THE
TEMPLE
EMANU-EL
STREICKER
CENTER

Seder salad with apricot-honey dressing
MAKE S 4 – 5 SE RV I N GS

Ingrediants

Preperation

SAL AD

1. Preheat oven to 350°F. Toast pistachios or pepitas on a rimmed
baking sheet, tossing once, until golden brown, 8–10 minutes.
Let cool; coarsely chop.

• ½ cup pistachios or pepitas
(pumpkin seeds)
• 6 ounces roasted lamb shank,
shredded
• ½ cup flat-leaf parsley leaves,
divided
• ¼ cup cilantro
• 1 romaine heart (about 8 ounces),
coarsely chopped
• 3 soft boiled eggs
• 1 avocado (optional)
•
D R E S SI N G

• 1 small shallot, finely chopped
• ½ cup red wine vinegar
• 1 small lemon
• 1 tablespoon chives
• Salt & pepper to taste
• ½ cup olive oil
• 1-2 tablespoons honey
• ½ cup dried apricots,
diced or sliced

2. Put shallots and vinegar in a small saucepan over medium heat and
cook, stirring once in a while till the vinegar is almost fully absorbed.
3. Toss the pepitas with the lamb shank, parsley, cilantro and romaine
hearts. Add dressing and gently toss. Top with the eggs and
avocado if using.
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Matzo Ball Soup a la Mexicana
MA KE S 6 – 8 SE RV I N GS

Ingrediants
F OR T H E CH I C K E N BR OT H :

FO R THE MATZO B AL L S :

FO R S ERVIN G:

• 2 chickens (2½ to 3 pounds
each), or 1 chicken
(4 to 5 pounds), plus 8 whole
chicken wings

• 1¼ cups matzo meal

• 1 small white onion, peeled
and finely chopped

• 2½ teaspoons kosher salt
• ½ teaspoon baking powder

• 4 large carrots, peeled and cut
into chunks

• ½ teaspoon baking soda

• 3 celery stalks, cut into chunks

• 5 large eggs, 3 of them
separated

• 1½ medium white onions,
peeled and quartered
• 1 to 2 Serrano peppers,
sliced lengthwise
• 1 leek, split lengthwise
and cut into chunks
• 1 large garlic clove, peeled
• 8 sprigs cilantro
• 8 sprigs flat-leaf parsley

• ¼ teaspoon black pepper

• ⅓ cup grated white onion,
squeezed in a dish towel to
remove excess liquid

• 2 Serrano peppers
(or 1 jalapeño pepper),
seeded and finely chopped
• 1 cup chopped cilantro leaves
and tender stems
• 1 to 2 avocados, diced
3 to 4 limes, cut into wedges
1 sprig fresh epazote

• ¼ cup rendered chicken or
duck fat, or use vegetable oil
• 3 tablespoons finely minced
herbs, such as dill, flatleaf
parsley or chives, or a
combination

• 2 bay leaves
• About 6 black peppercorns
Kosher salt, to taste

Continues on next page
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Matzo Ball Soup a la Mexicana
Continued

Preperation
ST E P 1

Prepare the broth: Place all the ingredients except
the salt in a large soup pot and fill with cold water
to cover by 1 inch. Bring to a boil over high heat,
then reduce the heat to medium-low. Skim off any
foam, add salt and simmer, partially covered, until the
chickens have fully cooked, about 45 to 50 minutes.
ST E P 2

Carefully remove one of the chickens from the broth
and transfer to a bowl. When cool enough to handle,
shred chicken and reserve meat, ladling a small
amount of broth over it to keep it from drying out,
then cover and set aside. Discard the skin and return
the bones to the pot. Continue cooking the broth at
a high simmer for about 2 hours, adding more water
if needed to replenish. Turn off the heat and let cool.
Strain and discard vegetables and bones, reserving
the second chicken for another preparation (such as
shredding it to use in enchiladas).
ST E P 3

