
 

PASSOVER RECIPES 
 
   In Jewish homes, the Passover Seder is followed by a family Passover meal.  

The early Church sometimes followed this pattern with a shared “love meal,” 
similar to a church potluck, accompanying the celebration of the Lord’s Table.   

   To get a fuller experience of the Passover, use these recipes (or others) to 
create a traditional Passover dinner to follow the Seder celebration.  These 
are authentic recipes of traditional dishes brought to you from the “Holy 
Land,” Brooklyn, NY.  

 

MEET THE CHEF                    Mitch was raised in a traditional Reform Jewish home near 

Boston. After graduating from high school, he attended the 

University of Massachusetts and focused on a culinary career. 

Mitch worked at some of the finest kitchens in Boston including 

the Ritz-Carlton Hotel, The Parker House and Le Meridien, 

achieving his goal of cooking with the best chefs in the world. 

In 1982 Mitch moved to San Francisco and cooked at some of 

the top restaurants on the West Coast as well. Mitch had a 

chance to work with other top chefs who introduced a new and 

lighter style of cooking to America, which became known 

throughout the United States as New American Cooking. 

His destructive lifestyle, however, was detrimental to his career and he could no longer keep up 

with the high demands and pressures of cooking at the top. He was eventually fired from his job at 

Stars, once a top restaurant and one of the most creative kitchens in the country. He realized that 

his life was a wreck and prayed to God for the first time in years. The next day, he quit smoking and 

drinking. As Mitch began to trust God for the first time in his life, he talked with a Christian co-

worker about the Bible and finally began to grasp the Gospel message. Mitch accepted Yeshua 

(Jesus) into his life in 1987. 

Mitch now serves as Vice President of U.S. Ministries for Chosen People Ministries and oversees all 

recruitment, training, mentoring and leadership of the entire U.S.-based missionary staff. Mitch is 

married to Kina, a second-generation Jewish believer, and they have two daughters, Kaelee and 

Alana, and a son, Joshua.  

THESE RECIPES ARE PROVIDED COURTESY OF CHOSEN PEOPLE MINISTRIES 

WWW.CHOSENPEOPLE.COM 



Brisket is always a favorite at Passover season. In fact my family would always prepare a roast brisket 

for the Passover Seder. Here is the recipe my grandma used, my mom used, and now I use.  

Ingredients 

1 – 6 lb. whole beef brisket 

10 cloves garlic, smashed 

2 yellow onions (sliced) 

4 carrots (sliced) 

1-16 oz. can of tomato puree 

1-16 oz. can of beef stock 

Instructions 

1. Preheat oven to 350°F 

2. Heat a sauté pan on high for 2 minutes and sear the brisket on each side for 3 minutes. 

3. Place sliced onions and carrots in a large roasting pan and set the brisket on top 

4. Coat the brisket with the smashed garlic and tomato puree 

5. Cover pan and slowly cook the brisket for 90 minutes (Cook slowly makes no sense. At what 

temperature? Do we want to say “90 minutes or until done,” or specify an internal temperature 

the meat should reach?) 

6. When meat is done, remove from pan and let sit for 30 minutes 

7. Slice the meat against the grain in ¼ inch slices and serve with the onions and carrots 

8. Reduce remaining tomato broth till thick and pour over the meat 

 



This is an Ashkenazi Jewish soup, which is 

made from a mixture of matzah meal and 

chicken fat. This is the traditional soup served 

on Passover. Everyone’s grandmother made 

the best matzah ball soup, so no two recipes 

are the same, except it contains the two basic 

elements, chicken soup and matzah balls. 

 

Ingredients: 

MATZAH BALLS  

2 egg whites slightly beaten 
2 tablespoons of chicken fat (or oil) 
1 teaspoon salt 
2 tablespoons soup stock or water 
1 cup matzah meal (If you cannot find, you can use crushed salt-free Saltine crackers or quinoa 
flakes) 

CHICKEN SOUP           (You can also use a prepared chicken soup to save preparation time) 

3 lbs. chicken, quartered 
2 medium size onions (diced) 
6 carrots (diced) 
1 stalk of celery (diced) 
Water to cover 
2 tablespoons salt 

Instructions: 
 
MATZAH BALLS 

Beat egg whites slightly with fork. Add chicken fat, salt and water. Add matzah meal gradually until 
thick. Refrigerate for 20 minutes in covered bowl. 

Take a standard ice cream scoop and scoop a ball. With wet hands form into perfect balls. Drop into 
bubbling chicken soup. Cook for 30 minutes. Drain and set aside. 

