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For all the kosher baker fans who asked me to write a cookbook of savory recipes.
But, as my friend Suzin Glickman believes, you should still eat dessert first.
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INTRODUCTION


FREEDOM FROM PASSOVER FOOD OPPRESSION


Passover celebrates the Exodus of the Israelites from Egyptian slavery and features the universal theme of triumph over oppression. Elie Wiesel calls Passover “the “story of hope.” During the holiday, we retell the story, perform rituals, and eat foods to reenact the experience of the Israelites. Jews who host the holiday often feel that preparing the house and food for Passover makes them feel a little too much like the Israelite slaves. The New Passover Menu has arrived in order to set you free.


Passover is the central Jewish holiday for entertaining, and families get together for all or part of the eight-day holiday. Passover food evokes many different memories and emotions. Some people recall delicious meals in their mothers’ or grandmothers’ homes and recipes that have been passed down through the generations. Others will roll their eyes and lament heavy kugels, dry desserts, and the weight of a holiday that brings many restrictions.


During Passover, Jewish people have to cook and bake within very stringent food restrictions that include no bread, rice, corn, oats, rye, spelt, barley, legumes, and pasta—and most people live in areas where there are no kosher-for-Passover restaurants or bakeries. Over the centuries, rabbis have expanded the prohibition against leavened bread to include any food that contains the prohibited ingredients, or which has come in direct contact with them. These foods are considered chametz and are forbidden during the holiday. It is the custom of Sephardic Jews to eat rice and legumes during Passover.


I wanted to write this book because, whenever I travel or tour the world as a kosher baker and cookbook author, people ask me about Passover food and desserts, no matter what time of year it is. Cooking for Passover meals weighs on people. I have always viewed the holiday’s dietary restrictions as challenges that can be overcome, if you focus on the ingredients that you can use.


The New Passover Menu features updated traditional dishes that provide the nostalgic pleasure of family favorites, along with a raft of contemporary recipes developed to please creative cooks who do not want to compromise their taste for sophisticated recipes during the holiday. Armed with this book and the bonanza of Passover ingredients that are available today, you can enjoy delicious, elegant, and inspired holiday meals—and create new Passover food memories at the same time.
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HOW TO USE THIS BOOK


To streamline your holiday planning, I’ve divided the book into eight menus: There are two Seder menus, one menu each for Shabbat and Yom Tov, and four diverse weekday menus. In addition, there is a chapter on breakfast foods and one on desserts that includes fifteen new recipes, most of which are gluten-free. You can follow the menus as they are, or mix and match them as you like. I’ve also included an equipment list for each recipe, so you’ll know which tools you will need, along with preparation and cooking times, and tips to help with meal planning and storage. As I have not accounted for every meal during the eight-day holiday, here are menu suggestions for lunches and other meals:


WEEKDAY LUNCH MENUS


Frittata with Broccoli and Leeks


Spinach with Apples and Raisins


Sephardic Poached Fish in Pepper Sauce


Gratin Dauphinois


Roasted Asparagus with Toasted Almond and Orange Gremolata


Seder Plate Salad


Roasted Eggplant with Bell Pepper Vinaigrette


Potato Gnocchi with Pink Sauce


Broccoli with Garlic


Beet and Butternut Squash Salad


Eggplant Parmesan


ITALIAN VEGETARIAN MENU


FRENCH DAIRY MENU


SHABBAT OR HOLIDAY LUNCH MENUS


Coconut Schnitzel with Almond Butter Sauce


Garlic and Rosemary Mashed Potatoes


Roasted Peppered Carrots


Brussels Sprouts and Shallots


Zucchini Basil Soup


Moroccan Spiced Short Ribs


Cauliflower Slabs with Basil Pesto


Roasted Vegetables with Tarragon


Gingered Red Pepper and Tomato Soup


Peruvian Roasted Chicken with Salsa Verde


Crunchy Quinoa with Sweet Potatoes and Cranberries


Mixed Vegetable Antipasti


Caramelized Onion and Sweet Potato Soup


Whole Chicken with Dried Fruit Stuffing


Garlic and Rosemary Mashed Potatoes


Asparagus, Zucchini, and Leek Kugel


Sephardic Poached Fish in Pepper Sauce


Kale Caesar Salad


Gratin Dauphinois


Brussels Sprouts and Shallots
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THE PASSOVER PANTRY


All processed food consumed during Passover must have the “Kosher for Passover” designation. There are exceptions, but the list changes from year to year, so you should always check the newest guidelines. All the ingredients I use in this book are available with Passover certification, though you may not find everything where you live. New products hit the market every year, and you can find many Passover ingredients online.


