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Recipes 
(Cont. from page B3.) 

When the cake is 
done, the pan should be 
inverted to cool for 
about one and a half 
hours. The sides should 
then be loosened with a 
knife before the cake is 
removed from the pan. 
It is best not to try to cut 
a fresh sponge cake 
with a knife. Use a di
vider with prongs in
stead, and slice back 
and forth gently. 

MACAROONS 
The word macaroon 

comes from an Italian 
word, macarone, which 
means fine paste be
cause its basic ingredi
ent is almond paste. 
Classic macaroons are 
made from ground al
monds, sugar and egg 
whites. Macaroons are 
said to have two ori
gins: they date back to 
eighth-century France, 

. where they were said to 
have been made in a 
monastery; another 
version says cooks 
from Florence, Italy 
may have introduced 
them to French cooks 
in the 1500s. TheirJew
ish connection is as 
uncertain as is their 
connection to Passover, 
but almonds are decid
edly Middle Eastern 
and mentioned in the 
Bible. 

The basic ingredi
ents, as well as coco
nut, would fit the re
quirements for Passo
ver. In recent years, 
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The scene at the Kotel (Western Wall) during 
the Blessing of the Kohanim, a Passover ritual. 
Copyright: Isranet. 

commercial companies 
and individuals have 
become creative and 
departed from theorigi
nal coconut versions. 
Today one finds them 
flavored with coffee, 
chocolate chips, made 
with nuts and brown 
sugar and many other 
unusual ingredients. 

In The World of 1 ew
ish Desserts by Gil 
Marks. he writes that 
Ashkenazic macaroons 
were called 
makarondelach. and the 
Ashkenazim received 
the f10urless cookies 
from the Italian Jews.· 
He also writes that 
among Sephardim, 
there is a denser and 
softer version called 
marunchinos, also 
made with almond 
paste and egg whites 

for Passover. 
Faye Levy in 1000 

Jewish Recipes sug
gests that today, maca
roon cakes are becom
ing Passover traditions 
and are baked in a 
springform pan. At the 
cooking school in Paris 
where she studied, she 
was taught to bake 
macaroons on a paper
lined baking sheet; and 
if you pour a little wa
ter under the paper be
fore removing them 
from the sheet, they re
main moist. Another 
secret to keeping them 
moist is to prepare Ital
ian meringue with 
sugar and water boiled 
to syrup, then poured 
in a thin stream onto 
stiff egg whites. 

In The Book of Jew
ish Food, Claudia 
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Rodan writes that Jews 
of Iran and Iraq make 
macaroons in a Turk
ish turban sty le and add 
bitter almonds, carda
mom and sometimes 
rose water. Jews ofTur
key and the Balkans add 
rose water. Moroccan 
Jews made a similar 
pastry dredged in con
fectioners' sugar and 
served them in paper 
cups. 
OTHER DESERTS 

MADE BY 
ASHKENAZIM 

Many years ago, in 
addition to sponge 
cakes and macaroons, 
the most traditional 
desserts were 
ingberlach (honeyl 

.. matzahmeallalmond 
candy), carrot candy 
and eingemacht (beet 
jelly). Compote was 
also a classic, com
prised of dried fruits 
poached in liquids such 
as wine,cognac, ver
mouth, or sherry. 

According to Gil 
Marks, in The World of 
lewish Desserts, the 
flourless nut torte was 
popular with wine as 
the liquid. Apfelkuchen 
or apple cake was an
other choice; and 
mandelbroi,almond 
bread, a favorite, was 
also adaptable. 

Dutch Jews combine 
matzah meal, sugar, 
matzah pieces, raisins, 
water and almonds into 
a batter, spoon it into 
hot oil to fry where they 
swell up like puffy 
doughnuts. 

They are then sprin
kled with confection
ers' sugar before serv
ing, and called 
greemselich. Western 
European Jews were 
also known to have 
made gremsel or· 
gremselish for Passo
ver dessert, which re
sembled a fritter and 
was sprinkled with 
sugar. 

