
Assorted Cooking Projects: 

Making Haroset: Ashkenazic Recipe 

Ingredients: 

a. 4 apples finely chopped 

b. 1 bag finely chopped nuts (usually walnuts) we like to chop ourselves in which case use 6-8 

shelled walnuts  

c. 1 8-ounce bottle concord wine (or grape juice)  

d. 1 Tsp cinnamon (add more to taste)  

Directions: 

a. Mix all together in a bowl and chill. It should be thick and have the consistency of mortar 

for bricks. 

Making Haroset: Sephardic Haroset Recipe 

Ingredients: 

a. ½ cup diced pitted dates 

b. 1 cup chopped raisins 

c. ½ cup chopped walnuts or almonds 

d. ½ tsp ginger 

e. 1 tsp cinnamon 

f. ½ cup red wine or grape juice  

Directions: 

a. Mix all together and chill. 

Making Haroset: Iraqi Halek (Haroset) 

Ingredients: 

a. 1 cup pure date juice  

b. ½ cup chopped walnuts 

c. ½ cup chopped almonds 

Directions: 

1. Pure date juice can be bought (it is often sold as Silan) or made over night by boiling 

and mix together. It will be thick and very sweet. Do not chill. Make just before the 

start of the Seder.  



Matzah Granola (use ingredients you prefer, these are suggested) 

Ingredients: 

a. 2 cups matzah farfel 

b. ½ cup raisons 

c. ¼ cup shredded coconut 

d. ½ cup almond or pecan pieces 

e. ½ cup dried cranberries 

f. 1 tsp cinnamon 

g. ¼ cup honey or maple syrup 

Directions: 

a. Mix all ingredients together and store in a closed container 

  



Matzah Brei  

Ingredients: 

a. 2 sheets matzah made into small pieces 

b. 2 eggs, scrambled 

c. 2 TB milk 

d. 1 TB butter  

e. Jam, sugar, or maple syrup to taste. 

Directions: 

a. Soak matzah pieces in eggs and milk mixture.  

b. Melt the butter in a frying pan.  

c. When pan is hot, add the matzah mixture and let set.  

d. Turn over the matzah (some like this set firm like a pancake and some like it softer, it’s up 

to you).  

e. Cook on both sides to desired firmness, making sure the eggs are cooked through.  

f. Top with jam, sugar, or syrup, or eat plain. 

 

 