About an hour before the broth is done, make the
matzo balls: In a large bowl, combine the matzo meal,
salt, baking powder, baking soda and black pepper.
In a medium bowl, whisk the 2 whole eggs with the
3 yolks, the grated onion, the chicken fat
and the minced herbs. In another medium bowl,

beat the 3 egg whites by hand or with an electric
hand mixer until stiff peaks form. Stir the egg-yolk
mixture into the dry ingredients, then add one-third
of the beaten egg whites and mix until incorporated.
Gently fold in the remaining whites until no streaks
remain. Press a sheet of plastic wrap directly onto the
surface of the batter and refrigerate until firm,
20 to 30 minutes.
STEP 4

Line a baking sheet with plastic wrap. Fill a small bowl
with water and set aside. Scoop mounds of the matzo
batter (about 1 tablespoon each) onto the baking
sheet. Using the water to keep your hands moist, as
needed, roll each scoop of batter into a ball, handling
as gently as possible.
STEP 5

Return the chicken broth to a simmer and season
with salt, if needed. Add the matzo balls as gently as
possible and cook over moderate heat, turning them
a few times, until they are plump and cooked through,
about 25 to 30 minutes. Stir the shredded chicken
into the soup and cook just until the meat is warmed
through, about 2 minutes.
STEP 6

Serve soup with onions, chiles, cilantro, epazote,
avocado and lime wedges on the side, so everyone
can garnish as they like.
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Roast Chicken
with
Rosemary
&
Garlic
(Pollo Arrosto con Rosmarino e Aglio)
MAKE S 4 – 6 SE RV I N GS

Ingrediants

Preperation

• 3 tablespoons extra-virgin
olive oil

1. Preheat the oven to 425˚F (205˚C). Whisk together the olive oil,
rosemary, lemon zest, salt, and pepper in a medium bowl.

• 2 teaspoons finely chopped
fresh rosemary

2. Arrange the potatoes and garlic cloves in the bottom of a
9x13-inch baking dish. Drizzle with about half of the olive oilrosemary mixture and toss well with tongs or your hands to coat.

• 1 teaspoon grated lemon zest
• 1 teaspoon kosher salt
• ½ teaspoon freshly ground
black pepper
• 3 medium Yukon gold potatoes
(about 1 ½ pounds / 680 g),
peeled, quartered, and cut into
½-inch thick wedges
• 1 head garlic, cloves peeled
• 3 pounds bone-in, skin-on chicken
thighs, patted dry with paper
towels
• ⅓ cup (80 ml) chicken broth
• Chopped fresh, flat-leaf parsley,
for serving, optional

3. Arrange the chicken thighs on top of the potatoes (it’s okay if they
overlap). Brush the chicken pieces evenly with the remaining olive
oil-rosemary mixture, then pour the chicken broth into the baking
dish, taking care to pour it around the chicken pieces, not directly
over top. Roast for 25 minutes. Reduce heat to 375, give the baking
dish a little shake, then continue roasting until the chicken is wellbrowned and the internal temperature reaches 165˚F / 74˚C on a
digital thermometer, 25 to 30 minutes. Remove from the oven and
let rest for 10 minutes before serving. Serve hot, sprinkled with
parsley, if desired.
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Pumpkin
Frittata
(Frittata di Zucca)
MAKE S 4 – 6 SE RV I N GS

Ingrediants

Preperation

• 3 tablespoons extra-virgin olive oil

1. Preheat the oven to 350˚F (180˚C). Heat the oil in a medium cast
iron pan or other oven-proof frying pan set over medium heat.
Add the onions and a generous pinch of salt, cover pan, and cook,
stirring occasionally, until softened and lightly browned, 8 to 10
minutes. Add the pumpkin and continue cooking, covered and
stirring occasionally, until softened and lightly browned, about 10
minutes. Stir in the cinnamon and onion powder, if using.

• 1 large onion, finely chopped
• Kosher salt and freshly ground
black pepper
• 1 pound sugar pumpkin or
butternut squash, peeled, seeded,
and cut into ½-inch cubes (about
3 cups)
• ½ teaspoon ground cinnamon
• ½ teaspoon onion powder,
optional
• 6 eggs

2. While the pumpkin is cooking, whisk the eggs, ½ teaspoon salt,
and a generous amount of black pepper together in a bowl. Pour
the egg mixture over the pumpkin mixture, stir gently to combine,
then transfer the pan to the oven. Bake until top is set and lightly
puffed, 10 to 15 minutes. Remove from the oven and let cool for
10 minutes. Gently run a rubber spatula around the edges of the
pan, then carefully flip the frittata onto a serving plate or cutting
board. Serve warm or at room temperature.
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Pecan-Lime Muhamarra Dip
MA KE S 2 C U P S

Ingrediants

Preperation

• 3 large bell peppers, charred

1. In the bowl of a food processor, combine the bell peppers,
pecans, pita, pomegranate molasses, lime juice, garlic, cumin, salt,
and red pepper flakes and process until almost smooth,
30 seconds.

