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10-YEAR Q_.mzcgcm JEWISH HOLIDAYS -- 0°110 0°'1° DUTR 119 M2 101IRT10

1st day of Rosh mmwrmnmr ......

Fast of Gedaliah
Yom Kippur (Yizkor)

1st day of mnnnoze.:.....,..........m :
Shemini Atzereth DDNWQ.V .

Simchath Torah
Rosh Chodesh Chesvan
Rosh Chodesh Kislev.
1st day of Chanukah.....

Rosh Chodesh Tebeth........ .....
Fast of Tebeth...o.oooeoeveeees e

Rosh Chodesh Shebat...
Rosh Chodesh Adar......
Rosh Chodesh Ve-Adar..
Fast of Esther.....0c.......
Purim.

Rosh Chodesh Nissan............. .
Ist day of Pessach........cccooeen
8th day of Pessach (Yizkor)..

Rosh Chodesh Iyar.
Lag B’omer
Rosh Chodesh Sivan.
ist day Shavuoth

2nd day Shavuoth (Yizkor) o

Rosh Chodesh Tammuz.
Fast of Tammuz....cc.....
Rosh Chodesh Ab.
Fastof Ab.............

Rosh Chodesh Ellul.............

Vo ¥n n”¥n v”¥n s"yn
1845 1948 1847 1848 1848
Sat., Sep. 8| Thu, Sep. 26 | Mon, Sep. 15| Mon, Oct. 41 Sat, Sep. 24
Mon., Sep. 10 || **Sat., Sep: 28 | Wed. Sep. 17| Wed,Oct. 6} Mon, Sep. 26
Mon, Sep. 17 | Sat, Oct. 5| Wed,Sep. 24 | Wed,Oct. 131 Mon, Oct. 3
Sat., - Sep. 22| Thu., Oct. 10} Mon, Sep. 29 | Mon, Oct. 18| Sat, Oct. 8
Sat. Sep. 29| Thu, Oct. 17 | Mon, Oct. 6| Mon.,Oct. 25| Sat, Oct. 15
. || Sun., Sep. 30| Fri. Oct. 18| Tue, Oct. ~ 7| Tue., Oct. 26| Sun, Oct. 16
. I#Mon., Oct. 8| {Sat, Oct. 26 |{Wed, Oct. 15 |fWed,Nov. 3} tMon, Oct. 24
' Tue, Nov. 6| Sun, Nov. 24 |{Fri, Now. 14 |4Fri, Dec. 3} Tue, Nov. 22
Fri, Nov. 30| Wed., Dec. 18| Mon, Dec. 8 Konmowwn. 27 || Fri, Dec. 16
Wed.,, Dec. 5 |{Tue, Dec. 24 j{Sun, Dec. 14 ||#Sun, Jan. 2| Wed, Dec. 21
: 1847
14| Thu Jan. 2| Tue, Dec. 23 Tue, Jan. 11| Fri, Dec. 30
1948 1959
3| Wed,Jan. 22| Mon, Jan. 12| Mon, Jan. 31| Thu, Jan. 19
2 || $Fri,, Feb. 21 .«éoa: Feb, 11 |tWed, Mar. 2| {Sat, Feb. 18
+Mon., Mar. 4 +Fri, Mar. 12
*Sat,,  Mar. 16 | Wed, Mar. 5| Wed, Mar. 24 | Mon., Mar. 14| Thu, Mar. 2
Sun, Mar. 17 | Thu, Mar. 6| Thu, Mar. 25 Tue. Mar. 15| Fri, Mar. 3
Tue., Apr. 2| Sat, Mar. 22| Sat, Apr. 10 Thu, Mar. 31§ Sun, Mar. 19
Tue.,, Apr. 16 || Sat, Apr. 5| Sat, Apr. 24| Thu, Apr. 14| Sun., Apr. 2
Tue., Apr. 23| Sat, Apr. 12| Sat, May 1| Thu, Apr. 21 Sen, Apr. 9
{+Thu, May 2 |fMon, Apr. 21 ||tMon, May 10 +Sat, Apr. 30 || §Tue, Apr. 18
Sun. May 19| Thu, May 8| Thu, May 27 Tue., May 17| Fri, May 3
Fri. May 31| Tue, May 20 | Tue, June 8| Sun, May 29 | Wed, May 17
Wed,, June 5| Sun, May 25| Sun, June 13 || Fri, June 3} Mon, May 22
Thu., June 6| Mon, May 26 Mon, June 14 | Sat, June 44 Tue, May 23
+Sun., June 30 +Thu., June 10 |+Thu, July 8| fTue, June 28 || Fri, June 16
Tue., July 16 |**Sat, July 5 |**Sat, July 24 Thu,, July 14| Sun, July 2
Mon,, July 29| Fri, July 18| Fri, Aug. 6 Wed, July 27| Sat, July 15
Tue. Aug. 6 |*Sat, July 28 |**Sat, Aug. 14 | Thu, Aug. 4| Sun. July 23
el Ans: o8 |tSun, Aug. 17 (1Sun, Sep. 5 UiFri, Aug. 26| {Mon, Aug. 14
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1st day of Rosh Hashanah....
Fast of Gedaliah.................
Yom Kippur (Yizkor)...
1st day of Succoth.......
Shemini Atzereth (Yizkor)....
Simchath Torah.......cccocoovineee.
Rosh Chodesh Chesvan...
Rosh Chodesh Kislev.......
1st day of Chanukah......
Rosh Chodesh Tebeth...

Rosh Chodesh Nissan.
1st day of Pessach
8th day of Pessach (Yizkor)..
Rosh Chodesh Iyar...................
Lag B'omer...................
Rosh Chodesh Sivan
1st day Shavuoth....................
2nd day Shavuoth (Yizkor)....
Rosh Chodesh Tammuz
Fast of Tammuz..
Rosh Chodesh Ab
Fast of Ab...
Rosh Chodesh Ellul..

* Observed Thursday previous
** Observed day following
+ Second day Rosh Chodesh.

RN a”"swn awn 57wn Vown
1950 1951 1952 1953 1954
Tue., Sep. 12| Mon.,Oct. 1| Sat, Sep. 20| Thu, Sep. 10| Tue, Sep. 28
Thu, Sep. 14|| Wed., Oct. 3|| Mon., Sep. 22| #*Sat.,, Sep. 12| Thu, Sep. 30
Thu, Sep. 21} Wed. Oct. 10| Mon., Sep. 29{ Sat, Sep. 19| Thu, Oct. 7
Tue.,, Sep. 26| Mon., Oct. 15|| Sat, Oct. 4| Thu, Sep. 24| Tue., Oct. 12
Tue., Oct. 3|l Mon., Oct. 22} Sat, Oct. 11}| Thu., Oct. 1§ Tue, Oct. 19
Wed, Oct. 4|| Tue, Oct. 23| Sun.,, Oct. 12| Fri, Oct. 2| Wed,Oct. 20
$Thu, Oct. 12} tWed,, Oct. 31} {Mon,, Oct. 20| ¥Sat, Oct. 10§ tThu, Oct. 28
Fri, Nov. 10y {Fri, Nov. 30| fWed., Nov. 19| Sun., Nov. 8| Fri, Nov. 26
Mon., Dec. 4|l Mon., Dec. 24| Sat., Dec. 13|| Wed., Dec. 2| Mon,Dec. 20
+Sun., Dec. 10| tSun., Dec. 30| {Fri, Dec. 19| Mon,, Dec. 7| tSun., Dec. 26

1952

Tue., Dec. 19|| Tue., Jan. 8| Sun., Dec. 28| Wed., Dec. 16 1955

1951 1953 1954 Tue., Jan. 4
Mon.,, Jan. 8| Mon. Jan. 28| Sat., Jan. 17| Tue., Jan. 5| Mon, Jan. 24
tWed,, Feb. 7\ tWed., Feb. 27| tMon., Feb. 16| tThu., Feb. 4| {Wed, Feb. 23
7Fri.,, Mar., 9 tSat., Mar. 6
Wed., Mar. 21| Mon., Mar. 11|| *Sat.,, Feb. 28| Thu., Mar. 18| Mon, Mar. 7
Thu., Mar. 22|| Tue, Mar. 12|} Sun, Mar. 1} Fri, Mar. 19| Tue, Mar. 8
Sat.,, Apr. 7{ Thu, Mar. 27| Tue. Mar. 17j Sun., Apr. 4| Thu, Mar. 24
Sat.,, Apr. 21| Thu., Apr. 10| Tue., Mar. 31| Sun.,, Apr. 18} Thu, Apr. 7
Sat., Apr. 28| Thu., Apr. 17| Tue., Apr. 7| Sun, Apr. 25| Thu, Apr. 14
tMon,, May 7| tSat., Apr. 26| +Thu.,, Apr. 16| +Tue, May 4| ¥Sat., Apr. 23
Thu., May 24 Tue, May 13} Sun., May 3| Fri, May 21| Tue, May 10
Tue. June 5| Sun, May 25| Fri, May 15| Wed, June 2| Sun, May 22
Sun., June 10| Fri, May 30 Wed. May 20| Mon., June 7| Fri, May 27
Mon,, June 11} Sat, May 31§ Thu., May 21| Tue, June 8| Sat, May 28
+Thu., July 5| tTue., June 24| +Sun., June 14} +Fri, July 2| $Tue., June 21
**mm? July 21} Thu, July 11|| Tue., June 30| Sun., July 18} Thu, July 7
Fri, Aug. 3|| Wed, July 23] Mon, July 13| Sat, July 31| Wed, July 20
**Sat.,, Aug. 11§ Thu, July 31| Tue, July 21| Sun, Aug. 8| Thu, July 28
tSun., Sep. 2} tFri, Aug. 22| tWed, Aug. 12| $Fri,, Aug. 30} tFri, Aug.
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Manischewitz Matzo and
Matzo Products — first in
Kashruth, freshness, qual-
ity — a product for every
purpose from the world’s
foremost matzo bakeries.

MATZO
MATZO MEAL
CAKE MEAL

FARFEL

EGG MATZO

» WHOLE
WHEAT
MATZO

| MATZO
CEREAL

IN WONOR OF PASSOVER .
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STUFFED TOMATO

1 large tomato 1  thsp. Manischewitz Matzo Meal
1 egg 14 tsp. salt
14 thsp. chicken fat or butter 146 tsp. pepper

Wash tomato, cut out stem, then cut a thin slice off stem end, and scoop
out pulp. Sprinkle inside of tomato shell with salt. Mash half tomato pulp
with the other ingredients, and refill tomato with the mixture. Cover with
top, place on greased pan, and bake 20-30 minutes in moderate oven. Gar-
nish with sprig of parsley in stem hole. If desired, add 14 teaspoon sugar
to pulp mixture and sprinkle inside of tomato shell with both salt and sugar.

BOSTON PIE
34 cup butter 14 tsp. salt
1 cup sugar 14 cup milk
4 eggs 1 cup Manischewitz Cake Meal
14 tsp. vanilla or Matzo Meal finely sifted

3 tsp. baking powder

Cream butter and sugar, add beaten egg yolks, vanilla, salt, and milk. Beat
cgg whites stiff and fold in. Sift cake meal with baking powder and fold
in last. Bake in layer cake pans in moderate oven. Between layers put
the following filling:

Cook %4 cup sugar and % cup water until sugar is dissolved; then add
juice 34 lemon. Mix 3 tsp. cornstarch with 1 tbsp. cold water, and stir into
syrup. Cook until thick, then remove from fire and fold into stiffly-beaten
whites of 2 eggs. After this has been spread between the layers, ice top
with chocolate icing made as follows:

1 cup confectioner’s 4X sugar, 1 tsp. melted butter, 114 squares bitter
chocolate, 1 tsp. cream, 1 unbeaten egg white, 74 tsp. vanilla.

