




































































































































































































pudrling di~h , ,111d h·1ke ;1t 350 dcg1Tc, for .HJ 111inut e~. Sen c cc, ld "itl1 pla 11 1 
or wh ipped crc;1111 . 

l mp 1\ lan ischewitz 
rnarzo me::i l 

SOUP ACCESSORIES 
MATZO MEAL DUMPLINGS 

1 teaspoon sa lt 
¼ teaspoon pepper 

2 eggs 
½ cup (about ) cold water 

3 tablespoons chicken fat 
Bea t together ,111 ingredi ents ro form a loose batter, ;111d let :-.ta 11 d 30 minutes . 
Grca~e han ds and roll into s111;11l li :1lls. l)rop inro boiling :-,;1lt cd wa1 cr, ;111d J ·t 
h<•il 20 min utes. 

FLUFFY MATZO MEAL DUMPLINGS 
2 L'{U!S, scparated ;~ cup ,\,lanischewitz 1/2 teaspoon :-.a lt 

nrntzo meal 
Beat egg whites umil s_tiff, th cn l>cat in , ·oll,s . . \li x mat1,o mea l a11 J :-,a ir, anJ fol<l 
into eggs. I .ct st;1nd • 111i11urcs, then fo;·n1 lrn ll s , ith a ~roon a11 d drop into boil­
ing :-,ai red \l·:1ter . CO\·er, a11d let cook 45 111inutes. 

LIVER KNOEDEL 
½ pound liver I ¾ cups Manischewitz ¼ cup fat 
1 onion, sliced matzo mc;:il l teaspoon :-.a lt 
1 }2 cups boiling water 3 eggs ¼ teaspoon pepper 
Bake liver, :111d grind with onion. Onion may first be fried until brown, if dc~ir ­
ed. Pour boiling water oYer matzo mea l, let cool. A dd live r and oni on, eggs, foe, 
sa lt and pepper, and mix thoroughly . Roll into balls the size of ;1 walnut, drop 
inro boi ling s::i lted w::i ter and let boil 20 minutes. 

MANDLECH 

Number 1 
3 egg~, beaten 1/4 teaspoon s::ilt % cup 1\ lanische\\' itz 
½ teaspoon potato flour cake meal 
Beat eggs, add cake meal, potato flour and salt. Knead , ro ll out ¼ inch thick and 
cut into ¼-inch cubes . Fry until brown in deep fat heated to 375 degrees. 

¼ cup fat 
¾ cup water 

Number 2 
1 ½ teaspoons salt 
¼ t easpoon pepper 
6 eggs 

2 cups Ma nischewitz 
matzo meal 

J\lix fa t, water and seasonings, and bring to a boil. Pour the liquid gradually onto 
the matzo meal, mixing well with a fork. Beat eggs into mixtu re, and knead 
thoroughly . Grease hands, roll dough into marbles about ½ an inch chi ck. Place 
on greased cookie sheet and bake at 400 degrees until brow n. 
honr. 

NOODLES 
I cup pot· to flour 1/2 cup Manischewitz 5 eggs 

cake meal 
i\lix ingredients, and knead thoroughly . Roll dough out as thin as possible, and 
set aside for an hour to dry somewhat. Cut into any desired shape or size, and 
let dry . Set aside, and when needed boil in salted water for 20 minutes. 

POTATO KN OED EL 
I ½ cups Manischewitz 1 cup raw potato, grated ¾ teaspoon salt 

matzo meal ¼ cup chicken fat ¼ teaspoon p pper 
3 eggs ½ cup w ater 
Beat all ingredients together, let tand an hour. Grease hands, roll m ixture into 
balls the size of a walnut. Drop into boiling salted water , ::i nd l t cook about :1 11 

h ur. 
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PURIM RECIPES 
Si ft flour 011 ce before 111easuring. 

POPPY SEED CAKE 
~4 cup popp~, seeds l ½ cups sugar 2 teaspoons • 
% cup milk 3 cups flour baking powder 
¾ cup butter whites of 4 cg·gs • 
Soak th e poppy seeds in the milk for t\\·o hours. Cream butter and sugar tl1or­
oughlr, add poppyseed mixture, and cream again. Mix and sift flour and baking 
powder , and add ; beat egg whites stiff, and fold in. Bake in three layers i..i1 a 
moderate oYen for abonc 25 minutes. Spread layers with the following filling : 
2 tablespoons cornstarch 1 ½ cups milk yolks of 4 eggs 

dissolved in ½ cup sugar _ ½ cup chopped nuts 
2 tablespoons milk vanilla flavouring 
Blend the cornstarch to a smooth paste with the 2 tablespoons of milk, add the 
paste co the rest of the milk, and let cook in upper container of a double boiler 
umil th e mixture is smooth and thickened. Bea t egg yolks with sugar until light 
and creamy . G1:adually pour ·the hot milk onco the beaten yolks, stirring con­
st;rntly so th at th ey do not curd le. Return th e mixture to th e doub le boiler, .and 
k t cook , stirring constantly, unti l it coats th spoon . Remo,·c from fir e, let cool, 
an d add chopped nuts and va ni l!J. 