SEPHARDIC 
PASSOVER 
DESSERTS 

Claudia Roden writes 
in The Book of Jewish 
Food that Passover 
cakes are "one of the 
gastronomic successes 
of Sephardi culture." 
Because Marrano Jews 
were involved in the 
export of cocoa from 
Venezuela and in 
founding the 17th-cen-

. tury chocolate indus
tries in the Netherlands 
and later in France, the 

use of chocolate is also 
common in thdrPasso
ver cakes. One dessert 
made by Tunisian Jews . 
is beolas, a form of 
beignetwith a hot syrup 
of sugar water and cin
namon or cloves driz
zled on top. Iraqi Jews 
make mesafan , a spe
cial cookie in the shape 
of a mogen David and 
made from almonds. 

Bukharian Jews 
make almond marzi
pan, using almond 
paste. The classic 
Judeo-Spanish way of 
making marzipan, ac
cording to Claudia 
Rodan, is to make a 
boiled sugar syrup, then 
add almonds and al
mond extract, then roll 
paste into balls. Varia
tions of marzipan were 
created by Jewish eth
nic groups. Turkish 
Jews rolled the paste 
into long rolls and cut 
them diagonally; Mo
roccan and Iraqi Jews 
used orange or tange
rine juice. Some Italian 
Jews added chopped 
citrus peel or chocolate. 

Turkish Jews make 
mustachudos, a nut 
crescent named be
cause of its mustache 
shape; masas de vino, 
wine cookies; asashoo, 
matzah nut candy; 
tishpishti, walnut cake 
with sugar, lemon juice 
and rosewater syrup 
poured onto the hot 
cake; and gato deMuez, 

a moist and aromatic 
walnut and orange 
cake. Italian Jews serve 
King' Cake, a sponge 
cake with almonds; and 
cakes using chocolate. 

Whatever your back
ground and whichever 
desserts you choose to 
make for Passover, 
there are many Passo
ver cookbooks on the 
market today - even 
those just qevoted to 
Passover desserts - with 
one or two coming out 
every year, from which 
to choose new and ex
citing recipes. 

*** 
ALMOND SPONGE 

CAKE 
This recipe comes 

from Passover Des
serts by Penny W. 
Eisenberg 
(Macmillan). It is very 
moist and can be eaten 
plain, with fruit, with 
fruit sauce or with a 
light-textured filling or 
frosting, with whipped 
cream and berries. 
2 112 cups sliced al
monds 
3 T. matzo cake meal 
112 t. cinnamon 
8 large eggs, room tem
perature, separated 
1 1/4cups vanilla sugar 
or substitute* 

1. Preheat oven to 350 
F. Grease two 9-inch 
round cake pans and 
line the bottoms with 
parchment paper. 
(Cont. on page B5. See 
"Recipes".) 
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A temporary sales stall in the main street of ,Bnai Brak, Israel selling 
childrens' clothes for Passover. Copyright: /srallel. 

Recipes 
(Cont. from page B4.) 

2. Toast almonds in 
the oven 5 to 10 min
utes or until aromatic. 
Place in freezer 5 min
utes to cool. 

3. Place half nuts and 
1 T. matzo cake meal in 
processor bowl and 
process until finely 
ground. Remove to a 
bowl. Add remaining 
nuts, matzo cake meal 
and cinnamon and 
process until finely 
ground. Add to first 
batch. 

4. Place egg yolks in 
mixer bowl and beat 
just to blend eggs to
gether. 

Gradually add one 
cup sugar and continue 
beating until eggs are 
thick, pale yellow and 
the mixture will hold a 
ribbon. Fold in nuts in 
three additions. 

5. Beat egg whites in 
a large, clean, grease
free bowl until soft 
peaks form. Gradually 
add l!4cupsugar. Con
tinue beating until 
whites are stiff, but not 
dry. Stir 1/3 of whites 
into yolks. Fold in re
maining whites until no 
white streaks show. 
Divide batter between 
the pans. Place on mid
dle shelf and bake in 
preheated 350 F. oven 

25 to 35 minutes oruntil 
a tester inserted in the 
middle of the cakes 
comes out clean. 

