
THS Cooks! 
Sisterhood of Temple Har Shalom 

 
The following Passover recipes are three of the delicious recipes that appear in Temple Har 
Shalom’s Sisterhood’s 2017 Cookbook. We hope that you will enjoy them.  
 
Persian Haroseth (Passover) (Gluten-free) 
from Audrey Taffet 
 
1 (6 oz.) package of ground walnuts   ½ - 1 C. raisins 
    (1 ½ C.)      1 C. red wine or pomegranate juice 
1 (6 oz.) package of ground almonds (1 ½ C.)  2 apples, peeled and slivered 
½ C. pistachio nut meats, ground   Spices – 1 tsp. each of cardamom, ginger 
1 C. date paste        and cinnamon 
 
Mix together into paste-like consistency, similar to hummus. You will want to have it year round! 
 
 
 
Pumpkin Muffins (Passover) 
from Jodi Scheiner 
 
5 eggs       1 tsp. salt 
2 C. canned pumpkin purée (1 can    ½ tsp. ground cloves 
  is a little short, but will work fine)   1 T. ground cinnamon 
1 ⅓ C. oil      2 tsp. ground nutmeg 
3 C. granulated sugar     ½ tsp. allspice 
2 ¼ tsp. baking soda     1 tsp. ground ginger 
½ tsp. cream of tartar     2 ¼ C. matzo cake meal 
 
Preheat oven to 350 degrees. Line muffin pan cups with paper muffin liners. Beat eggs, pumpkin purée and oil 
in a large bowl until thoroughly mixed. Stir sugar, baking soda, cream of tartar, salt, cloves, cinnamon, nutmeg, 
allspice and ginger into the pumpkin mixture. Slowly stir the matzo cake meal into the batter until combined; 
pour into prepared muffin cups, nearly to the top, as they will not rise much. Bake 25-30 minutes, or until a 
toothpick inserted in the center of the muffins comes out clean. 
 
 

  



 
 
 
Chicken Opulent (Passover) 
from Cantor Anna Berman 
 
4 whole chicken breasts (split    ⅓ C. sherry 
  into 8 pieces/halves)     1 ½ C. chicken broth 
¼ lb. margarine     paprika 
1 can artichoke hearts, drained   salt and pepper 
½ lb. fresh mushrooms 
3 T. potato starch (or flour  
   making for non-Passover meal) 
 
Split chicken breasts and sprinkle with paprika, salt and pepper. Sauté chicken in half the margarine until 
golden brown. Place chicken in large casserole dish. Spread artichoke hearts over chicken. Sauté mushrooms 
in the remaining margarine in the same pan used for chicken. Add flour gently and stir. Add sherry and broth. 
Simmer 5 minutes. Pour sauce over chicken and artichokes. Cover and bake 350 degrees for 1 ½ hours.  
   
 
 
 
 

 