KITNIYOT


The term kitniyot refers to certain grains, legumes, and seeds that are not expressly forbidden on Passover but that Ashkenazic Jews do not eat during the holiday. Examples include rice and corn, lentils, beans, peas, peanuts, and soybeans, and such seeds as amaranth, mustard, sesame, poppy, fennel, cardamom, and sunflower. Ashkenazic Jews do not use these ingredients during Passover for two reasons: The first is that some of them can be made into food that looks like chametz. The second is that many of these items are typically stored in sacks used for the five prohibited grains: wheat, barley, rye, oats, and spelt. My family tradition is to refrain from eating kitniyot, so these ingredients are not included in this book.


GEBROKTS


Some Jews follow a custom of not eating gebrokts, the Yiddish word for any matzoh, or matzoh product, mixed with liquid, because of the chance that the liquid might cause any unbaked flour in the matzoh to become chametz. I have noted any recipes that are gebrokts.




PASSOVER COOKING AND BAKING SUBSTITUTES




• 1 cup flour = ¾ cup (120g) potato starch plus ¼ cup (35g) matzoh cake meal


• 1 tablespoon flour = ½ tablespoon potato starch


• 1 tablespoon cornstarch = 1 tablespoon potato starch


• 1 cup confectioners’ sugar = 1 cup minus 1 tablespoon (190g) granulated sugar plus 1 tablespoon potato starch pulsed in a food processor or blender until it becomes a very fine powder


• ½ cup corn syrup = ⅔ cup (130g) granulated sugar plus ½ cup (120ml) water boiled for 2 to 3 minutes or until it starts to thicken; let cool and then store in a jar or container. (May also use equivalent amounts of honey as a corn syrup substitute.)


• 1 cup vanilla sugar = 1 cup (200g) granulated sugar plus 1 split vanilla bean left to sit for 24 hours in a tightly covered jar


• 1 teaspoon cream of tartar = 1½ teaspoons lemon juice or 1½ teaspoons white vinegar
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PREPARING FOR PASSOVER


In addition to the prohibition against eating chametz—any leavened food or food that has come in contact with leavened products—there are rules that apply to utensils and cooking and baking equipment as well. Anything you use during the rest of the year that comes in contact with chametz may not be used during Passover, unless it is made of a material that may be kashered and is thoroughly cleaned and heated to purge any chametz it may have absorbed.


However difficult a mind game it may be to play, I like to look at Passover cleaning as an opportunity to thoroughly clean every part of my kitchen. All of us should go through our kitchen drawers and cabinets and remove crumbs on a regular basis. But let’s admit it—who does? So, every year, Passover gives us an a chance to purge our pantries of ingredients that have long expired, or that have been used only once, and donate food that we’ll never use. Wipe those shelves clean!


Many people maintain separate dishes and utensils for Passover, but some things may be kashered (made kosher) for Passover. You are permitted to kasher stainless steel pans if the pan is made from one piece of metal and has no crevices, but you cannot kasher anything made of plastic, china, pottery, or ceramic. Whether or not you can kasher glass is an issue that rabbis debate. Some say that all it needs is a good cleaning to be used on Passover, while others hold that you cannot kasher it at all. You should consult your rabbi regarding a ruling on glass. Any items that are impossible to completely clean, such as strainers, graters, and food processor blades, may not be kashered either.


All major kitchen appliances and your stovetop must be thoroughly cleaned and scrubbed, and then kashered. Small appliances, sinks, and kitchen surfaces must also be scrubbed and kashered. The refrigerator should be cleaned and the shelves lined with paper towels, waxed paper, or something similar. Check with your rabbinic authority for specific guidance regarding these and all Passover preparation rules.


SELLING CHAMETZ


Jews are forbidden to have any chametz in their possession, so it must be sold to a non-Jew before the holiday. Today you can do this through your synagogue or online.


SEARCHING FOR CHAMETZ AND BURNING IT


In my family, on the night before Passover, we walk around the house and search for any remaining chametz. We place ten pieces of bread around the house and walk from room to room with a lit candle and a paper bag. We use a long feather to push the bread into the bag. The next day we burn the collected chametz. I can still remember the strange looks from the neighbors, as my father, Reubin Marcus, made a small fire at the street curb every year when I was growing up and tossed the remaining bread into the fire. This ritual was pretty exciting for a small child who had never gone camping.
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THE SEDER


The Passover Seder is the most widely celebrated Jewish ceremony in the Jewish calendar, even by Jews who are not otherwise observant of Jewish holidays. It is a joyous evening full of wine, good food, and song. On the same night, all over the world, Jewish families are reading the same words and discussing the same ideas, no matter what language they speak.