6. Cool cakes on wire 
racks. When cool, run a 
knife around the edges 
and invert ontoa board; 
then reinvert onto an
other board so cakes are 
right side up. Press 
down lightly onto the 
raised edges. Lift off 
loosened crust. If you 
plan to place one on top 
of the other, freeze the 
top layer for one hour 
first. These cakes can 
be refrigerated for one 
day; frozen for three 
months. 

*Soften a couple of 
vanilla beans, scrape 
out the seeds and place 
seeds and beans into 
one pound of sugar. Let 
sugar absorb flavor a 
couple of days. You can 
also use one teaspoon 
vanilla for each cup of 
sugar. 

*** 
PARISIAN 
PASSOVER 
COCONUT 

MACAROONS 
50-60 

This recipes comes 
fromlOOOlewishReci
pes by Faye Levy (IDG 
Books Worldwide). 
I 1/4 cups sugar 
3/4 cup water 
3 large egg whites 
3 cups unsweetened 

Passover Greetings . 
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grated coconut 
1. Preheat oven to 325 

F. Grease then dust two 
or three baking sheets 
with matzo meal, shak
ing off excess. 

2. Combine sugar and 
water in a small, heavy 
saucepan. Cook over 
low heat, stirring occa
sionally, until sugardis
solves. Bring to a boil 
and boil without stir-

, ring for 3 minutes . 
3. Begin whipping 

egg whites in a large 
clean bowl and beat 
until stiff. 

4. Boil syrup until it 
reaches the soft ball 
stage (238 F:on a candy 
thermometer). Gradu
ally pour hot syrup in a 
thin stream onto stiff 
egg whites, beating con
stantly at high speed. 
Continue beating mix
ture until cooled to room 
temperature. Stir in co
conut. 

5. Using a pastry bag 
fitted with a large 1/2-
inch diameter star tip, 
pipe mixture onto two 
prepared baking sheets 
in roseUes or peaked 
mounqs of about I-inch 
diameter,spaced about 
I-inch apart. Bake un
til ridges or peaks of 
macaroons turn light 
brown, but rest of sur
face remains pale in 
color. 6 to 6 1/2 min
utes. Switch positions 
of baking sheets on 
oven racks. Continue 
baking another 6 to 6 1 I 
2 minutes. U sing a 
metal spatula, remove 
macaroons carefully 
and transfer to a rack to 
cool. 

SybilKaplan is a book 
reviewer, journalist, 

lecturer., . writing 
teacher and synagogue 
librarian living in Over-

. land Park, Kansas. She 
is the author of Kosher\ 
Kettle: International 
Adventures in 1 ewish 
Cooking. 
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~ ~ % Kenaston Wine Market 
J Best Selection of 
Kosher-for Passover Wines in Manitoba! 

FEATURE SPECIALS· WHILE THEY LAST 
Mogeo David Coocord (5) 

Hegular Price $9.99 Sale $8.99 

Mogen David Blackberry (5) 
Ik!(ular Price $9.99 Sale $8.99 

Baron Herzog Sallvignon Ulanc (1) 
Ik!(ular Price $18.99 Sale $16.99 

Kedem Champagne (2) 

Reguiar Price $11.99 Sale $9.99 

Chablis ler Cm "Vallcopins" 
Domaine de la Torllle (France) (1) 

Regular Price $4(i.70 Sale $34.95 

Chateau Tour des Termes 
Bordeaux (France) (0) 

Hegular Pricc $54.75 Sale $44.95 

ISRAIlI. 
Frcnch Colomilard . (jlvoll 
Frcllch Colomhard . Cannel 
King David COil cord . Carmel 
Cabcmc[ Sallvignon . Carmel 
/{ichon Le lJon I lock . Carmel 
Fallla~[ia Scmi·Sparkling Hose· Carmel 
Fanta~tia Semi·Sparkling Pcach . Carmel 
Vineland Select Merlot . Carmel Nell'! 
C:lrmel Bnll Cuvee Sparkling' 
'NlerA/llill.2001 