Add sugar gradually to egg white, beating with a fork. Add butter, melted
chocolate, and cream. Beat until of right consistency to spread.

NUT CAKE
1 cup Manischewitz Matzo Meal 1  cup walnuts
4 eggs 114 tsp. baking powder
1 cup sugar . 14  tsp. salt

1 tsp. vanilla

Beat egg yolks and sugar together until very light. Put walnuts and meal
through a meat grinder, mix with the baking powder, and add to yolks
and sugar. Add vanilla, and fold in egg whites beaten stiff with salt
added to them. Bake in two layer-cake pans lined with heavy waxed
paper for %4 hour in moderate oven. When cool, spread flavored and
sweetened whipped cream between layers and on top. If possible, let stand
an hour or two before serving, so that flavor and consistency will be much
improved.
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STUFFED GREEN PEPPER

1 large pepper 2 tbsp. chopped celery
1 egg 14 tsp. onion juice

14 tbsp. fat 14 tsp. salt

1 tbsp. Manischewitz Matzo Meal 146 tsp. pepper

Cut top off pepper, remove seeds, and parboil pepper and top for 15
minutes. Mix together ingredients given and fill pepper, replacing top.
Bake about 20 minutes in moderate oven.

PANCAKES
2 eggs 1 tsp. sugar
% cup milk (or water) 1 tsp. baking powder
14 cup Manischewitz Cake Meal 14 tsp. salt

Beat eggs well, add milk and dry ingredients. Mix well and pour cakes
onto hot slightly greased griddle. When bubbles form throughout, turn
cakes and brown other side. If a still lighter pancake is desired, the egg
whites may be beaten separately until stiff and folded into batter last.

FRIED TOMATOES

Tomatoes (1 medium-sized salt
for each person) pepper
Manischewitz Matzo Meal sugar
butter

Peel tomatoes and cut in rather thick slices (about 4 inch). Sprinkle each
slice with salt, pepper, and sugar and dip into matzo meal. Heat a little
butter in a skillet and fry tomatoes until brown. Serve for breakfast with
scrambled eggs. Tomatoes prepared in this way may also be French fried.

CAULIFLOWER (EUROPEAN STYLE)

Manischewitz Matzo Meal
1 head cauliflower

2 eggs

134 cups water

large onions

can tomato paste
thsp. sugar

tsp. salt

bt bt bt N

14 tsp. pepper

Soak caulifiower, head down, in salt water for 20 minutes; then separate
into flowerets. Pour over it boiling water to cover, put lid on pan and let
stand for 14 hour. Beat eggs slightly with a fork, adding 74 cup water to
them. Remove caulifiower from pan and dip in matzo meal. Next, dip in
beaten egg; then in meal again and fry until brown (preferably in deep
fat heated to 350°). Chop onions and fry until brown, then put them in a
good-sized pan, adding tomato paste, sugar, salt, pepper, and water. Cook
all together a few minutes, then add caulifiower and continue to cook for
¥ hour, basting frequently.
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BAKED MATZOS AND CHEESE

6 Manischewitz Matzos 2 tbsp. butter

5 eggs 14 tsp. salt

1 Ib. cottage cheese 14 tsp. cinnamon
1 tsp. sugar

Mix cheese with 3 eggs and salt. Dip whole matzos in 2 eggs beaten up
lightly. Put a layer of matzos in a greased dish, next alternate with a layer
of cheese sprinkled over with the cinnamon and sugar. Alternate till all is
gone. Bake about 14 hour in a moderate oven.

JOSEPHINE PIE

3 eggs 3 tbsp. Manischewitz Cake Meal
3 thsp. sugar 1 tsp. baking powder

Beat together until light, egg yolks and sugar; mix cake meal and baking
powder, and add. Fold in stiffly-beaten whites of eggs, put mixture in pan
with removable bottom, and bake at 325° until done—about 25 minutes.
Mix together 3 egg yolks, juice and grated rind of 1 large lemon, and %4
cup sugar. Boil until thickened, stirring constantly. When cake is baked
spread over it this mixture, and return to oven for a few minutes. Beat until
stiff 3 egg whites and 4 tbsp. powdered sugar, fold in 3% tbsp. more pow-
dered sugar and ¥ tsp. flavoring extract. Spread over cake and bake 8
minutes in slow oven.

WAFFLES
1 cup Manischewitz Cake Meal 3 eggs
14 tsp. salt 2 cups milk
3 tsp. baking powder 4 tbsp. melted butter

Sift together the cake meal, salt and baking powder. Beat egg yolks, add
milk, then add this mixture gradually to dry ingredients, beating thoroughly.
Add melted butter, and lastly fold in stiffly-beaten whites of eggs. Bake
on a hot waffle iron until well browned.

STRAWBERRY SHORTCAKE

4 eggs 14 tsp. salt
34 cup sugar 1% cup Manischewitz
14 lemon, juice and grated rind Cake Meal

Beat very lightly egg yolks and sugar. Add lemon, salt and sifted cake meal;
fold in stiffly-beaten egg whites. Bake in 2 shallow pans in moderate oven.
When cold, put one layer on platter, spread thickly with strawberries that
have been well sugared; put other layer on top and spread over with
sweetened and flavored whipped cream.
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MACARONI LOAF

1 cup Manischewitz 15 tsp. lemon juice
Matzo Meal 1 cup grated cheese
1 cup cooked macaroni 14 cup chopped green pepper
1 cup hot milk and pimento
1 tsp. salt 3 well-beaten eggs

Mix all ingredients thoroughly and put in a greased bread pan. Place in
another pan with hot water surrounding and bake in a moderate oven until
brown—about 45 minutes. Serve with a tomato or mushroom sauce.

MATZO STUFFING

4 Manischewitz Matzos 14 tsp. ginger

14 cup water 14 tsp. pepper

2 eggs, beaten 1 thsp. chopped parsley
1 tsp. salt 2 tbhsp. chopped onion

Crumble matzos and sprinkle with water; add other ingredients. This
stuffing may be used for any meat, such as veal, birds, stuffed steak or
chops. Spread dressing on thin slices of veal or steak, roll up and skewer
or fasten with toothpicks. Sear, then add a little water and bake in hot
oven until done. Chops must be bought an inch or more thick, slit across
and the stuffing inserted.

EGGPLANT CUTLETS

1 eggplant 14 tsp. pepper.
3 eggs 114 cups Manischewitz Matzo Meal
1 onion, grated 2  cups canned or stewed tomatoes
14 tsp. salt 3  thsp. sugar

juice 1% lemon

Bake whole eggplant until soft, remove skin and mash well. Mix in beaten
eggs, onion, salt, pepper, and meal. Form small cakes, brown them in hot
fat, then place in a baking pan. Season tomatoes with lemon and sugar,
pour over the cutlets, and bake in moderate oven 4 hour. Serve hot or cold.

SPICED MATZOS

3 eggs cinnamon
Manischewitz Matzos nutmeg
butter sugar

Beat eggs well, })rush:nglatzo_s with melted butter, then brush over with
beaten eggs; sprinkle with cinnamon, nutmeg, and sugar, and bake in a
moderate oven until crisp. (Mix spices and sugar together thoroughly.)

FARFEL FOR SOUPS

Sprinkle sufficien} quantity of Manischewitz Matzo Farfel into any kind of
soup, about 10 minutes before serving, or until farfel is soft. Farfel can be
boiled in milk until soft, for a quick soup.:



36 ManNiscHEwITZ MATZO PRODUCTS

MUFFINS
2 large or 3 small eggs 14 tsp. salt
2 tbsp. cold water 6 tbhsp. Manischewitz Matzo Meal

Add salt to egg whites and beat until stiff. Add water to egg yolks, beat
until light, then fold into the stiff whites. Fold in meal, and bake in
greased muffin tins at 350°.

BAKED PEPPERS AND CHEESE

1 egg 5 medium-sized peppers
2 thsp. Manischewitz Matzo Meal 14 lb. pot cheese

4 tbsp. milk 34 tsp. salt

4 tbsp. butter 14 tsp. pepper

Cut peppers in halves lengthwise, take out seeds, pour boiling water over
them. Mix cheese, pepper, salt, milk, matzo meal, egg, and butter, which
has been melted in baking dish. Fill the halves of peppers with the cheese
mixture. Sprinkle peppers with salt. Bake in hot oven.

POTATO FRITTERS

5 Manischewitz Matzos 6 eggs
14 cups mashed potatoes 114 tsp. salt
1% tsp. pepper

Soak matzos in water for 2 minutes; then put aside on a flat platter for
20 minutes. Add seasoning and beaten eggs to potatoes, then spread part
of this dough on one side of matzos, and iry, dough side down, until brown.
Spread top with dough, turn and brown again. To make handling easier,
matzos may be cut into fourths before dough is applied. Serve fritters
hot or cold.

ONION DUMPLINGS

4 tbsp. Manischewitz Matzo Meal 1 tsp. salt
3 medium-sized onions 14 cup goose fat or substitute
6 eggs 14 tsp. pepper

Chop onions and add to them egg yolks, meal, fat, and seasoning. Beat
egg whites until stiff and fold into mixture. Place in greased pan and bake
for 30-40 minutes in moderate oven (350°).

BAKED EGGS

Melt 1 thsp. butter in a ramekin, then break an egg into it. Season to taste
and cover with layers of Manischewitz Matzo Meal and grated cheese until
ramekin is full. Put a dash of paprika on top and bake in a moderate oven
for about 15 minutes until egg is set. .
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TOMATO MATZOS — SCALLOPED

3 Manischewitz Matzos 1 tsp. salt
4 medium slices, Bermuda onion 14 tsp. pepper
4 cups canned tomatoes 2 tbsp. sugar

3 tsp. butter

Grease baking dish, put in slices of onion. Season tomatoes with salt,
pepper, and sugar. Put over the onion alternate layers of tomato and
whole matzos. Dot the top matzo with the butter. Cover and bake in a
hot oven (375°) about 5 hour.

BAKED GEFILTE FISH

1 fish, weighing about 214 Ibs. 215 tsp. salt

6 Manischewitz Matzos 5 tbsp. butter

4 tbsp. parsley 2 cups water

2 thbsp. grated onion 2  cups tomato juice

1 onion, minced 14 tbsp. Worcestershire sauce
1 tsp. thyme 2  tbsp. green pepper

14 tsp. red pepper 1 tbsp. potato flour

14 tsp. black pepper 1 piece garlic, if desired

Scale and clean fish, and sprinkle with salt, inside and outside. Soak
matzos in water until soft, then squeeze as dry as possible; add 2 tbsp.
parsley, the grated onion, thyme, half of the black and red pepper, and
1% tsp. salt. Stuff fish with this and pin edges of fish together by inserting
tooth picks in holes pierced about 135 inches apart, then lacing a string
around the tooth picks.

Dredge fish with matzo meal, salt, pepper, and put 5 tbsp. butter on top.
Place on a greased fish rack, or on a strip of cloth laid in the bottom of
baking pan to facilitate the removal of fish. Place uncovered in oven with
heat at 450° for 30 minutes. While searing, mix together potato flour,
water, tomato juice, Worcestershire sauce, minced green pepper and onion,
garlic, and 2 tbsp. parsley, 1 tsp. salt, and remainder of red and black
pepper. Pour this sauce over the fish after it has been seared for 30 minutes.
Reduce heat to 300° and continue to bake fish 15 minutes for each pound

until done, basting frequently with the sauce. Remove fish whole and
serve sauce from gravy boat.