According to food historian Gil Marks, the Seder evolved over time, and Jews under Roman rule adopted many of the dining rituals of the day, including hand-washing and reclining. In addition, we eat eggs before the meal, which goes back to a Greco-Roman tradition.


At the Seder (a Hebrew word for “order”), we read the Haggadah (retelling), which relates the story of the Israelite Exodus from Egypt, perform certain rituals, and eat a festive meal. The Torah commands us to teach this story to our children, and discussion is encouraged. The Haggadah states that every Jew must regard himself or herself as if he or she was personally freed from Egypt. In my family we accomplish this by discussing contemporary forms of slavery.


MY PASSOVER SEDERS


The Seder of my childhood was hosted by my father, Reubin Marcus, and was very by the book. On rare occasions, my father allowed his day school–educated children to share what they learned, but only as long as it did not interfere with the recitation of every single word of the Haggadah. My mother invited relatives, and the food was good. We all sang the songs off-key with different tunes, but that added some comedy. I was always left with the feeling that there could have been more discussion—or something to vary the experience from year to year.


As a junior in college, I spent a semester at The Hebrew University of Jerusalem. That year, I joined my Israel-born roommate, Limor Decter, and her grandparents, countless aunts, uncles, and cousins for Passover. In Israel, Jews only celebrate one Seder, so we divided our time between the Kivitys, her mother’s Iraqi family in Ramat Gan, and the Cohens, her father’s Moroccan family in Bnei Brak.


We went to the Iraqis first and stayed all the way through a delicious meal. Then we walked the mile plus to the Moroccans, where we ate another entire meal (this one with rice!) and stayed until about two A.M.—the four cups of wine and the Haggadah songs were just a starting point for Limor’s uncles. We American college students had never experienced a Seder that was a true party—we sang and drank for hours. It opened up my eyes to the possibility of Seders being truly fun.


When I married my husband, Andy, I was told that the Rosenberg family Seder, on his father’s side, was a really big deal. Over forty people gathered in a rented space for a catered meal, with the Seder led by Andy’s father, Arthur Shoyer, may his memory be a blessing. The problem for me was that the food was not kosher, so I had to bring my own. Over the years, that became burdensome as our family grew to six. We ate our food cold, while all the cousins had hot matzoh ball soup, something that did not always elicit smiles from my then-young children.


My kids adapted, as the Seder was joyous and full of cousins they saw only once a year. In addition, everyone in Andy’s family has a truly spectacular voice, so the singing was special and they sang lovely family tunes from Romania. Yet I was disappointed that the Seder was quite abridged: The first part, consisting of the retelling of the Exodus story, was brief, and focused on the highlights, after which we proceeded to the meal. The second half of the Seder consisted solely of the major songs, leaving grace after meals, the Hallel section, and minor songs untouched.


At some point, Andy and I decided that there had to be something better than a Seder where you just read all the words, and one where you skipped half of them. So we started hosting our own Seders. Andy leads the Seder surrounded by a pile of Haggadahs and commentaries and shares readings from them. A major part of our Seder is the Exodus story told in the form of a play written by Andy. One year a guest, Kayla Drogosz, brought a bag of costumes, and the teens at the table dressed as Pharaoh, Moses, and Israelite women.


We incorporate both Andy’s Romanian tunes and those from my childhood. Our children share insights they learned in school, and we talk about our own struggles and how we can overcome them as the Israelites did theirs. Our favorite tradition takes place during the song “Chad Gadya”—everyone gets to be a character from the song and has to develop a sound to represent it. We go around the table and each person makes the sound on cue. We love to hear the grandfathers make sounds like a dog or goat, and somehow there’s always someone who can create hilarious sounds for fire and water. Everyone at the table laughs and laughs.


My family spent Passover 2013 in Israel and had the Seder at my brother Ezra Marcus’s house in Kadima. Because there were relatives from the United States and Brazil in attendance, every line was translated into English and Portuguese. The delicious food was catered from a local kosher kibbutz. I look forward to the Seders of my future.


FROGS


During the Seder we recite the ten plagues that G-d unleashed on the Egyptian people when Pharaoh repeatedly refused to let the Israelites leave Egypt. Because of the plagues, frogs have become one of the symbols children can identify with during the Seder. When my children were young, they had “Plagues in a Bag,” little stuffed items to play with during the Seder that represented each of the plagues. One year we gave the children tiny plastic frogs that they threw around while we recited the plagues. For those fearful of tiny plastic frogs landing in bowls of salt water, this might not be the way to go.