I.IALY 
Banellura Soave 
Bancnllr:t RoyallH Blanco 
Banellura ROY;IIIH Rosa[() 
Banenllr:t Valpolicella 
Banenur.1 Chiami 
Banenur.1 Moscato f)'Alli New! 
Citel Rnls[) Terre !Ii Chicli 

FRANCE 
Chardonnay· Fonam de Fr:tllce 
Cabcmel Sauvignon . Fonam de France 
Merlm·Re~erve SI. Martin 
Merlm·lleflllg Selection New! 
Merlo[ . Fortam de Fr.mce 

From 2 of Israel's 
fill est wilieries . .. 

Golan Sauvlgnon Ulanc (1) 
Regular Price $16.99 Sale $13.99 

Gamla Emerald Hills 
Pelil Syrah/ 

Cabernet Sallvignon (0) 

Ikguiar Price $16.99 Sale $13.99 

Chateau I~1bcgorcc 
. Margallx (France) (0) 
ilegular Price $59.90 Sale $45.95 

Barons Edmond 
Benjamin de Rothschild 
Haut·Medoc (Prance) (0) 

Regular Price $49.78 Sale $39.78 

Sweetness 
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$13,47 
$8. 7·\ 
$9.12 

$11.56 
SH.74 
$8.99 
SH.99 

$16.95 
$10.70 
$13.71 

U5.9B 
Sl2.22 
U4.4B 
$1S.9H 
$21.46 
119.78 

$7.88 

$12.98 
SI2.9fj 
$12.98 
$13.98 
$\0.71 

AUSTRAI.IA • BRAND NEW & EXCLUSIVE FROM NORMANS WINES 
Tcal L1ke Chardonnay 0 
Teall1tke ShirJz 0 

QIl.IJl 
Alfasi Merlot 
Alfasi Chardonnay 
Alfasi Caberne[ Sauvignon 

UNITED STATES OF AMERICA 
144 Houge· Keden! 
144 Blanc· Kcdem 
144 Ho~e . Kedem 
Cream Pink· Kcdcm New! 
Cream White· Kcdem 
Cream Red· Kedem 
Concord· Kcsser 
Concord· ManischcwilZ 
Blackberry· Manischewitz 
While Zinfanliel· Weinslock Cellars 
Calx:mc[ SalJvignon . Weinstock Cellars 
Gamay. WcinslOck Cellars 

o 
() 

o 

IY/II/l/I/Jl'1:'s let/rilllR kosher wille des/illll/iol/· for !'as!O/'er allli year·roll/lIl. 

$21.99 
$21.99 

$\4.98 
$14.98 
$15.99 

S 11.99 
$11.99 
SI1.99 

$9.98 
S9.9H 
$9.98 

$12.50 
P.59 
J7.59 

m.12 
$22.23 
SIS.9fj 

I.el /IS belp yO/l seleci wille, J01' all ofyo/lr Simcbas ill 2{}(}1. 77xmk )'0/1 Jar )VlUr .<II/JjJor/! 

MI.CC OcOl!ilonal PrmllL'l Available tlkllvery St~lce Available' Fru sampling available on Klccted producl\ 

STORE HOURS 
Monday: 10 am ·7 pili 
Tuc~day . Friday: 10 alii' !O pm 
Salurday: 9 :un ·9 pm 
Sunday; Noon· 6 pili 

IY/e are open SUl/dllY ApriI15/b. 2{}(}1 
S(lIne wines are in very limited 'I",nlllyaod may "","hjecllo prior sale. I'r~L~ 10 dlcet from Ap"ll· Aplil)O. 20111. 1:. & 0.1:. 

III • ~ 
I.iWJ 

~\~ 'fHnf,r. 
~-(;~ ~~ Kenaston Wine Market 
~-y Kenaston Village Mall 

lS55A Grant Avenue (next to Tuxedo Quality Foods) 
Tel. 488· WINE (9463) 