EGGPLANT (SWEET AND SOUR)

Manischewitz Matzo Meal 2 onions
1 eggplant 1 can tomato paste
2 eggs 1 tbsp. sugar

134 cups water 1% tsp. salt
14 tsp. pepper

Peel eggplant, slice J4-inch thick, and soak in salt water for %4 hour. Beat
eggs slightly, adding 74 cup water to them. Dip eggplant in matzo meal,
in beaten egg, then again in meal, and fry until brown. Chop onions and
fry until golden brown, then remove them to large saucepan and add
tomato paste, sugar, salt, pepper, and 134 cups water. When all is heated
together, add fried eggplant, and continue cooking for %% hour, basting
eggplant with sauce several times.
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BAKED CUCUMBERS

3 medium-sized cucumbers 134 tsp. chopped ornion

3% cup Manischewitz Matzo Meal . 13% tsp. chopped parsley

3 tbsp. fat 3  tsp. chopped celery

1 tbsp. salt 1 cup tomatoes (cut in pieces)

Wash cucumbers and cut in half lengthwise. Scoop out as much as pos-
sible of the pulp without breaking the skin. Brown onion in fat and add
other ingredients mixed with cucumber pulp. Stir constantly and cook
about 10 minutes until the cucumbers are soft and the mixture fairly dry.
Place this filling in the cucumber shells and bake in a moderate oven until
shells are softened and the mixture brown on top—about ¥ hour.

FILLED PANCAKES

4% cups mashed potatoes 14 tsp. pepper
3 eggs % cup Manischewitz Matzo Meal
3  tsp. salt 3 large onions

4 tbsp. fat

To the mashed potatoes add beaten eggs, matzo meal, pepper and 2 tsp.
salt. Brown onions in the fat, adding 1 tsp. salt to them. Take a little of
the potato mixture in the hands and roll, then flatten out like a small pan-
cake. Cover with browned onions, then put another potato pancake on
top and press edges together. Roll this potato sandwich in meal and either
bake or fry in hot butter until brown.

LIVER PIE
1 Ib. liver 14 cup Manischewitz Matzo Meal
2 large onions 1% cup water
214 tsp. salt 2 hard boiled eggs
14 tsp. pepper 5 eggs
2  thbsp. fat 4 or 5 Manischewitz Matzos

Broil slices of liver for 15 minutes and blanch in cold water. Remove
outer skin and veins, then put through a food chopper. Brown onions
in fat, add to liver. Add chopped, hard-boiled eggs, 2 tsp. salt, 1§ tsp.
pepper and mix in 2 beaten eggs. Dip matzos in cold water for a moment
— do not soften them so that they will break. Cut them to fit a baking
pan, cutting enough for 3 layers of matzos. Mix matzo meal with the
water and 3 eggs and remaining salt and pepper and dip the pieces of
matzos in this mixture. Put a layer of matzos in greased baking pan, then
a layer of liver mixture, alternating until you have 2 layers of liver and
three of matzos. Bake in moderate oven (350°) until brown—about 45
minutes and serve.

FRIED CAULIFLOWER

1 cauliflower 2 large onions Manischewitz Matzo Meal

Wa:sh cauliﬂqwer, head down, in salt water, and separate into lobes. Boil
un_t11 ter;der in salt«;d water, then dip in matzo meal, and fry in butter.
Slice onions into skillet and brown with caulifiower.
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CHICKEN CUTLETS

1 cup Manischewitz Cake Meal, eggs
or Matzo Meal finely sifted onion, grated
white meat of 2 chickens tsp. salt

2 cups cooked tomatoes
1% lemon

tsp. pepper
thsp. sugar

wm\uw--w

Put cooked white meat of 2 chickens through meat grinder, add eggs,
onion, salt, pepper, and meal. Mix well, and roll into small rounds like
meat rissoles. Put into skillet with hot fat and brown on both sides, then
remove to baking pan. Mix tomatoes with lemon juice and sugar; pour
over cutlets. Bake in moderate oven 4 hour.

BAKED TOMATOES

1 can tomatoes salt
1 cup Manischewitz pepper
Matzo Meal butter

Mix matzo meal with tomatoes. Add salt and pepper and turn into baking
dish. Sprinkle meal over the top of tomatoes and pour melted butter over
the mixture. Place in moderate oven and bake until browned.

SWEET AND SOUR MEAT BALLS

14 1b. ground meat 1 grated onion
14 cup water 1 egg
3% cup Manischewitz Matzo Meal 1 tsp. salt

14 tsp. pepper

Mix together above ingredients, then roll mixture into balls of about 2
inches diameter. Next prepare following ingredients as directed:

¥ cup sugar, 1 pt, boiling water, ¥ tsp. salt, 4 tsp. pepper, 1 cup canned
tomatoes, 1 onion, chopped; 1 tbsp. chopped green pepper, 1 tsp. citric acid.
Melt sugar in saucepan until it turns light brown. Very carefully, pour in
boiling water, add salt, pepper, tomatoes, onion, green pepper, and citric
acid. When this comes to a boil put in meat balls and cook them for 14
hours. This recipe makes 8 to 10 balls.

VEGETABLE CUTLETS

3 eggs 2 beets

1% cups Manischewitz Matzo Meal 2 carrots

114 tsp. salt 1 parsnip

14 tsp. pepper 1 medium-sized sweet potato
1 lemon 1 medium-sized Irish potato
2 cups cooked tomatoes 4 pieces celery

4  tbsp. sugar 1 onion

Peel vegetables and put through a meat grinder. Add salt, pepper, meal,
and beaten eggs, mixing well. Form into small rounds, as in making meat
rissoles or potato cakes. Put in skillet and brown in hot fat; remove to
baking dish. Pour over them the tomatoes, seasoned with sugar and lemon
juice. Bake in moderate oven % hour.
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STRING BEAN PANCAKES

3 cups cooked and ground 1 cup Manischewitz Matzo Meal
string beans 14 tsp. salt
3 eggs 2 thsp. fat

Mix together all the ingredients, form pancakes, and bake on hot greased
griddle until brown.

BAKED SPINACH

2 eggs, beaten 2 cups cooked spinach
3 cups milk 4 tbsp. melted butter
2 cups Manischewitz Matzo Meal 3 tsp. salt

Mix ingredients well and put in greased casserole. Bake in a slow oven
(300°) until fairly stiff—45-60 minutes.

TAMALES
3 ib. head cabbage 2 Ib. tomatoes
7 tsp. salt 2 Manischewitz Matzos, crumbled
14 tsp. pepper 2 eggs
1 1b. ground meat 2 thsp. Manischewitz Matzo Meal

Cut heart out of cabbage, then cover cabbage head with boiling wates,
adding 1 tsp. salt. Cover tightly and let stand 5 or 10 minutes, until leaves
are soft enough to roll without breaking. Then remove 10 outer leaves
and chop up remaining cabbage. Mix meat, eggs, rest of salt, pepper,
matzos, matzo meal, tomatoes, and chopped cabbage. Put about 2 tbsp. of
this mixture in each of the large leaves, roll them up and tie with string.
Place on a greased pan and bake for 2 hours in moderate oven. It is not
necessary to have water around them. .

SMOTHERED CAULIFLOWER

1 cauliflower 14 tsp. black pepper
3  cups stewed or canned tomatoes 14 tsp. red pepper
2  tbsp. butter 2 tsp. sugar
2 thsp. grated onion 2 tsp. Worcestershire sauce
2  tbsp. potato flour 3 or 4 thsp. grated cheese
114 tsp. vinegar Manischewitz Matzo Meal or
135 tsp. tomato ketchup crushed Matzos

1 tsp. salt

Soak cauliflower, head down, in cold salted water for 20 minutes. Then
put it, head up, into boiling water to cover, adding 1 tbsp. salt. Boil un-
covered until tender (about 20 minutes); separate it and place in a but-
tered baking dish. Melt in a saucepan the 2 tbsp. butter, add potato flour,
tomatoes, and all other ingredients except cheese and matzo meal. Pour
this sauce over the cauliflower, cover with a layer of meal or finely crushed
matzos and sprinkle the cheese over the top. Bake in a slow oven until
golden brown.
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POTATO KNOEDEL

6 medium sized potatoes 1% tsp. salt 2 eggs
Manischewitz Matzo Meal (about % cup)

Pecl and boil potatoes, then mash, adding salt. When cool, add slightly
beaten eggs, and just enough meal to hold mixture together. Mould in
egg shape and drop into boiling salt water (1 tsp. salt to 1 qt. water). Boil
20 minutes, then spread with chicken fat and brown in hot oven, or serve
with browned onions.

SOUP MACAROONS

2 eggs 14 tsp. salt
14 tsp. sugar 14 tsp. Manischewitz Matzo Meal
a few walnuts ground fine

Mix egg yolks with sugar, salt, matzo meal, and walnuts. Fold in the egg
whites, beaten stiff. Drop by teaspoonfuls into deep hot fat. Place in
soup at table.

WHOLE WHEAT KNOEDEL

84 cup Manischewitz Whole 1% tsp. salt
Wheat Meal 3% lb. cottage cheese
4 eggs

Mix all ingredients and let stand for 10 minutes. Bring a half panful of
water to boiling point and add 1 tbsp. of salt. Form the dough into balls
and put into the salted hot water. Allow to cook until balls are soft.

" NOODLES No. 2

1 thsp. Manischewitz Cake Meal, 3 thsp. water
or Matzo Meal finely sifted 1 egg
14 tsp. salt

Beat egg slightly, stir in salt, water, and cake meal. Heat a little fat or
oil in spider, pour in enough batter to cover bottom, brown one side, then
turn and brown the other. Place on flat surface, and when cool, cut into
strips about Y§-inch wide. Drop into boiling soup just before serving.

CHEESE KNOEDEL No. 2

14 Ib. cottage cheese 34 cup Manischewitz Matzo Meal
(11§ cups) 34 tsp. salt
3 eggs 14 tsp. pepper

Mix ingredients, then roll mixture into small balls flattening them a little.
Cook in boiling salt water for 10 minutes. Drain and serve with butter.
Recipe makes about 15 knoedels.
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FRIED FISH
Slices of fish (kind and number Manischewitz Matzo Meal
to suit family) salt
beaten egg pepper

Dust slices of fish with salt and pepper, roll them in matzo meal, dip into
egg, then again in meal. Fry in deep fat at 350° until brown.

BAKED SALMON

14 1b. can salmon 1 small onion, chopped
2 eggs, beaten slightly 14 tsp. salt

1 thbsp. milk 14 tsp. pepper

1 tbsp. Manischewitz Matzo Meal 3 tbsp. butter

215 to 3 cups mashed potatoes

Mix together all ingredients except butter and mashed potatoes. Melt 2
tablespoonfuls butter in a pudding pan and then line bottom and sides
with potatoes, arranging them about 1 inch in width. In the center, pour
salmon mixture. Dot top of potatoes with remaining butter and bake in
a moderate oven about 14 hour, then increase heat for a few minutes to
brown potatoes.

SALMON LOAF

1 Ib. can salmon 1 tsp. salt
2 eggs 14 tsp. pepper
1 cup Manischewitz Matzo Meal

Mix ingredients thoroughly, using salmon liquid also. Pack in a greased
loaf pan and bake 30 minutes in slow oven. When done, turn out on a
platter and serve, surrounded with creamed peas and garnished with parsley.

FARFEL TOASTIES

1 cup Manischewitz Matzo Farfel 2 thsp. chicken or goose fat
2 egg yolks % tsp. salt

Rub together all ingredients, spread out in a pan, and bake in moderate
oven until a golden brown. Serve in hot soup.