My best frog story goes back to October 2013, when I was teaching a baking class hosted by the Jewish Community Center and Chabad of Hong Kong. I was invited to a delicious Shabbat dinner at the home of Nealy and Seth Fischer. Seth told me that, one Passover in Hong Kong, he went down to the reptile market in Kowloon and bought live frogs. At the appointed time, he released them at the table, and the kids were delighted. How do you top that?


THE PASSOVER TABLE


As is the case with all Shabbat and holiday meals, Jewish hosts endeavor to create beautiful tables. Many of us grew up with our mothers’ starched white linen tablecloths and simple china, and now want a different look to complement our modern menus. I have provided some suggestions for table settings throughout this book. Make sure to have some short vases on hand, as tall ones obscure views and hinder conversation. I learned from master entertainer Elena Lefkowitz to layer multiple cloths and even arrange placemats on top of tablecloths to make your table more interesting. Place cards save time.


THE SEDER PLATE


Most families have one large Seder plate on the table. I learned from my husband’s family to create individual plates with all the items that will be eaten and dipped during the Seder, as shown above. It saves time when passing them around to thirty people or more.
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THE SEDER PLATE AND TABLE FOODS


The Seder plate is a visual retelling of the Passover story. There are different customs about what is placed on it. Here are the items placed on the Seder plate according to my family custom.


KARPAS: Karpas is a vegetable that represents spring and the flourishing of the Israelites when they first came down to Egypt. You can use parsley, celery, or potato, which was historically used when other vegetables were not available and falls within the category of vegetables for which you recite the prayer “borei p’ri ha’adamah” during the Seder.


MAROR AND CHAZERET: These bitter herbs represent the bitterness of slavery. You can use romaine lettuce or white horseradish (jarred or freshly grated).


CHAROSET: Charoset is a paste that looks like the mortar that the slaves used to build bricks. It is made from apples, nuts, and sometimes dried fruit; for recipes, see Banana Charoset and Middle Eastern Charoset.


ZEROA: The roasted shank bone recalls the paschal lamb eaten on the night of the Exodus and the Passover offering in the Temple. Roast a chicken or other meat bone in the oven until browned.


BEITZA: The roasted egg represents the sacrifices made in the Temple. To prepare it, boil an egg and then roast it by holding it over the flame on your stovetop.


In a new tradition, some people also place an orange on the Seder plate to commemorate the role of women in Jewish life.


MATZOH


Matzoh is the iconic Passover food. We eat matzoh because, when the Israelites were departing Egypt in haste, there was no time for their bread to rise. The word matzoh comes from the word moootz, which means “to press.”


During the Seder, the host breaks the middle of three matzohs in half, wraps one half, and then hides it. This is called the Afikoman, which means “dessert”; it is eaten at the end of the festive meal. Traditionally, children hide the Afikoman and at the end of the meal negotiate with the person leading the Seder for its return.
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Matzoh is baked under close rabbinic supervision. No more than 18 minutes may pass from the time the flour is initially moistened with water until the matzoh comes out of the oven. If more time than that elapses, it will be chametz. When I was in elementary school, I went on a field trip with my classmates to a matzoh factory in Brooklyn. I remember how hot the little room was and that the religious men baking the matzohs kept chanting “Matzohs are the mitzvot of Hashem (G-d, in Hebrew).” Matzoh-baking was done by hand until 1838, when machines took over; in America, machine baking began in 1925.


Shmura matzohs are the large, some would say ugly, round matzohs that many people serve at Seders. Whether shmura matzoh is handmade or created by machine, every step in the preparation of it is done under much tighter supervision than regular matzoh—the wheat is guarded from the time it is harvested, when it is taken to be milled, and it is watched carefully throughout the baking process.


Regular matzoh has only two ingredients: flour and water. Egg matzohs contain eggs and are made with fruit juice instead of water. Within the Ashkenazic community, egg matzoh is not eaten on Passover except by children, the elderly, and people who are sick or infirm or who cannot digest regular matzoh.
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SALT WATER


Bowls of salt water for dipping the karpas and egg recall the sweat and tears of the Israelites and the splitting of the Red Sea.


FOUR CUPS OF WINE


During the Seder, we consume four cups of wine. At the Seder, red wine is typically served. For most of my life that has meant the sticky, sweet, kosher kind. Jewish families, including my own, now take advantage of the wonderful new world of kosher wines and drink high-quality wines at the Passover Seder. We drink wine because it symbolizes freedom, and the color of the wine recalls the blood that Jews placed on their doorposts during the last plague, the slaughter of the firstborn, in order to protect themselves.


Because of a debate among Talmud scholars about whether there should be a fifth cup of wine at the Seder, the rabbis added Elijah’s cup, which is placed on the table but not consumed.
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