minimize 

bleeding

Before peeling oranges or grapefruit for fruit salad, heat for a few 

minutes in a hot oven. The white membrane will come off easily, when 

the warm of heated skin is removed.

To remove jello moulds easily, grease mould lightly before puring in 

mixture.

Soup - Long slow cooking is a must, makes a good soup.

Always season cavity of poultry as well as skin

Reduce oven temperature by 2 degrees when using glass baking pan. 

To prepare baking pans for fruit cakes, grease lightly with oil, then cut 

paper to fit pan. Brush paper slightly with oil, brown grocery bags or 

wax paper can be used.

This can be used for most cakes or lighter cakes, grease pan and 

lightly floured before putting in batter, shake out excess flour. 

Hints

If foil is used as a cover for cooking or roasting, always make sure the 

shiny side is on the outside.

 

When baking or using oven, always preheat for 10 minuutes to desired 

temperature. 

For all recipes, when I specify flour, I always mean all-purpose flour, 

as there is cake flour also, which I don’t use very often.

Now there are different kinds of processors, blenders, years ago, it 

was all done by hand - chopping, cutting, mixing

Pickling spice is the same as mixed spice

If you can’t get specified Passover oil, you can use peanut oil

I have always used sunflower oil all year except Passover

I use garlic powder, never garlic salt or onion salt

Note: vegetable soup – need names of peas and beans – 18 

altogether?

When cooking carrots – add a little sugar to cold water to make 

carrots crisp

Do not freeze rice as it tends to harden

Hints
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 Bake all cakes in center of oven.

Fruit cakes should be stored for a few weeks for easy cutting and 

better flavour.

To store fruit cakes, remove paper liner when cool, wrap cooled cake 

in cheesecloth, that has been sprinkled well with brandy or rum, then 

wrap in plastic wrap or wax paper, then in foil. Store in cool place or 

refrigerate for 4-6 weeks, or less.

Use all purpose flour, unless otherwise specified. Sift flour once 

before measuring. 

When making sponge or chiffon cakes do not grease the baking pan.

Cool cakes on racks before and after unmolding (?)

Most cakes freeze well, although cakes that have been frosted should 

not be frozen.

When preparing to bake, make sure all ingredients are at room 

temperature, especially eggs, and if they are going to be separated, 

whites beat up stiffer.

When making soup of any kind, except for chicken soup, you can add 

minced garlic or garlic powder and a few shakes of paprika to give it 

flavour.

Baking – Testing when a cake is done: A cake is usually done when the 

edges have pulled away slightly from the sides of the pan, or when a 

toothpick inserted in the center comes out dry, or when the top 

springs back when lightly touched.

To slice hard-cooked eggs without breaking yolks, dip knife into water.

Baking – When baking cakes, do not open oven door for first 20 

minutes of baking.

Soups – If soup is too salty, add a peeled potato to boiling soup. The 

potato absorbs the salt.

When freezing soups or any liquid, always remember to leave room at 

the top of container for expansion.

To minimize scum, which forms on top of soup stock or clear soup, 

keep heated low while cooking, simmer, but don’t boil, especially 

chicken soup.

Do not put meat or fowl in a dry roaster or pan, always rinse pan with 

cold water, leaving very little water on bottom.

Refrigerate soup after cooking. The fat will rise to the top and congeal 

for easy removal.

Long slow cooking makes a good soup.

If soup recipe calls for meat or bones, and you don’t have any, stew or 

saute inions in some fat for the base.

When baking potatoes, always prick them with a fork a few times, 

Hints
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  before baking, to let the steam escape. Greasing them slightly before 

baking will keep the skins soft.

Honey may be measured easily by coating measuring cup or spoon 

with oil.

When stirring solids and liquids together always make sure you scrape 

bottom and sides of container for thorough mixing.

Cooking - Sore fat edges; don’t touch meat with the point of a small 

knife or fork in several places before cooking. (why?)

Cooking – If foil is used as a cover cooking or roasting, always make 

sure the shiny side is on the outside. (??????? I thought it should be 

inside to reflect the inside the roaster)

When baking or cooking, preheat for 10 minutes to desired 

temperature. 

Baking - When mixing cake batter, start and end with flour mixture or 

dry ingredients (?). Just mix to blend. Overbeating will reduce volume. 

Baking - If adding fruit to batter, sprinkle and mix a little flour through 

fruit to keep from sinking to bottom of muffins or cake.

Baking - A good baking cake tester for doneness is a toothpick. fA 

cake tester or toothpick inserted in the centre of caka should come 

out dry.

Substitutions

For 1 cup butter = use 1 cup less 3 tbsp shortening

1 whole egg in baking = 2 egg yolks

1 tbsp cornstarch for thickening = 2 tbsp flour

1 cup sifted cake or pastry flour = 7/8 cup (1 cup less 2 tbsp) sifted all-

purpose flour

1 cup sour milk or buttermilk = 1 tbsp lemon juice or vinegar plus 

enough fresh milk ot make 1 cup

1 cup fresh milk = 1/2 cup evaporated milk plus 1/2 cup water

1 cup fresh milk = for pareve use or baking, 1 cup water or fruit juice 

plus 2 tbsp shortening or oil

1 cup granulated sugar = 1 cup brown sugar packed

1 cup granulated sugar = 1 cup honey plus 1/4 – 1/2 tsp baking soda, 

and reduce liquid of recipe by 1/4 cup.

1 cup honey = 3/4 cup sugar plus 1/4 cup liquid.

Hints & Substitutions
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  Table of Equivalents 

(some thoughts on this section: make as tearout sections with red and 

white gingham backgrounds, can put on fridge)

3 tsp = 1 tbsp

4 tbsp = 1/4 cup, 8 tbsp = 1/2 cup

5 tbsp oil = 1/3 cup

juice of 1 lemon = 2 1/2-3 1/2 tbsp

juice of 1 medium orange = 5-6 tbsp

250 ml will replace 1 cup

125 ml = 1/2 cup

5 ml = 1 tsp

15 ml = 1 tbsp

1 cup raw rice = 3 cups cooked rice

1 cup butter or margarine = 1/2 pound; 1/2 cup = 1/4 pound

2 cups granulated white sugar = 1 pound

dash = less than 1/8 tsp

1 cup = 8 ozs; 16 ozs = 1 pound

1 cup apples = 3 medium = approximately 3(?) cups, sliced

1 pound coffee = 80 tbsp = 40 servings

1 lb whole dates = 1 1/2 – 1 3/ cups pitted or cut up dates

Canadian liquid measure:

1 pint = 20 ozs 

1 quart = 40 ozs

1 gallon = 160 ozs

US liquid measure:

1 pint = 16 ozs

1 quart = 32 ozs

1 gallon = 128 ozs

2 pints = 1 quart

4 quart = 1 gallon 

Substitutions & Table of Equivalents