MEAT LOAF
2% Ibs. ground beef 2 cups canned tomatoes
onion, grated 2 tsp. salt
2 eggs 14 tsp. pepper
1 cup Manischewitz Matzo Meal 1% cup celery tops, cut fine

Mix ingredients thoroughly, and shape into a long loaf. Place in a heavy
baking pan, pour a little water around it, and bake for 134 hours at 400°,
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KNOEDEL No. 3

114 Cups Manischewitz Matzo Meal 1% cup mashed potatoes
1  tbsp. chicken fat 214 tsp. salt

1  cup lukewarm water 1 tbsp. chopped parsley
2 eggs 14 tsp. ginger

% tsp. pepper

Beat chicken fat until white. Mix well with eggs. Add water, meal and
potato, and stir together. Season with parsley, ginger, salt and pepper—
then form small balls the size of marbles and drop them into boiling soup.
Boil for about 15 minutes.

CHICKEN OR MEAT BALLS

6 potatoes boiled and mashed with 2 tsp. salt
3 thsp. chicken fat (or about 3 14 tsp. pepper
cups left-over mashed potatoes) 2 cups cooked chicken or meat
24 cup Manischewitz Matzo Meal ground or cut fine
3 eggs

Mix potatoes with 2 beaten eggs, meal, salt and pepper. Bind meat with
other egg season to taste. Take a spoonful of potato, place some meat
on it, cover with more potato, and roll into a ball. Place in a greased
pan and bake in hot oven until brown.

STUFFED PEPPERS

5 green peppers 2 thsp. salt

1 Ib. ground beef 14 tsp. pepper

2 Manischewitz Matzos 2 tbsp. Manischewitz Matzo Meal
2 eggs 3 cups chopped cabbage

2 lbs. tomatoes

Cut peppers in half, remove stems and wash out white seeds. Strain juice

off tomatoes and keep for baking peppers. Break up matzos and mix with
beef, eggs, meal, cabbage, tomatoes, and seasonings. Fill halves of peppers

Kith ;his mixture and bake them in tomato juice until soft (about 1%
ours).

SALMON SANDWICHES

2 eggs juice 14 lemon

1 tsp. salt 1 1b. can salmon

2 Manischewitz Matzos 1 tbsp. butter

14 tsp. pepper 1 cup mashed potatoes

Break up matzos and sprinkle a little water over them. Beat eggs, add
matzos, salt, pepper, lemon juice, potatoes, and salmon, from which liquid
has been drained. Mash together and put in a buttered bread pan. Dot
top with a tablespoon of butter and bake about 45 minutes in moderate
oven, (350°). When cold cut in slices for sandwiches.
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CHEESE KNOEDEL No. 1

3 tbsp. melted butter 1 tsp. salt
3 tbsp. milk 1 cup Manischewitz Matzo Meal
3 eggs 1 cup cottage cheese

1% tsp. sugar

Beat eggs, add butter, milk and 15 tsp. salt. Add matzo meal slowly, mix
well, and let stand 10 minutes. Mix cheese with sugar and remaining salt.
Roll some dough into a ball, dent in center, and put in about 1 tbsp. of the
cheese, then mold dough over cheese so none can escape. Drop balls in
boiling salt water and boil 15 minutes. Serve slightly warm, with sour
cream poured over top. Recipe makes 10 to 12 knoedels.

KNOEDEL No. 1

2 cups Manischewitz Matzo Meal 14 cap chicken fat
2 tsp. salt 3 eggs
14 tsp. pepper 114 cups water

Beat together all ingredients and let mixture stand for % hour. Then
grease hands and roll small balls. Drop them into boiling soup or salt
water; boil about 20 minutes.

KNOEDEL No. 2

2 eggs ig tsp. pepper
14 cup water 1 tsp. melted fat
14 tsp. salt 1 tbsp. potato flour

1 cup Manischewitz Matzo Meal

Beat eggs, add water, seasoning, fat, and potato flour mixed with ¥4 cup
meal. Then add about another 4 cup meal until dough is just stiff enough
to roll into balls. Grease hands and roll balls about size of a walnut. Put
into boiling salt water or soup and boil for 20 minutes. They may also be
used in place of potatoes for a pot roast. This recipe makes about 12.

MATZO MEAL POLENTA

3 eggs 3 tbsp. butter

14 cup water 14 1b. mushrooms

1 cup Manischewitz Matzo Meal 1 onion

1 tsp. salt 3 cups tomatoes

14 tsp. pepper 14 cup grated cheese

Beat egg yolks, add water, seasonings, and half the matzo meal. Fold in
stiffly-beaten egg whites, then the remaining matzo meal. Fry until brown,
and when cool cut in pieces and place in a baking dish. If preferred, fry
by tablespoonfuls.

Chop onion, cut mushrooms fine, and fry in the butter. Add tomatoes and
cheese, pour over pieces of omelet, and bake 45 minutes in a slow oven.
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SOUR CREAM PUDDING

3 Manischewitz Matzos 14 tsp. salt

2 eggs 14 cup sugar

1 cup sour cream 1% tsp. pepper
1 tbsp. butter 14 cup raisins

Break matzos in small pieces; pour boiling water over them and drain.
Pour cold water over them and drain again. Add other ingredients, place
in creased pudding dish, and bake 45-60 minutes in moderate oven (325-
350°).

BATTER PUDDING

1 cup Manischewitz Matzo Meal 24 cup brown sugar
1 pint milk 4 ,tbsp. butter
2 eggs 1 lemon, grated rind only

1 tbsp. rum, if desired

Make a_batter of the eggs, milk and meal; add sugar and melted butter,
lemon rind and rum. Pour into a greased bowl and boil for one hour or
bake for 114 hours in a moderate oven. This recipe will serve about 10
persons.

MATZO AND EGGS

1 Manischewitz Matzo 3 eggs
2 tbsp. butter 14 tsp. salt
146 tsp. pepper

Soak matzo until soft, then press out excess water. Heat butter in skillet,
add matzo and {ry until well done. Then add seasoning and beaten eggs
and scramble. If desired, add ¥5 cup milk to eggs.

MATZOS DIPPED IN EGGS

3 Manischewitz Matzos 6 tbsp. sugar
2 eggs 2 tsp. cinnamon
4 tsp. grated lemon rind

Soften matzos in milk or water, then cut into fourths or eighths. Dip into
beaten eggs and fry in butter until brown. Mix together sugar and cin-
namon and sprinkle over hot matzos, Sprinkle lemon peel on top and serve.

SCRAMBLED MATZOS

6 Manischewitz Matzos 4  thsp. sugar
2 tsp. salt 114 tsp. cinnamon
4 eggs

Soak matzos in water until soft, then squeeze out excess water. Beat eggs
and add to matzos. Add salt, sugar, and cinnamon—and fry.
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DUMPLINGS
1 cup Manischewitz Matzo Meal 2 eggs
14 tsp. salt 3 tbsp. fat
cold water

Measure meal and salt in bowl. Add melted fat, eggs (well beaten), and
mix well. Add water gradually (about ¥4 cup) to make loose batter. Shape
into balls and drop into boiling salted water. Let boil 10 to 15 minutes.
Drain and drop into soup a few minutes before serving.

MATZO MEAL NOODLES

2 eggs 2 tbsp. Manischewitz Matzo Meal
14 tsp. salt 2 thsp. potato flour
1 tsp. fat

Beat eggs slightly, add salt, meal, and potato flour. Heat 1 tsp. of fat in
frying pan; pour in batter, cook until brown on one side, then turn and
brown the other. Turn out on a board, cool, and cut into strips ¥jg¢-inch
wide. As the pancake is thick, the result will be broad noodles. Drop into
soup just before serving.

MATZO KNOEDEL No. 1

2 Manischewitz Matzos 14 tsp. ginger

2 tbsp. chicken fat 114 tsp. salt

1 tbsp. chopped onion 1  tbsp. chopped parsley

14 tsp. pepper 1 cup Manischewitz Matzo Meal
4 eggs

Soak matzos in water until soft, then squeeze dry as possible. Fry in
chicken fat, adding onion, seasonings, and meal while matzos are hot.
Remove to a bowl and, when cool, beat in eggs one at a time. Form
balls, roll in matzo meal and chicken fat, drop in boiling soup or salt
water, and boil 20 minutes.

MATZO KNOEDEL No. 2

6 Manischewitz Matzos 5 medium sized onions
3 eggs 2 tsp. salt
2 tbsp. chicken fat 14 tsp. pepper
1 tbsp. chopped parsley 1% tsp. ginger
14 cup fat

Soak matzos in boiling water for 1 minute. Drain and press through sieve.
Fry three onions in chicken fat until brown, then add matzos and fry
until matzos are dry. Remove to a bowl, add seasoning and the yolks of
the eggs. Beat together for a few minutes, then add the egg whites
beaten stiff. Form into balls by rolling in a little matzo meal. Drop into
boiling salt water (1 tsp. salt to 1 gt. water) for 15 minutes. Drain and
pour over them the fat in which the other two finely cut onions have been
browned.
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MATZO OMELET

1 Manischewitz Matzo 14 tsp. salt
1 egg 1 tbsp. butter
146 tsp. pepper

Break matzo into pieces about 1 inch square, scald with hot water, and
drain immediately. Beat egg well, add seasonings and matzo. Heat butter
in skillet, pour in omelet and fry until brown on both sides. Serve hot.

MATZO MEAL OMELET

3 eggs 14 cup Manischewitz Matzo Meal
3% cup water 14 tsp. salt
2 tbsp. butter or other fat

Beat eggs with Dover beater until very light and foamy. Add water, salt
and matzo meal, mix thoroughly. Heat butter in a large frying pan, and
pour mixture into it. Let cook until bottom is brown, then turn and brown
other side. If preferred, cook as individual omelets. Serve with jam,
honey, syrup, or sugar and cinnamon.

MATZO SCRAMBLED EGGS

6 Manischewitz Matzos 4 tbsp. goose fat 3 eggs

Break matzos in small pieces and put in colander. Pour boiling water over
them ; drain quickly—they should be moist, but not soggy. Beat eggs well.
Heat goose fat or oil in spider, add egg mixture; then scrape and scramble
carefully from bottom of the pan with spoon. While scrambling, add four
tbsp. sugar and cook gently until the eggs are set. Serve at once. The
sugar may be omitted if desired.

MANDLECH
3 eggs 1% tsp. salt
24 cup Manischewitz Cake Meal, 14 tsp. potato ﬂour
or Matzo Meal finely sifted
3 eggs

Beat eggs, add meal, potato flour, and salt. Knead, roll ¥4-inch thick,
and cut in ¥%-inch squares. Fry in deep fat heated to 375° until brown,
and serve in soup.

NOODLES No.

2 eggs ' 1 thbsp. water 1 . tsp. salt
%4 cup Manischewitz Cake Meal, or Matzo Meal finely sifted

Beat eggs, add water, salt, and knead in cake meal. Roll out as thin as
possible on a floured board and set aside for about 14 hour to dry somewhat,
then roll up like jelly roll and cut into thin slices, or cut in any desired
shape. Dry, and before serving, boil 20 minutes in salt water.
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MATZO PUDDING No. 2

2 cups grated apples 14 lemon, grated rind only
4 eggs 14 cup Manischewitz Matzo Meal
24 cup powdered sugar 4 tbsp. chopped almonds

Beat sugar and yolks until light, add apples, lemon rind and matzo meal.
Fold in stiffly-beaten whites. Put in spring form, sprinkle almonds on top
and bake in a moderate oven.