POPPY SEED COOKIES 

Number 1 
J cup ·poppy seeds 2 ounces sweet chocolate' , 1 teaspoon 
~2 cup hot milk melted baking powder 
½ cup butter l ¼ cups flour ½ teaspoon cinnamon 
½ cup sugar 1 cup currants ¼ teaspoon cloves 
Soak th e poppy seeds in the hot mi lk. Crea m th e butter and sugar, and add to 

them th e r emaining ingredients, mixing thoroughl_y. Drop li _v teaspoons onto a 
butte red cooki e sheet, and bake at 350 deg rees for 20 minutes. 

Number 2 
2 cups fl our 2 tablespoons oi l 1 pound honey 
J tablespoon sugar 4 eggs, slightly beaten ~4 pound poppyseeds 
i\ lix cogether flour, sugar, oil and eggs, and knead until th e dough is smooth. 
Cut in to 2-inch squares, and fold over diagonally to form triangles . Prick tops 
w ith a fork, pl ace on a greased baking sheet, and bake in oven at 350 degrees 
unt il light brown. Bring honey to a boil , drop cookies into the honey, and let 
cook, stirring constantly, for 3 minutes. Add poppyseeds, and let cook, stirring 
constantly, until cookies are well brow ned. Turn out onto a wet board, pat out 
:i ncl separate th e cookies with hands moistened with cold water. Chill in refri-
gerator. 

1 cup corn syrup 
½ cup butter 
I cup molasses 
'.i cup brown sugar 
3 tablespoons 

ground almonds 

PFEFFERNUSSE 
¾ teaspoon salt 
2 tablespoons 

chopped citron 
juice and grated rind 

of 1 lemon 

Heat syrup until lukewarm, stir in the butter, then 

1 teaspoon cinnamon 
¼ teaspoon cloves 
4 cups flour 
½ teaspoon baking soda 
1 egg white, 

. slightly beaten 
molasses, brown sugar, salt, 
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;tl 111() 11ds, c itru11, lcmo11, ci1111a111011, :111d don:~. ,\lix :111d ift flour :111d baking 
sud,1, :ind stir into the syrup mixture , blen di11g ,, ell. Roll into halls si.zc of a 
marhk, phce an inch apart 011 a greased baking she t, brush with slightly beaten 
egg white, and bake in oven at 350 degrees until well browned. lmonds, citron 
and clm·es may be omitted . 

2 cup~ flour 
I. ll' :lSpoon 

h:1ki11!..!' powder 

TEIGLECH 
2 egg-s 
2 tablespoons oil 
½ pound honey 
½ cup sugar 

Number l 

½ pound or 111urt: 

. chopped nuts 
glllJ.{er 

J\Ji.\. ilour, lial,i11g powder, eggs and oil, and knead unri l duugh is ~1111,ud1. h H 111 
into a roll l/4 ir ch thick , and slic into Vi -i11ch pieces. Bring ho11cy and ~ug,1r to 
a boil, add pieces of dough, and remo,·e to oven pre-heated ro 3 7 5 degrees . LL:t 
cook without stirring until dough is well puffed out and just begi1111i11g to l>nm n. 
AJd chopped nuts, and let cook, stirring occ,1sio11ally with a wooden :,poun, until 
dough is browned. Remove from oven, turn out onto a wee bo:ird , and let cool 
slightly . Pat out flat with hands moistened with cold water. Sprinkle with gi1iger, 
chill i11 refrigerator , and cut i11 squares. 

Num ber 2 

Follu\\· directions in preceding recipe, but with the following differences: After 
slicing the roll of dough into ½-inch pieces, place the pieces on a greased baking 
sheet, half an inch apart, and bake in o,·en at 350 degrees until light brown . Bring 
!tone\ and sugar to :i boil, acid chopped nuts, and mix well. dcl baked piece 
of dough, :111 d let cook on top of sto,·e until well browned , stirring constantly 
\,·ith a " ·ooclen spoon. Remove from fire, and pat out, chill and cut as in preced­
mg recipe. 