• ⅔ cup toasted pecans
• ¼ board matza, soaked in water
for 30 seconds
• 2 tablespoons pomegranate
molasses, plus more to taste
• 1 tablespoon freshly squeezed
lime juice, plus more to taste
• 1 garlic clove, smashed
1 teaspoon ground cumin
• 1 teaspoon kosher salt, plus more
to taste
• ¼ teaspoon dried red pepper
flakes, or more to taste
• ⅓ cup extra-virgin olive oil

2. With the motor running, drizzle in 1⁄4 cup of the oil until
incorporated. Season with more lime juice, pomegranate
molasses, and salt, spread on a plate, and drizzle with the
remaining olive oil.
*

To toast pecans, bake in a preheated 350°F oven until fragrant,
5 to 6 minutes. Transfer to a plate to cool.
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Quinoa and Roasted Grape Salad
MAKE S 4 – 6 SE RV I N GS

Ingrediants

Preperation

• ½ cups (1 pound) seedless
red grapes*

1. Preheat the oven to 400°F.

• ½ cup extra-virgin olive oil
• 1½ teaspoons kosher salt,
plus more to taste and for
seasoning the pasta water
• ½ teaspoon freshly ground black
pepper, plus more to taste
• 1½ cups quinoa
• ⅓ cup plus 2 tablespoons freshly
squeezed lemon juice, plus more
for seasoning
• ¼ teaspoon dried hot pepper
flakes, such as Aleppo
• Finely grated zest of 1 lemon
• ½ cup finely minced fresh chives
or chopped parsley
• ½ cup chopped toasted walnuts

2. Place the grapes on a large rimmed baking sheet, drizzle with
2 tablespoons olive oil, season with ½ teaspoon of the salt and
¼ teaspoon of the black pepper, and roast in the oven, shaking
every 5 minutes or so, until the grapes shrivel and some are very
caramelized and even a little burned on the edges, 20 to 25
minutes.
3. Fill a large (at least 5 quart) pot half way with water, season the
water generously with salt and bring to a boil. While the water
is coming to a boil, place the quinoa in a fine strainer and rinse,
rubbing the quinoa with your hands, until the water runs clear,
about 1 minute.. Transfer to the boiling water and cook until the
quinoa is tender, 10-11 minutes,. Drain well, then return to the pot
and cook, stirring, over medium-low heat to evaporate additional
moisture for 2-3 minutes. Transfer the quinoa to large rimmed
baking sheet to cool.
4. In a medium bowl, whisk ⅓ cup lemon juice with the remaining
⅓ cup olive oil, ½ teaspoon salt, ¼ teaspoon pepper, and the
dried pepper flakes. Add the cooled quinoa and grapes along
with the lemon zest and chives; gently toss and let sit for
5 minutes. Toss in the remaining 2 tablespoons lemon juice with
walnuts. Season with salt, pepper, and lemon juice to taste.
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Cardamom Macaroon Lemon Wedges
M ACAROON BAS E :

Ingrediants

Preperation

• 2 large eggs, room temperature
100g

1. Preheat the oven to 350°F

• ½ cup granulated sugar 100g
• ¼ tsp green cardamom, ground
(can replace with dried ginger)
• ¼ tsp kosher salt
• 1 ½ cups unsweetened coconut,
fancy shredded or desiccated
128g

2. Line a 9” springform cake pan with a parchment paper circle
and grease with butter.
3. Place the room temperature eggs, sugar, cardamom, and salt in
the bowl of a stand mixer fitted with a whisk attachment.
Beat on high speed for 5 minutes until lightened, doubled in
volume, and holding a ribbon. Stir in the coconut.
4. Gently transfer the batter to the cake pan and smooth into an
even layer.
5. Bake for 30 minutes, until evenly golden and springing back in
the center. Set aside to cool.