RAISIN PUDDING

2 cups Manischewitz Matzo Farfel 1 cup sugar
6 eggs 2 tbsp. cinnamon
14 cup raisins 4 tbsp. chicken fat

Soak farfel 10 minutes in water, then drain. Add beaten eggs and let stand
10 minutes. Then add other ingredients. Put in greased baking dish and
bake in moderate oven (325°) for 45-60 minutes.

APPLE PUDDING

3 Manischewitz Matzos 4 tbsp. melted fat
24 cup currants (34 1b.) 3 large apples

14 cup raisins (34 1b.) 1 lemon, rind only
3% cup brown sugar 6 eggs

2 tsp. cinnamon

Soak matzos, then squeeze water out. Add apples, pared and cut in small
thick pieces. Add currants, raisins, cinnamon, lemon rind, sugar, and fat.
Mix all with well-beaten eggs, pour in a greased dish and bake in a mod-
erate oven (350°) for about 45 minutes, until the apples are tender. This
pudding can be boiled if preferred. Serve with rum sauce.

MATZO MEAL PIE CRUST

1% Manischewitz Matzos 2 eggs
1  tbsp. fat 2 tbsp. sugar
14 cup Manischewitz Matzo Meal 14 tsp. salt

Soak matzos, press dry as possible, then put in skillet with the fat, and
heat until dry. Then mix matzos with all other ingredients. As it is im-
possible to roll this dough, press it into pie plate with hands, making it
14 inch thick.

FLUFFY KNOEDEL

3 eggs 84 cup Manischewitz Matzo Meal 14 tep. salt

Beat whites until stiff, then beat in yolks of eggs. Fold in matzo meal
and salt. Let stand 5 minutes, then form balls wih a spoon and drop into
boiling soup stock or salt water. Cover and cook 45 minutes. Recipe
makes 12 large balls.
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FARFEL PUDDING No. 1

2 cups Manischewitz Matzo Farfel 1% tsp. salt
2 eggs 3 tbsp. chiken fat
14 cup sugar 1 apple or banana

14 cup chopped walnuts

Cover farfel with cold water, then drain immediately, so that farfel is
moist, but not soggy. Add beaten eggs, salt, sugar, and chicken fat. Slice
in apple or banana and add nuts. Place in greased baking dish and bake
in moderate oven until brown, about 4 hour.

FARFEL PUDDING No. 2

3  cups Manischewitz Matzo Farfel 2 eggs
1 qt. boiling water 14 cup sugar
13 lemons, grated rind and juice 1 tsp. salt

3 tbsp. chicken fat or butter

Pour boiling water over farfel; let soak for 10 minutes, then drain off ex-
cess water, Add lemon juice and grated rind, beaten eggs, sugar, salt and
fat. Mix wll, put into greased baking dish and bake for 2 hours in moder-
ate oven (325°). Serve with raisin sauce.

MATZO CHARLOTTE

1 Manischewitz Matzo 14 cup raisins
2 eggs 14 cup currants
14 cup chopped almonds 14 tsp. salt

Soak matzo in water, drain and add beaten egg yolks. Add salt, fruit, and
nuts and mix thoroughly. Fold in stiffly-beaten egg whites and bake in
a greased dish for about 25 minutes. Bake in a moderate oven (350°).
Wil serve 5 or 6 persons.

MATZO PUDDING No. 3

4 Manischewitz Matzos 14 tsp. salt

2 eggs 14 cup raisins

% cup sugar 14 tsp. cinnamon
1 large tart apple 2 tbsp. melted fat

Soak matzos in water until soft, then drain off excess water, but do not
press dry. Add eggs (well beaten), sugar, and apple (cut small or grated).
Add salt, raisins, cinnamon, and melted fat; mix all together well. Pour
into a greased, warm baking dish. Dot top with pieces of fat and
sprinkle with sugar and cinnamon. Bake at 350° for 45 minutes, and serve
with a fruit sauce.

The following orange sauce is good with it: 2 egg whites, %4 cup sugar,
Y% cup orange juice, 1 tbsp. grated orange rind, candied orange peel.

Beat egg whites until stiff and dry. Add sugar and orange juice gradually,
beating constantly. Just before serving, mix in grated orange rind, and use
candied orange peel for garnishing.
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PINEAPPLE PUDDING No. 1

24 cup sugar 4 eggs
2 cups grated pineapple rind of 1% lemon or orange
(well drained) 14 cup Manischewitz Matzo Meal

Beat yolks and add sugar, pineapple, lemon rind, and matzo meal. Stir
well. Beat the whites stiff and fold in mixture. Sprinkle with grated nuts
and sugar and bake in moderate oven.

PINEAPPLE PUDDING No. 2

1 can sliced pineapple 34 cup Manischewitz Matzos,
1 cup sugar broken in pieces
4 tbsp. melted butter 14 tsp. salt

6 eggs

Beat eggs, add matzos, salt, butter, sugar, and pineapple cut into small
pieces. Put in well-greased pudding dish. Bake in moderate oven until

firm. Serve with vanilla sauce.

MOCK NOODLE PUDDING

4 Manischewitz Matzos 14 tsp. salt

3 eggs 14 tsp. cinnamon

5 tbsp. butter, melted 14 1b. chopped walnuts

4 thbsp. sugar 3 apples sliced very thin

Break matzos into strips, pour boiling water over them, drain immediately,
and let cool. Mix with well-beaten eggs, 3 tbsp. sugar, and butter. Put
half of this mixture into a greased pudding dish, then walnuts and apples,
with cinnamon and remaining tablespoon of sugar sprinkled over apples.
Put the other half of the matzo mixture on top, dot with butter, and bake

in a moderate oven about 14 hour.

MATZO PUDDING No. 1

6 Manischewitz Matzos 4 tbsp. fat

3 thsp. “greeben” with 1 tbsp. onion 1 tsp. salt
cooked in it 14 tsp. pepper

3 eggs, well beaten 3 tbsp. sugar

Soak matzos until soft, then drain off excess water; stir in other ingredients.
Heat 2 tbsp. chicken fat in skillet, pour mixture in, and bake in hot oven
(375°) until brown—about 45 minutes. Serve as a side dish with meat.

BEOLAS
Manischewitz Matzo Meal (about 34 cup) 6 eggs

Beat eggs until very light; add just enough meal to give consistency to the
mixture. Drop by spoonfuls into deep fat heated to 375°. When light
brown drain on brown paper. Serve cold with syrup made by boiling to-
gether for 5 minutes 1 cup sugar, 1 cup water, and ¥4 tsp. cinnamon.
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PUMPKIN PANCAKES

2 cups cooked pumpkin ) 14 tsp. salt
1% cup liquid from pumpkin 3 eggs
34 cup Manischewitz Matzo Meal 14 tsp. nutmeg

Combine ingredients in order given and fry in hot fat. Serve with syrup
or sprinkle with sugar and cinnamon. Many prefer to serve them with
sour cream.

MATZO NAPOLEON

6 apples 6 tbsp. sugar
6 Manischewitz Matzos 11 tsp. cinnamon
1 tsp. salt

Pare and slice apples; dip matzos in water. Put a layer of matzos in bottom
of a greased pyrex baking dish, then cover with layer of apples. Sprinkle
part of the sugar, cinnamon and salt over apples. Repeat layers until all
the ingredients are used, finishing top with apples. Place dish in pan of
water and bake in moderate oven until apples are done. Then put on top
the whites of 2 eggs beaten stiff with 2 tbsp. sugar; return to oven until
browned. Serve with custard sauce.

PINEAPPLE DAINTY

5 eggs 34 cup Manischewitz Matzo Meal
1 cup sugar 1% cup chopped nuts

134 cups crushed pineapple

Beat together egg yolks and sugar until light, add meal, nuts, and pine-
apple. Fold in stiffly-beaten egg whites, and turn into greased pudding dish.
Bake about % hour in a moderate oven. Serve cold with plain or whipped
cream. Recipe serves 10 to 12,

MATZO KUGEL No. 2

6 Manischewitz Matzos 14 cup sugar

1 cup suet 1 tsp. cinnamon

14 cup raisins 1 cup Manischewitz Matzo Meal
- 14 cup citron 15  tsp. nutmeg

1% cup lemon peel 114 tsp. salt

14 cup almonds 15 tsp. cloves

2 oz. chocolate 14 tsp. mace

Soak matzos in water and when soft, press them out well. Chop or cut
fine the suet, raisins, citron, lemon peel and almonds, and add to matzos;
melt chocolate and add, then sugar, salt, spices and meal. Heat 1 tbsp.
fat in an iron pot with a lid, and pour the pudding in. Place in a moderate
oven without the lid until it begins to bake, then pour a cup of water
around the edge of the pudding, and cover. Bake for 3 hours and serve
with wine sauce.
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POTATO PANCAKES

5 or 6 grated raw potatoes 2 eggs . .
(about 3 cups) 34 cup Manischewitz Matzo -Meal
1 grated onion 1 thsp. salt

1% tsp. pepper

Drain off most of the liquid from the grated potatoes, then mix them with
the other ingredients. Drop by tablespoonfuls into deep fat heated to 375°.
Fry until golden brown. Makes 10 to 12 pancakes.

QUICK POTATO PANCAKES

2 cups mashed potatoes 14 tsp. salt
4 eggs 1 cup Manischewitz Cake Meal, or
114 cups water Matzo Meal finely sifted

Add well-beaten eggs to potatoes, then stir in water, salt, and cake meal.
Mix well and fry in hot fat until golden brown.
SUMMER SQUASH PANCAKES

114 cups Manischewitz Matzo Meal 6 eggs
2 lbs. Summer squash 1 tsp. salt
1% tsp. pepper

Wash squash thoroughly and grate. Add eggs, meal, salt, and pepper,
mix well and fry in butter, oil, or chicken fat.

FARFEL PANCAKES

14 cup Manischewitz Farfel 1 cup milk
15 cup Manischewitz Matzo Meal 2 eggs
1% tsp. salt 2 tbsp. melted butter

Beat eggs well; add farfel soaked in milk; add matzo meal, salt and butter.
Beat well, bake as pancakes in buttered skillet. Serve with honey.

CHREMSEL No. 3

14 cup Manischewitz Matzo Meal 2 thsp. chopped seedless raisins
4 tsp. sugar 1 tsp. cinnamon

1 tsp. salt 3 tbsp. oil or beef dripping

3 tbsp. ground almonds 6 thsp. water

Mix all ingredients together into stiff paste. Shape into small flat pieces
and drop into deep fat, heated to 375°. When brown, drain on brown paper;
sprinkle with powdered sugar. They may be eaten either hot or cold.
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APPLE FRITTERS

3 tart apples 2 tbsp. chicken fat (melted)
1 cup Manischewitz Matzo Meal 14 tsp. salt
3 eggs % cup water

Peel apples and slice as thin as possible. Beat together very thoroughly
the othet ingredients, then add apples. Drop by spoonfuls into deep fat,
heated to 375°, and fry until a golden brown. Drain on brown paper,
sprinkle with cinnamon and sugar, and serve with tea. Recipe makes 12 to
14 fritters. If preferred, fry in a skillet like pancakes.

MATZO PANCAKES No. 1

2 Manischewitz Matzos 1 tbsp. sugar
2  thsp. butter 14 tsp. salt
1 egg 1 cup milk

1% cup Manischewitz Matzo Meal

Add sugar, salt, milk, and meal to beaten egg yolk, then fold in stiffly-
beaten egg white. Let water run over matzos, then dry a little in oven.
Cut matzos in fourths, so as to handle easily, and spread one side of each
piece with the batter. Fry, batter side down, in hot butter, until golden
brown. Then spread batter on top of pieces, turn and brown. Serve hot,
sprinkled with powdered sugar.