CHICKEN SOUP 

Peel all vegetables and dice. Place chicken and vegetables in 6-quart pot. Add salt and water to 
cover. Bring to boil and then lower flame and simmer for 2 hours. 

Take out the chicken parts and shred the chicken meat. Put the chicken back in the soup. 

30 minutes before serving place the matzah balls in the soup and simmer. Dish out soup with one 
matzah ball per serving. 

Yield: 14-16 servings 



  
Noodle kugel is a casserole of 

noodles drenched in an egg 

mixture. It is made with egg 

noodles, so it is kosher for 

Passover. When it is done, you 

will be introduced to a savory 

meal that has sweetness to it 

as well. 

 

Ingredients 

16 oz. wide egg noodles (1 
package) 

6 large eggs 

1 lb. sour cream 

8 oz. cottage cheese 

8 oz. cream cheese, softened 

8 oz. of raisins 

½ cup of sugar 

¼ cup unsalted butter, melted 

¼ tsp. salt 

¼ cup of cinnamon 

¼ cup of nutmeg 

Egg Noodle Kugel Recipe 

1. Preheat oven to 350°F 

2. Add the noodles to a pot of boiling water and cook for 5 minutes, or until soft 

3. In a food processor combine the eggs, cream cheese, cottage cheese and sour cream and mix until 

smooth 

4. Add sugar, melted butter and salt and blend well 

5. Place noodles and raisins in a 9 x 13 inch baking dish and pour egg mixture over noodles 

6. Sprinkle mixture with cinnamon and nutmeg 

7. Cover dish with tin foil and bake for 60 minutes 

8. Remove from oven and let sit for 15 minutes 

9. Cut into squares and serve warm 

Yield: 10-12 servings 



   
Tzimmes (TSIM-ess) is one of those Jewish 

dishes that doesn’t sound good when reading 

the ingredients, but one taste of this gooey, 

sticky, roasted vegetable dish will have you 

wanting more! The sweetness of this dish 

reminds us of the sweetness of redemption. 

Ingredients: 

8 carrots, chopped 

2 yellow onions, chopped 

2 turnips, chopped 

4 sweet potatoes, peeled and diced 

8 ounces apple juice 

8 ounces dried apricots, chopped 

1 cup honey 

2 teaspoons salt 

1 teaspoon pepper 

2 teaspoons tarragon 

Instructions: 

1. Preheat oven to 350°F. 

2. Heat the apple juice, honey, salt, pepper, and tarragon and simmer in a small pot. 

3. Place the vegetables and apricots in a 4-inch deep casserole dish. 

4. Pour the honey and juice mixture over the vegetable/ apricot mixture. 

5. Cover and cook in oven at 350°F for 90 minutes. 

6. Remove cover and cook for 30 minutes more. Serve. 

Yield: 10 to 12 portions 
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What is Passover without Matzah 

Brie? You can enjoy this passover 

staple in your very own home—all 

you need are eggs and a few simple 

ingredients? Click here to get cooking! 

 

Ingredients: 

3 pieces of matzah  

1 egg   

1 tbsp butter 

Salt and pepper to taste 

Instructions: 

1. Break the three pieces of matzah into small pieces, and place them in a bowl. Add about ¾ cup of 
water—just enough to dampen the matzah without soaking it. 
2. Drain any excess water and mix matzah with the egg. 
3. Melt the butter in a pan, and add the mixture, frying it like a pancake until both sides are brown 
and crispy. Season it to taste. It’s good with jelly or sugar! 

Yields: 1 portion 



  
Macaroons are made every Passover season. They 

are unleavened and the egg whites mixed with the 

coconut binds the cookie together. This recipe 

allows the sugar to spread to the edges and 

caramelize. These cookies are so easy to make, yet 

they taste so good.  

To save preparation time, you can buy macaroons, 

if grandma can’t bake them for you… 

Ingredients 

• 14-ounce package of sweetened shredded coconut 

• 4 large egg whites (beaten) 

• ½ cup sugar 

• 1 tablespoon grated orange zest 

• 1 tablespoon grated lemon zest 

• ¼ teaspoon kosher salt 

• ½ cup of cocoa powder (optional) 

Instructions 

1. Heat oven to 340° F. 

2. Line a baking sheet with parchment paper 

3. Combine the coconut, sugar, orange and 

lemon zest, and salt. 

4. Beat the egg whites and add to the mixture. 

5. Place heaping tablespoons of the mixture on the pan, and space 12 macaroons (3” wide x 4” 

long). 

6. Cook the macaroons for about 20 minutes or until the edges start turning brown. 

7. Cool on a wire rack for 30 minutes 

Yield: 12 – 2oz macaroons 

 