Instead of forming the dough into a ro ll and slicing it, ro ll the dough out ¼ 
inch thick with a rolling p in, and cut it into I-i nch sguares, if Jesired. Bake the 
squares as in preceding paragraph, cook them in the honey-sugar-nut mixture, 
then separate them, place on a w:t board, sprinkle with ginger, and chill. 

HAMANTASCHEN 
An~- of the Hamantaschen doughs gi,-en below may be used with :iny of the 
Hamantaschen fillings. T he method of shaping Hamantaschen 1s g1Yen m the 
recipe immediately foll owing. 

HAMANTASCHEN DOUGHS 

Number 
2 ~4 cups fJJ)ur I teaspoon salt ¼ cup melted butter 
2 teaspoons ½ cup sugar I egg 

baking powder ¾ cup milk 
Mix well the flour, baking powder, salt, sugar, butter, egg and mi lk, and knead 
well . Roll the dough out thi n, and cut into round 2 inches in di:imeter. Place 
3 spoonful of Hamantaschen fi ll ing in centre of each round, draw up three ides, 
and pinch sides together in the form of a triangle. Place on a buttered cookie 
sheet, and bake at 375 degr ees for 45_ to 60 mi nutes until delicntel~r brown. 

Number 2 : Hamantaschen Cookie Dough 
½ cup butter 
J cup sugar 
I egg-
Cream together the 

2 cups flour 2 table poons milk 
2 teaspoons lemon or vanilla 

baking powder flavouring 
butter and sugar, and add the egg. l\ {i x and sift fl ur and 



. PFRIM RECIPES 

baking po,, tier, ;111<.l :idd a little of rhis mixture to rhc creamed butter and sugar. 
Add d1e milk. dd remainder of the flour mixture. Add flavouring extract. 
Roll dough out, cur into rounds, form into triangles and hake according to Jircc­
rions in preceding recipe. 

Number 3: Hamantaschen Cream Cheese Dough 
I cup butter l package cream cheese ¼ cup powdereJ sugar 

2 cups flour 
Cre.1111 the l>utter well with the cheese, add flour and powdered sugar, and mix 
well. vVrap in waxed paper, and place in refrigeracor o,·er night. Roll out in 
medium thickness, and cut into rounds. Fill, and form into shape, according to 
directions in preceding recipe. Place on a buttered cookie sheer, and bake at 400 
degrees for 12 to 15 minute until delicately brown. 

HAMANTASCHEN FILLINGS 

Number 1 : Poppy Seed Filling 
¼ pound poppy seeds I egg ¼ cup sugar 
Pour boiling water o,·er poppy seeds, let stand until seeds han settled at l>octom, 
and drain. Put seeds through the finest l>h1de of the food chopper. Add egg, 
stirring it in \\'ell, add sugar, and mix thoroughl~' -

Number 2: Prune Filling 
½ pound prunes grated rind of 1 lemon 2 teaspoons lemon i uice 
Soak pnmes over night. Cook in water in which they were soaked until soft. 
Drain well. Remove stones from prunes, and cut prunes into small piece . .\1ix 
with grated rind and juice of lemon. 

Number 3: Poppy Seed Nut Filling 
I c.:up poppy seeds 1 cup milk 1 tablespoon 
~ rablcspoons butter ½ cup seedless raisins chopped c1tro11 
~~ cup chopped walnuts 2 tablespoons corn syrup 1 teaspoon vanilla 
Put poppy seeds through finest blade of the food chopper, and mix with remain­
ing ingredients, except nnilla. Let mixture cook OYer slow fire until thick. tir­
ring often. Let cool , and add vanilla. 

CARROT TZIMMES 
I cup brown sugar 1 cup water 2 cups diced carrot~ 

2 tablespoons fat 
Make a syrup of the sugar and water by boiling together for 10 minutes. Heat 
the fat, brown the carrots in the hot fat, and add them to the syrup. Cover, and 
let boil gently 15 minutes longer or until carrots are tender. Brown in oven, 
an<l serve. 

SWEET NOODLE PUDDING 
'.~ pound fine noodles, 4 eggs, separated 2 tablespoons 

boiled 1 cup powdered sugar ground almonds 
Beat egg yolks with sugar unril light, add almonds and noodles. Beat egg whites 
stiff, and add. Pour into a well-greased pudding dish, place dish in a pan of 
boiling water in onn, and bake at 350 degrees for 30 minutes. 

PURIM SOUP 
.-\ recipe for this is given in section of this book on "Soups." 
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