CHEESE PANCAKES

3 eggs 2 tbsp. cottage or cream cheese

1 tbsp. melted butter 2 cups Manischewitz Matzo Farfel
14 tsp. salt or 4 Manischewitz Matzos,

14 tsp. cinnamon crumbled

Beat eggs, add butter, seasoning, and cheese, and beat again. Moisten
farfel or matzos with a little hot milk or water, then stir into egg mixture.
Drop tablespoonfuls on well buttered griddle, and fry until golden brown.
Sprinkle with powdered sugar. These pancakes may be eaten hot or cold.

MATZO KUGEL No. 1

3 Manischewitz Matzos 1% lemon, grated rind only
2 tbsp. fat 1 large apple, grated

1 cup Manischewitz Matzo Meal 5 eggs

14 cup chopped almonds 1% tsp. salt

14 1b. (3% cup) hot fat

Soak matzos in water; when soft, press out excess water. Heat fat in a
spider and add matzos to dry further. Remove to a bowl, when fairly well
dried, add matzo meal, stirring it in well. Then add beaten egg yolks, al-
monds, lemon rind, salt, and grated apple, and lastly the stiffly-beaten egg
yvhites. Put in a greased pudding dish and pour the hot fat over it. Bake
in a moderate oven (350°) for about 40 minutes until brown. Serve with
wine sauce.
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MATZ0O PANCAKES No. 2

114 Manischewitz Matzos 14 tsp. salt
2 eggs 1 tsp. sugar

Soak matzos well, then squeeze almost dry. Add beaten yolks, salt, and
sugar. Beat whites of eggs stiff, and fold in. Drop by spoonfuls on hot
greased griddle and bake until brown. This recipe makes 6 to 8 pancakes.

CHREMSEL No. 2

1 cup Manischewitz Matzo Meal 1 tsp. sugar
1 cup soup stock or wine 14 tsp. salt
1 thsp. chopped almonds 4 eggs

Sift the meal into a bowl; bring the soup stock or wine to the boiling
point, then stir it into the meal. Add almonds, sugar, salt, and beaten yolks
of eggs. Lastly, add stiffly-beaten egg whites to the mixture. Drop by
tablespoons into deep fat heated to 375°, and fry until brown. Drain on
brown paper, sprinkle with powdered sugar, and serve with wine sauce.

CORN FRITTERS

1 cup Manischewitz Matzo Meal 14 tsp. pepper

or Cake Meal 1 small can corn (about 1 cup)
1 tsp. baking powder 1 egg
14 tsp. salt 114 cups milk

Sift together dry ingredients, then add beaten egg, corn and milk. Mix well,
fry cakes on hot, buttered griddle, and serve with syrup or preserves.

CHOCOLATE PUDDING

14 cup Manischewitz Matzo Meal 14 cup sugar
1 oz bitter chocolate 1 egg
2 cups scalded milk 1% tsp. salt

14 tsp. vanilla

Soak meal in 134 cups scalded milk for %% hour. Melt chocolate over hot
water, add sugar and remaining milk. Add this chocolate paste to meal,
with salt, vanilla, and egg (slightly heaten). Bake in a well-buttered dish
until set. Serve cold with cream or, if preferred, hot with a vanilla sauce.

MAMOURAS

Take one Manischewitz Matzo for each person to be served. Dip matzos
in boiling salt water for one minute. Put soaked matzos in dish, pour over
each a little olive oil and grated cheese. Repeat this until you have made
as many layers as you have persons to serve. Cut into slices and serve.
Use Hashkeval-Greek cheese.
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FRIED MACAROONS

1 tbsp. Manischewitz Cake Meal, 14 tsp. salt
or Matzo Meal finely sifted 3 eggs
1 pound stewed prunes

‘Beat whites and yolks of eggs separately. To yolks add salt, and cake
meal, then fold in stiff egg whites. Fry by tablespoons on a buttered
griddle or drop in deep fat heated to 375°. Serve with prunes. This recipe
will make about 10.

PRUNE FRITTERS

14 Ib. prunes, cocked and sceded 4 eggs
4 Manischewitz Matzos 1 cup Manischewitz Matzo Meal
1 cup sugar 14 tsp. salt

Soak matzos in cold water until soft, then squeeze out excess water, Add
sugar, beaten eggs, salt, and meal. Take a little of this dough and flatten
it out on palm of hand, put a prune in center, and cover with another oval
of dough. Press edges together, roll in matzo meal, and fry in deep fat at
375° until brown. Drain on brown paper, and sprinkle with powdered sugar.

CHREMSEL No. 1

3 Manischewitz Matzos 14 cup raisins
14 tsp. salt 1 tsp. cinnamon
1 lemon, grated rind only 4 eggs

14 cup almonds 1 cup sugar

Soak matzos until soft, then press thoroughly, draining off excess water.
Stir matzos to a cream, add lemon, salt, sugar, and egg yolks. Then add
raisins, almonds, and cinnamon, and fold in stiffly-beaten egg whites.
Drop by tablespoons on hot, slightly greased griddle, and fry until light
brown on both sides. Serve hot with stewed prunes.

CHEESE PIE No. 2

2 Manischewitz Matzos 14 cup sugar
14 cup butter 1 lemon, grated rind only
1 tsp. baking powder

Soak matzos, press out well, add butter and sugar, creamed together, lemon
rind, and baking powder. Mix all together well and pat around in a spring
form as crust for the following filling:

1 1b. cottage cheese, 1 cup sugar, ¥ pt. cream, 2 tbsp. Manischewitz Matzo
Meal, 4 eggs, grated rind of 1 lemon, juice of 2 lemons, or of 1 lemon and
1 orange, 1 tsp. baking powder.

Beat yolks and sugar together, add lemon rind and juice. Add cheese,
cream and meal and baking powder mixed together. Fold in stiffly-beaten
egg whites, pour filling into spring form, and bake at 325° until well set
(about 70 minutes). Put a tray under spring form (to catch drops which
may come through) until filling begins to set.
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FARFELROONS
2 egg whites 24 cup Manischewitz Farfel
34 cup confectioner’s sugar 1 cup cocoanut
14 tsp. salt

Beat egg whites stiff, add sugar, and beat again. Add farfel, cocoanut,
and salt. Grease a pan and dust it with Manischewitz Matzo Meal. Drop
spoonfuls of the mixture on it, allowing a little room between cakes. Bake
in a hot oven (400°) for 10-15 minutes, changing the pan from the bottom
of oven to the top, in order to brown cakes all over. Let cakes cool before
removing from pan.

DOUGHNUTS
24 cup water 1 thsp. sugar
14 cup chicken fat 3 eggs
1 cup Manischewitz Matzo Meal 14 tsp. salt

Bring to a boil fat, water, sugar, and salt. Then stir in matzo meal, boil
a second more, and remove from fire. Mix thoroughly, and when cooled
a little, beat in eggs one at a time. Grease hands and roll dough into balls
of about 2 inches diameter. Place them on greased sheet, then dip fore-
finger in water and press a hole in center of each ball. Bake at 375-400°
about an hour.

PINEAPPLE OR APPLE FRITTERS

2 eggs 1 tsp. baking powder

14 tsp. salt 14 cup Manischewitz Matzo Meal
1 tbsp. sugar 3 or 4 slices pineapple, or 2

14 cup water medium-sized sour apples

Beat eggs, add salt, sugar, and water, then meal and baking powder,
mixed together. Cut slices of pineapple in fourths, or apples in eighths.
Dip fruit in the batter and fry in deep fat at 350-375° until brown.

BOSTON CHREMSEL

134 cups Manischewitz Matzo Meal 14 cup finely cut sour beets

6 eggs 14 lb. honey (or %4 lb. sugar)

6  tbsp. cold water 14 tsp. ginger

3  tbsp. chicken or goose fat 14 Ib. ground nuts

1%  tsp. salt 14 cup cold sweetened tea or “Med”

Beat eggs, add meal, water, fat, and salt; let this dough stand 14 hour.
Mix beets, honey, ginger, and nuts, and put in skillet to brown. When
brown, remove from fire and add “Med” or tea. Place on greased sheet
triangular shaped cookies formed from the dough; spread some beet mix-
ture on them and cover each one with another triangle of dough. Brush
a little fat on each chremsel and bake in hot oven (400°) for %% hour.
Turn once to brown both sides. These may be eaten warm or cold. The
beet filling will keep, so the amount given is enough for three bakings of
dough recipe, which will make about 15 chremsels at each baking.
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CRULLERS
4 cups Manischewitz Matzo Meal 2 cups water
1 cup fat 10 eggs
2 tsp. salt

Bring fat and water to a boil, then add salt and matzo meal. Let mixture
cool, then add well-beaten eggs, and knead. Grease hands and roll balls
of about 2 inch diameter. Make a hole in center with finger, after placing
balls on greased sheet. Bake in hot oven (400°) for about 7% hour. Roll in
powdered sugar.

NUT COOKIES

1 cup sugar 24 cup chopped walnuts
2 cups Manischewitz Cake Meal, or 2 tsp. baking powder
Matzo Meal finely sifted 14 cup vegetable oil
6 eggs

Beat eggs until light and creamy, then add sugar and beat again. Add
Manischewitz Cake Meal, sifted with the baking powder, a little at a time
and lastly, add the oil and mix well, making dough stiff enough to handle.
Flour the board with some cake meal and nuts, and roll the dough. Cut in
any shape you like, grease a large pan, and do not put too close together,
leaving a little space for rising. Bake in hot oven (350°) for 15 minutes
until light brown.

“MACARONIES”

24 cup Manischewitz Cake Meal, 1 cup sugar
or Matzo Meal finely sifted 1 cup nuts, chopped
1§ cup potato flour 1 lemon, juice (and grated rind
1 tsp. salt if desired)
2 eggs beaten

Mix together ingredients in order named. Take a little dough and roll
with the hands into a ball, then flatten out or shape as desired. Bake on
cookie sheet covered with waxed paper. Bake in a moderate oven (350°)
for @bout 35 minutes, increasing the heat at the last in order to brown the
cookies.

COCOANUT COOKIES

4 eggs 14 1b. cocoanut

1 cup sugar 2 cups Manischewitz Matzo Meal
14 tsp. salt 3 tsp. baking powder

1§ cup fat 14 tsp. lemon extract

Beat eggs, add sugar, salt, cocoanut, and melted fat. Mix meal with baking
powder and add, then lemon extract. Sprinkle matzo meal on a cookie
sheet, and drop dough on it by tablespoons. Allow room for cookies to
spread a little. Sprinkle them with a little sugar and bake 20-30 minutes
in moderate oven.
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ALMOND MACAROONS

5 egg whites 1 Ib.blanched almonds, ground fine
4 tsp. Manischewitz Cake Meal, 1% lbs. powdered sugar (4 cups)
or Matzo Meal finely sifted 2 lemons, grated rind only

Beat egg whites stiff; mix together other ingredients and fold in. Grease
a cookie sheet and dust thickly with Cake Meal. Place macaroons on it
about an inch apart, dropping them from a teaspoon or forcing through
pastry tube with large round opening. Bake at 300° for 15 minutes, then
increase heat to brown macaroons. Let cool before removing from pan.

CINNAMON STICKS

4 egg whites 2 tbsp. Manischewitz Cake Meal,
1 Ib. pulverized sugar or Matzo Meal finely sifted
1 tbsp. cinnamon 14 1b. almonds, grated

Beat egg whites stiff; fold in gradually other ingreditents. Dust hands with
cake meal, take about 1 tsp. of dough and roll into half-finger lengths,
about as thick as your little finger. Place on a greased sheet about an inch
apart. Bake in slow oven (300°) 20-30 minutes. Frost with boiled icing.

