
Let’s make Charoset! 

 
 
Rhodes-Style Charoset 
1 cup pitted dates, finely chopped 
1 cup raisins 
2 oranges, peeled, seeded, and chopped 
½ cup honey 
1 cup almonds, finely chopped 
Cinnamon 
About ½ cup sweet red wine 
 
Cook dates, raisins, orange and honey, stirring, until thick (about 20 minutes). 
Remove from heat, then add almonds, cinnamon and sweet wine. 
 
 
Ashkenazi Charoset 
3 apples (any apples but delicious), peeled, cored and chopped 
1 cup chopped walnuts 
½ t cinnamon 
1-3 T sweet red wine (or more, as needed) 
 
Blend in food processor. May be chilled for up to 3 days. 
 
 



HBT congregant’s family recipe 
1 orange, peeled and in sections (may need less) 
1 avocado, peeled and diced 
Juice of ½ lemon 
½ cup sliced almonds 
1/3 c raisins 
4 pitted dates 
2 figs or prunes 
2 T apple juice 
2 T matza meal 
 
Toss avocado and lemon juice. 
Process almonds, raisins, dates and figs in food processor. 
Add orange and process briefly. 
Add avocado and mix 1-2 seconds. 
Put into bowl and add apple juice and matza meal. 
(This recipe makes a smaller amount than the others.) 
 
 
Israeli Revisionist Charoset 
2 cups raisins 
1 cup pecans, toasted 
1 cup blanched almonds, toasted 
1 cup date paste (or 1 cup dried dates, chopped) 
3 Granny Smith apples, peeled, cored and chopped 
2 t cinnamon 
¼ cup sweet red wine, or to taste 
1-2 tablespoons grated orange peel or lemon juice 
 
Coarsely grind together raisins and nuts in food processor with steel blade.  
Pulse and do not over process. 
Add dates, apples and cinnamon and mix well. 
Add sweet wine and grated orange peel or lemon juice. 
 
 
“Sephardi” Charoset 
1 medium orange, peeled and separated into pieces 
1 t grated orange peel 
15 pitted dates 
½ cup slivered almonds 
1 large apple, peeled, cored and chopped 
2 medium bananas, in chunks 



1 T lemon juice 
1 T sugar 
1 t cinnamon 
¼ cup sweet red wine 
1/3 cup matza meal 
 
Put orange, grated orange peel, dates, almonds, apple and bananas in food processor 
with steel blade until mixture is smooth. 
Add lemon juice, sugar, cinnamon and wine and blend. 
Add matza meal and blend. 
(Mixture will thicken as it sits. 
Will keep refrigerated in a covered container for 2 days.  
 
 
Abba’s Farfel Kugel 
2 cups farfel 
3 eggs, separated 
½ lb. fresh mushrooms, sliced (any kind!) 
1 onion, diced 
4 T fat (margarine ok) 
2 T matza meal 
1 t salt 
 
Pour boiling water over farfel in strainer. 
Drain well. 
Beat egg yolks, add farfel, stir well. 
In large pan, brown onion, add mushrooms and matza meal, stir well. 
Add farfel mix, salt and cook for 3 minutes. 
Beat egg whites and add to fry pan, gently folding into the mixture. 
Put into greased 9x13 pan. 
Bake at 350o for 30 minutes. 
 
 
Passover Wild Mushroom Matza Stuffing (Joy of Kosher) 
1 box of farfel 
1 onion, sliced 
2 T oil 
2 pounds mixed mushrooms, sliced (Portobello, shitake, oysters and button) 
4 cloves minced garlic 
2 cups broth (chicken or vegetable broth) 
1 t fresh thyme 
Salt and pepper, to taste 



¼ cup red or white wine 
 
Saute onion in oil in large pan until fragrant. 
Add mushrooms, sauté until water evaporates. 
Then add garlic, thyme and salt and pepper. 
Turn heat to high and pour in wine. Allow to reduce, stirring constantly. 
Add matza farfel to pan and pour broth over it, slowly, as it is absorbed. 
If too dry, add more broth. 
Pour stuffing into casserole and bake at 350o for 30 minutes. 
(the recipe did not specify how hot the oven should be, so I’m guessing 350). 
 
Makes 6 servings. 
 
 
"Instant" Chocolate Mousse 
  
From The Jewish Holiday Cookbook by Gloria Kaufer Greene, from Michael Penzner 
 
    6  ounces        semisweet chocolate 
    1/3  cup           boiling water 
    4      large        eggs -separated 
    3      tablespoons   sweet Pesach wine - Pesach Liqueur, or orange juice 
    3      tablespoons   sugar 
  
Put the chocolate  in food processor fitted with steel blade, or a blender, and process for a 
few seconds until chocolate is finely chopped.  With the machine running, pour the boiling 
water in through the top, and continue processing for several more seconds, until the 
chocolate is completely melted.  Add the egg yolks and wine and process until well mixed. 
  
In a medium sized bowl, beat egg whites until foamy.  Gradually add sugar and continue 
beating until stiff.  Fold chocolate into whites until no streaks of white remain.  Turn into 
serving dishes, and chill for several hours until firm. 
  
Serves 6 