Continues on next page
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Cardamom Macaroon Lemon Wedges
Continued

L E M ON CUR D :

Ingrediants

Preperation

• 5 medium lemons (4 large)

1. Lower the oven to 325°F and begin the lemon curd: collect zest
from 2 of the lemons and set aside. Slice off the peel and most of
the pith of the remaining lemons and slice all (including the 2 that
are zested) into ½ “ wheels. Use a paring knife or your fingers to
remove all seeds.

• 1¼ cups sugar 250g
• a 3-finger pinch of kosher salt
• 1 tsp cornstarch
or potato starch 2g
• 3 large eggs 150g
• 2 yolks 28g
• 5 tbsp butter 60g
• ¼ cup coconut oil 60g

2. Place the seeded lemon wheels along with the sugar, cornstarch,
and salt in a blender and process until smooth.
3. Add the 3 eggs and 2 yolks and process until homogenized then
strain into a small saucepan.
4. Stir the curd over a medium flame with a heat-proof spatula,
scraping the sides and bottom of the pan regularly to avoid
scorching. The mixture should begin to thicken as it warms.
5. Let it come to a soft boil for 20 seconds then remove from heat.
Whisk in the butter, coconut oil, and reserved lemon zest.
6. Pour the thickened curd onto the macaroon base and place in the
preheated oven on the middle rack.
7. Bake for 15-20 minutes until set but quite wobbly in the center.
The curd should have formed a skin on top and the edges of the
pan should be slightly bubbling.
8. Let the tart cool at room temperature for 15 minutes then transfer to
the refrigerator overnight to set completely.
Continues on next page
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Cardamom Macaroon Lemon Wedges
Continued

TO U N M OL D A N D S E RV E :

1. Slide a small offset spatula or thin knife inside and around the edge of the pan and carefully unclasp.
2. Slip the spatula or thin knife underneath the macaroon base between the parchment circle and begin to
separate until it can be shimmied out from the pan.
3. Decorate the very edge of the tart with shredded coconut and slice into neat wedges. Serve cold.
To store, loosely cover the top of the lemon wedges with plastic and keep in the refrigerator for up to 5 days.
This freezes extremely well for up to a month.

OP T I ON AL TO S E RV E :

Whipped Ricotta
• 1 cup ricotta
(best you can find!) 226g
• 1 T honey 21g

1. Add the ricotta and honey to the well of a food processor or
blender or immersion blender cup. Process until completely
smooth and thick like yogurt. Spoon over each slice of
lemon tart.
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Chocolate Lace Cookies
Ingrediants

Preperation

• 5 T butter 70g

1. Preheat an oven to 350°F

• ½ cup brown sugar 100g

2. Line 2 sheet trays with well-greased parchment paper or
silicone mats.

• ¼ cup honey 85g (golden syrup,
maple syrup, date syrup, etc.)
• ⅓ cup matzo meal 40g
• ½ cup sunflower seeds 70g
(or coconut, pinenuts, hazelnuts,
almonds)
• ¾ cup bittersweet chocolate,
chopped 170g *look for kosher for
Passover chocolate
• flake sea salt

3. Roughly chop the seeds or nuts and set aside.
4. In a small saucepan, melt the butter over medium heat and swirl
until the milk solids brown and it smells pleasantly toasty.
Scrape up any bits stuck to the bottom of the pan.
5. Stir the brown sugar and honey into the brown butter and
continue cooking on medium-low heat, stirring constantly.
It’s finished when the mixture homogenizes, the sugar granules
are melted, and it lightly boils.
6. Remove from heat and stir in the matzo meal and chopped
seeds. Add sea salt to taste.
7. Portion 9 or 10 teaspoons of the batter on to each sheet tray,
spaced well apart, and bake for 8 minutes or until thoroughly
bubbling and deeply golden.
8. Let the baked cookies cool for 5 minutes then transfer to a rack.
Arrange the cooled cookies in pairs based on like size.
9. Use an offset spatula to coat the underside of one cookie per
pair with a thin layer of chocolate, then gently sandwich the
chocolate with the second cookie.
10. Allow chocolate to set, then enjoy!