COCOANUT MACAROONS

5 eggs 1 cup Manischewitz Matzo Meal
134 cups sugar 2 cups (8 oz.) shredded cocoanut
2 lemons, juice and grated rind

Beat eggs well, adding sugar gradually; add remaining ingredients. Drop
by tablespoons on cookie sheet greased and sprinkled with meal. Bake in
moderate oven (325°) 14 hour, increasing heat at the last to brown cookies.
This recipe makes 24 macaroons.

HONEY KISSES

2 eggs 114 Ibs. honey (2 cups)
6 egg yolks 1 cup sugar
1 tsp. sugar 1 cup chopped almonds

Manischewitz Matzo Meal (to make dough stiff enough to roll—
about 114 cups)

Mix eggs, egg yolks, 1 teaspoon sugar, and matzo meal. Roll this dough
out to 4 inch diameter, then cut in ¥4 inch lengths. Bring honey to boil-
ing point, then put in the cubes of dough. After cooking 15 minutes, add
sugar and almonds, and cook about another half hour over a low fire,
stirring often to prevent burning. Test by putting one of the kisses in cold
water: if it sinks, cook awhile longer; if it stays on top of water, it is done.
Pour candy into buttered pan; when cool enough to handle, butter hands
and roll together each ball and its surrounding candy. Wrap in waxed
paper. This recipe makes about 12 dozen kisses.
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CHOCOLATE MACAROONS

1 cup sugar 1% cup Manischewitz Cake Meal,

15 cup butter (3 1b.) or Matzo Meal finely sifted
eggs 14 cup potato flour

1% lb. almond paste 1 tsp. baking powder

1% cup melted chocolate (34 1b.) 1 tsp. lemen extract
14 tsp. salt

Separate eggs and break down almond paste with half the whites, working
slowly until smooth. Rub in half the sugar, then the remaining egg whites
and rest of sugar. Add well beaten yolks, melted cholocate and butter,
then dry ingredients sifted together, and lemon extract. Drop on waxed
paper in rounds size of a dollar. Bake about 15 minutes at 350°, This
recipe may be baked also as cup cakes or in layers.

HONEY CAKE
14 cup potato flour 3 ezggs
2 tsp. baking powder 1 cup sugar
1 tsp. baking soda 1 cup honey
1 tsp. ginger 1 cup boiled coffee
1 tsp. cinnamon 1 tbsp. olive oil
1 tsp. nutmeg 2 cups Manischewitz Cake Meal,
2 tbsp. chopped nuts or Matzo Meal finely sifted

Beat eggs well, adding sugar gradually. Mix honey with coffee, and add,
then olive oil, and dry ingredients sifted together. Sprinkle bottom of
oiled pan with the nuts, and put in dough. Bake in moderate oven 40
minutes. Add 74 cup chopped nuts to dough, if desired.

WALNUT PATTIES

2 eggs 14 cup Manischewitz Cake Meal, or
2 cups pulverized sugar Matzo Meal finely sifted
2 cups finely-ground walnuts

Beat eggs and sugar until very light, then stir in walnuts and cake meal.
Drop from a teaspoon on greased tins, allowing about 2 inches between
patties. Bake in a moderate oven (325°) for 20 minutes.

ALMOND HILLS

3 tbsp. Manischewitz Cake Meal, 14 1b. blanched almonds
or Matzo Meal finely sifted 14 1b, powdered sugar (124 cups)
5 egg whites

Roast the blanched almonds and cut in strips lengthwise. Beat egg whites
stiff and sift-in powdered sugar and cake meal. Add almonds and mix
all thoroughly. Grease a cookie sheet, and dust thickly with Manischewitz
Cake Meal; then place teaspoons of the mixture on it, allowing a little
room between cakes for spreading. Bake about 20 minutes to a light brown
in slow oven (275°) and let cool before removing from pan.



12 ManiscHEwITZ MATZ0 PropUCTS

FARFEL MUFFINS

2  cups Manischewitz 3 eggs
Matzo Farfel 1 tsp. salt

2-3 tbsp. Manischewitz 1 tbsp. chicken fat
Matzo Meal 14 tsp. cinnamon

Soak farfel in cold water for 5 minutes. Drain. Add matzo meal, eggs, salt,
chicken fat, and cinnamon. Mix well. Bake in greased muffin tins in hot
oven for % hour. Serve same way as other muffins, or in soup.

APPLE SAUCE CAKE

1 cup sugar 2 or 3 eggs

114 cups Manischewitz Matzo Meal 1% cup raisins

1 tsp. baking soda 1 tsp. baking powder
1 tsp. allspice 1 tsp. cinnamon

1  cup apple sauce 2 tsp. oil

Beat eggs and sugar together until sugar is dissolved; add apple sauce and
mix well. Add the oil. Mix and sift flour, soda, and baking powder, and
add to the other mixture. Then put raisins, cinnamon and allspice together
and add to mixture. Bake in a moderate oven (325°) for 1 hour. Invert pan
and allow cake to cool before removing from pan.

NUSS KUCHEN

6 eggs 6 tbsp. Manischewitz Cake Meal,
6 tbsp. sugar or Matzo Meal finely sifted
1% cup chopped nuts 1 tsp. baking powder

1 lemon, juice only

Cream sugar with egg yolks, add nuts, flour and baking powder, and beat
well. Add lemon juice, and fold in stiffly-beaten egg whites. Bake in a
slow oven, and ice with the following lemon icing:
2 egg whites; 1 lemon, grated rind and soft pulp; 14 cups
confectioner’s 4X sugar.
Beat egg whites stiff; add sugar, gradually beating until stiff enough to
spread. Beat in lemon rind and pulp.

DATE TORTE

14 cups sugar 1 tbsp. cocoa
1 grated apple 14 tsp. cloves
1 lemon, juice and grated rind %% tsp. allspice
1 cup Manischewitz Cake Meal, 1% tsp. cinnamon

or Matzo Meal finely sifted 1 cup dates, cut small
1  tsp. baking powder 1 cup almonds or pecans,
12 eggs ground or grated

14 cup finely cut citron

Beat yolks well for 15 minutes, then add sugar gradgally and beat 15
minutes longer. Add apple and lemon. Mix cake meal with bak‘mg powder,
cocoa, spices, dates, nuts, and citron. Add slowly to egg mixture, then
fold in stiffly-beaten egg whites. Line pan with waxed paper or grease
well and dust with cake meal. Bake in slow oven (300-325°) 1% hours.
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MATZOS AND CHEESE

6 Manischewitz Matzos 11% Ibs. cottage cheese
14 1b. butter paprika

Break up matzos in a colander. Pour hot water over them and allow to
drain. Heat butter and fry matzos until crisp and brown. Place on a
platter, spread over the cottage cheese and sprinkle with paprika. This
recipe allows six generous portions—as for a main luncheon dish.

CHEESE BLINTZES

84 cup Manischewitz Cake Meal, 1% tsp. salt
or Matzo Meal finely sifted 134 cups water
3 eggs

Beat the eggs, and add cake meal and water alternately, mixing thoroughly.
Put 3 tbsp. of the batter in hot greased skillet, spreading it out as thin
as possible. Fry until brown on one side, remove from pan, spread with
cheese filling, fold sides, roll up and fry again.

CHEESE FILLING

Mix thoroughly, 1 lb. cottage cheese, 1 egg, 14 tsp. salt, ¥ tsp. sugar, and
1 tbsp. thick cream.

BISCUITS
14 cup Manischewitz Matzo Meal 14 cup sugar
14 cup potato flour 14 cup almonds
2 eggs

Sift matzo meal and potato flour; add sugar, almonds, and beaten eggs.
Roll out dough in potato flour mixed with sugar. Cut, and bake on greased
tins in hot oven.

FILLED CUP CAKES

134 cups Manischewitz Cake Meal, or Matzo Meal finely sifted

1 cup sugar 1 tsp. vanilla

1 cup butter (or oil) 3 eggs

1 cup milk 3 tsp. baking powder
14 tsp. salt

Beat eggs and sugar until creamy, add melted butter and milk, then the
sifted cake meal, salt, and baking powder. Lastly add vanilla and beat so
there are no lumps. Bake in cup-cake tins for 25 minutes in moderate
oven (325°). When cool, cut cakes in halves crosswise and remove portion

of cake. Fill with whipped cream, put together, and cover with chocolate
icing.
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MATZO AND CHEESE SANDWICHES

1 Ib. pot cheese 5 eggs
6 Manischewitz Matzos

Mix pot cheese with 2 eggs and season to taste. Break matzos in form for
making sandwiches. Spread cheese on matzos. Beat 3 eggs well. Dip cheese
sandwiches in egg and fry in butter.

CHEESE PIE No. 1

14 cup butter pinch of pepper
34 cup sugar 14 tsp. cinnamon
1 Ib. cottage cheese 14 pt. sweet cream
juice of 1% lemon 3 eggs
1 tbsp. potato flour 4 Manischewitz Matzos
14 cup chopped walnuts 1 qt. water
2 tsp. salt

Cream butter and sugar, add egg yolks, cheese, lemon juice, potato flour,
chopped walnuts, pepper and cinnamon. Add cream; then fold in the very
stiffly-beaten egg whites.

Soak matzos in salt and water. Drain on strainer. (Do not squeeze).
Line buttered cake tin with matzos; add the mixed ingredients and bake
in a moderate oven for 45 minutes.

MACAROON DELIGHT

5 eggs 1% cup grated cocoanut

1 cup sugar 14 cup grated almonds

%4 cup Manischewitz Cake Meal, or 1 tsp. almond extract
Matzo Meal finely sifted 1 tsp. baking powder

Beat yolks until thick and lemon-colored. Add sugar gradually, beating
well. Sift cake meal with cocoanut, nuts, and baking powder. Add to
first mixture and beat well. Add flavoring and lastly fold in carefully
the stiffly-beaten egg whites.

Bake in fancy-shaped cake tin. When cold, cut in half and cover lower
half with jelly mixed with chopped raisins. Put cake together and ice top
and sides, or simply cover with powdered sugar.

CHOCOLATE WINE CAKE

4 eggs 14 cup grated vanilla chocolate
14 cup sugar 1% cup sifted Manischewitz

14 cup raisins Matzo Meal

14 cup grated almonds 14 cup wine

juice of 1 orange

Beat the yolks of eggs until lemon-colored; add sugar, almonds, chocolate,
raisins, orange juice, wine, and matzo meal, mixing thoroughly. Then fold
in lightly the stiffly-beaten whites; bake in slow oven for 1 hour.
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CHEESE CAKE No. 2

5 or 6 Manischewitz Matzos 14 tsp. salt
3 eggs juice of 4 lemon
1 1b. cottage cheese 15 cup sugar

6 tbsp. butter

Dip matzos in water, then drain. Melt 4 tbsp. butter in a baking dish, put
in a whole matzo and parts of another cut to fit dish. Mix cheese, eggs,
salt, sugar, and lemon juice, and spread half the mixture over the layer of
matzos. Cover with another layer of moist matzos, repeat cheese filling,
and top with a third layer of matzos. Dot top with remaining butter, and
bake in a moderate oven (325°) about 1 hour, until golden brown. Sprinkle
with powdered sugar, cut into squares, and serve hot or cold.

TOASTED CHEESE MATZOS

4 or 5 Manischewitz Matozs 14 tsp. salt
1% cup milk 14 cup sugar
3 eggs 2  thsp. melted butter

1 Ib. cottage cheese

Butter baking pan and cut matzos to fit, cutting enough for 3 layers. Beat
one egg, add milk and salt; soak matzos in this for a minute, then allow
to drain. Mix together 2 eggs, sugar, butter, and cheese. Spread some of
this mixture on bottom layer of matzos in baking pan, then cover with .
another layer and repeat. Spread the two cheese layers about 4 inch

{:)hick. Bake in moderate oven 10 minutes, then toast under broiler until
rown,

CHEESE MATZOS

3 Manischewitz Matzos 1% tsp. salt
1 Ib. cottage cheese 3 eggs
2 thsp. butter 1 thbsp. sugar

Mix together cottage cheese, 1 beaten egg, salt, sugar, and melted butter.
Spread mixture 3§ inch thick on the matzos. Beat remaining 2 eggs, and
spread them over cheese. Bake in a moderate oven, until brown.

MOLASSES WALNUT CAKE

3 eggs 2 cups Manischewitz Cake Meal,
1 cup sugar or Matzo Meal finely sifted

14 cup oil 1% cups milk

14 cup molasses 14 cup chopped walnuts

14 tsp. cloves 3  tsp. baking powder

14 tsp. allspice 14 tsp. salt

Beat eggs and sugar until light and creamy; add oil, milk, molasses, and
beat for a minute. Then put in cake meal, a little at a time, and mix thor-
oughly into a smooth batter; add baking powder, salt and spices; finally,
add walnuts and mix well. Bake in well-buttered shallow pan or angel cake
pan in oven (300°) for about 45 minutes or until dry when tried with
toothpick. When cold, cover with chocolate frosting.
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' FEATHER CAKE'

14 ‘cup shortening 14 cup milk
1 ‘cup sugar 1% cup Manischewitz Cake Meal
4 eggs 14 cup potato flour
1t orange, grated rmd only 3 tsp. baking powder
1¢ tsp. salt

Cream shortening, add sugar gradually; then well-beaten egg yolks and
rind of orange. Sift together the dry ingredients, and add alternately with
milk. Fold in stiffly-beaten egg whites, turn into a greased pan and bake
in a moderate oven about 45 minutes.

ORANGE TORTE

5 eggs grated rind of 1 lemon and 1 orange
1 cup sugar 1 tsp. baking powder

34 cup Manischewitz Matzo Meal 2 thbsp. orange juice

14 cup ground nuts 1 tsp. cinnamon

14 tsp. cloves

Beat together egg yolks and sugar until light. Add grated rinds, orange
juice and nuts; mix and add meal, baking powder and spices. Lastly fold
in stiffly-beaten whites of eggs. Line bottom of pan with waxed paper,
put in cake mixture and bake at 325° for an hour.

SPONGE CAKE No. 2

6 eggs 1 tbsp. potato flour
1 cup sugar 1 lemon, juice only
1 cup Manischewitz Cake Meal 1 tsp. orange extract

Beat egg whites until very stiff. Beat in lemon juice and orange extract,
then sugar, adding it gradually. Add yolks beaten hght and lastly fold in
potato flour and cake meal, sifted together. Bake 1 hour at 325°, invert
pan and allow cake to cool before removing.

CHEESE CAKE No. 1

1 Ib. cottage cheese 2 tbsp. raisins

1% cup sweet cream 14 tsp. salt

3 eggs 14 cup sugar

1 tbsp. cornstarch 1 cup Manischewitz Matzo Meal

134 tbsp. butter

Rice cheese, or mash until smooth. Add cream, egg yolks, cornstarch,
raisins, salt and sugar. Beat egg whites until stiff and fold in very gently.
Melt butter, add it to matzo meal and mix until there are no lumps.
Butter a_spring form and sprinkle half the buttered meal over bottom
of pan. Pour cheese mixture in, then cover top with remaining buttered
meal. Bake in moderate oven (325°) for 70 minutes.
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ALMOND NUT CAKE

3% cup Manischewitz Cake Meal, or 1 cup chopped almonds
Matzo Meal finely sifted 1 tbsp. melted butter

14 cup potato flour 2 eggs

1 cup sugar 14 cup milk

14 tsp. salt 1 tsp. vanilla

Sift together 3 times meal, potato flour, sugar, and salt. Add almonds,
butter, eggs, and milk and beat thoroughly. Add ﬂavormg, and bake in a
moderate oven (350°) for about 34 of an hour.

ORANGE NUT CAKE

6 eggs 2 tbsp. potato flour
1 cup sugar 1% cup ground nuts
1% cup Manischewitz Cake Meal, or 14 tsp. salt

Matzo Meal finely sifted 1 tsp. orange extract

Beat together egg yolks and sugar until light. Sift together cake meal and
potato flour and add; then stir in nuts and ﬂavormg Beat egg whxtes until
stiff, adding salt to them Fold them gently into mixture and bake in mod-
erate oven (325') for 45-60 minutes. Line pan with waxed paper.

CHOCOLATE CAKE

4 eggs 14 Ib. raisins

1% cup sifted sugar * 1% cup Manischewitz Cake Meal, or
14 Ib. sweet almonds, grated Matzo Meal finely sifted

4 tsps. cocoa or grated chocolate 1 orange, juice only

Beat egg yolks and sugar until light. Add almonds, cocoa, raisins, finely
sifted cake meal, and orange juice. Fold in stiffly-beaten egg whites, and
put in form lined with waxed paper. Bake 1 hour in slow oven.

KANISH BREAD

2 cups Manischewitz Matzo Meal 1% lemon, juice only

1 tsp. potato flour 1 tsp. butter or other fat
2 cups chopped nuts 1% tsp. salt

2 cups sugar 6 eggs, beaten well

Mix together all ingredients to make stiff dough. Grease a bread pan, and
put in dough, brushing top with beaten egg yolk. Bake in a moderate
oven (325°) for 1 hour.

MATZO ZWIEBEL

As an appetxzet nothing is better than a Mamschethz Matzo rubbed with
a raw onion, sprinkled lightly with salt, and placed in the oven for a few
minutes to dry. Butter and serve hot. It adds a relish to breakfast or tea.
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CHEESE BALLS

1% cup Manischewitz Matzo Meal 1 egg, well beaten
1 cup mild cream cheese, grated 14 tsp. salt
1§ tsp. pepper

Mix all ingredients well and roll into small balls. Roll balls in Manischewitz
Matzo Meal, and just before serving fry in deep fat until brown. Serve
with any fruit salad. This recipe makes about 10 balls.

JELLY ROLL
14 cup Manischewitz Cake Meal, or 14 cup sugar
Matzo Meal finely sifted 14 tsp. salt
4 eggs grated rind, 34 orange or lemon

Beat yolks and sugar together until light, add grated rind, and cake meal
which has been sifted 3 times. Add salt to egg whites, beat until stiff and
fold into dough. Line a pan about 8 inches by 12 inches with waxed paper,
spread dough on evenly, and bake at 350° for 12 minutes. When done,
lift out paper and place on a damp cloth for a few minutes, then invert on
wax paper sprinkled with powdered sugar. Remove paper from bottom of
cake, spread with jelly (beaten smooth), or boiled frosting, and roll up.
Wrap in waxed paper, then in the damp cloth for about 15 minutes so
that the roll will hold its shape, then remove wrapping and dust with pow-
dered sugar.

SPONGE CAKE No. 1

6 eggs 14 cup potato flour
11§ cups sugar 14 cup hot water
14 cup Manischewitz Cake Meal, 14 tsp. salt
or Matzo Meal finely sifted 1 lemon, grated rind and juice

Beat egg yolks and sugar together until light; add hot water and grated
lemon rind and juice. Sift together cake meal and potato flour, and add to
mixture, then fold in egg whites which have been beaten with salt until
stiff. Put moistened paper or waxed paper in bottom of pan and bake the
cake at 325° for 124 hours. When done, invert and let cool before taking
out.

CHEESE PUDDING

2 large onions, grated or 5 Manischewitz Matzos
chopped fine 14 Ib. cottage cheese

14 tsp. soda 14 tsp. salt

2 tbsp. butter 2 eggs, beaten

Add soda to onions; fry them in butter until brown, and let cool. Crush
matzos, soak in cold water for 2 minutes, drain and press out well. Now
mix onions and matzos with cheese, eggs, and salt; place in greased pud-
ding dish. Bake in hot oven (400°) until brown—about 74 hour.
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FRENCH COFFEE CAKE

3 eggs 3% cup milk

% cup sugar 3% cup Manischewitz Cake Meal, or
14 cup butter Matzo Meal finely sifted

14 tsp. salt 3 tsp. baking powder

Cream egg yolks and sugar, add melted butter, salt, and milk. Fold in the
stiffly-beaten egg whites, then the cake meal, sifted with baking powder.
Heat an 8-inch square cake pan, grease and flour it, and put in cake mix-~
ture. Sprinkle on top 3 tsp. sugar and 14 tsp. cinnamon mixed together.
Press 6 walnut meats at intervals or sprinkle 2 tbsp. chopped nuts on top.
Have oven heated to 375°, lower heat to 350°, put in cake and bake 20
minutes.

DATE CUP CAKES

24 cup sugar 1 cup chopped nuts
eggs H

14 cup Manischewitz Matzo Meal % tsp. vanilla

2 tsp. baking powder 34 tsp. lemon extract
1 cup dates, cut fine B 14 tsp. orange extract

Cream yolks and sugar together, add nuts, dates, and flavoring. Fold in
stiffly-beaten egg whites, then the meal and baking powder, which have
been sifted together. Bake in a muffin pan for 45 minutes, having the oven
at moderate heat. If preferred bake as one sheet and cut in squares. Serve
with whipped cream.

ALMOND TORTE

5 eggs 34 cup Manischewitz Matzo Meal
1 cup sugar 1 tsp. baking powder
1 cup almonds, ground without 1 tsp. cinnamon

blanching 14 tsp. cloves

Beat egg yolks, adding sugar gradually, until mixture is thick and lemon
colored. Add almonds and dry ingredients sifted together, then fold in
stiffly-beaten egg whites. Bake 1 hour in moderate oven (325°), using pan
with removable bottom, or lining with waxed paper. When done, invert
pan and let cake cool before removing. s
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oreword

Housewives, from every quarter of the globe where Manischewitz Matzo
Products are used, have made possible this book of delicious kosher
dishes. . . . They sent us the treasured recipes that have pleased their
own families. . . . Each recipe was tested in our own kitchen, and only
the best ones were selected for publication in this unique book. . . .
Some of these recipes are old favorites. . . . Some are so distinetly new
as to offer one tempting surprise after another. ... The dishes cover
every range of cookery, from many ways to prepare the ever-useful
Matzo Knoedel to a delightful method of making Strawberry Shortcake.
.. . While primarily intended for everyday use, most of the recipes may
be used during Passover — provided that the other ingredients called
for are, like Manischewitz Matzo Products, strictly kosher for Passover.
. . . We trust this volume will contribute many pleasing and valuable
additions to your daily menus.

THE B. MANISCHEWITZ CO.

NOTE: Use level measurements in preparing all recipes. Successfully grat-
fying results are assured if you follow the simply worded directions exactly.



'LUNCH TIME
OR
MUNCH TIME

At meal times, or between meals,
treat your appetite to a rare bit
of pleasure with Manischewitz
Matzos—the crispiest, crunchiest,
most - delicious Matzo you can
serve,

BEST FOR FRYING
COOKING & BAKING

Thousands of housewives have
discovered what a fine ingredient
Manischewitz Matzo Meal is . . .
Its perfect, even texture . . . its
freshness . . . its purity all com-
bine to make it the finest.
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