
RECIPES FOR

PASSOVER
DINNER



Appetizer, if desired: Relish tray (olives, pickles, sliced carrots, and
other veggies) 

First course:: Matzah ball soup or tossed salad (no croutons, bacon
or cheese) No rolls and butter. (Matza ball soup can usually be found
in a premix box at the grocery store... international isle)

Main course: Meat - roasted chicken, beef brisket, roast beef
salmon, or lamb. or any recipe not using dairy or bread products)

Vegetables - Any vegetable such as broccoli, carrots, or green
beans, salads (no cream sauces or bacon bits!) 

Any potato dish (such as oven browned new potatoes – no butter
or sour cream) or rice pilaf

Beverages: Coffee or tea (non-dairy creamer); ice water and/or ice
tea and/or lemonade or punch 

Dessert: Chocolate Torte, Raspberry Meringue Kisses, Coconut
Macaroons. Sponge or honey cake are all traditional desserts of
Passover, but any dessert is acceptable that doesn’t use butter,
cream, yeast, baking powder or baking soda. Strawberry shortcake is
also nice (use Cool whip, no whipped cream, and angel food cake
without leavening). 

REMEMBER: You can make any substitutions you would like as long
as no dairy products or yeast are used for an authentic experience!
Suggested Menu Items.

Sample Passover Menu for Full-Meal



Haroset (one of the seder elements): 1 cup chopped apples, grape
juice 1-3 tsp. sugar or honey, to taste, 1/2 cup chopped walnuts 1 tsp
cinnamon. Core, peel, and dice apples very fine (or chop in food
processor). Add cinnamon, chopped walnuts and a little honey to
sweeten. Add just enough grape juice to moisten the mixture.
Finished product should resemble mortar. Place in small dishes at
each table so available to all sitting at that table.

 Approximately 12 servings.

S L O W  C O O K E R
B R I S K E T



R O S E M A R Y
H A S S E L B A C K

 P O T A T O E S

R A C K  O F  L A M B



C A N D I E D  C A R R O T S

C A N D I E D  S W E E T  
P O T A T O E S



H O R S E R A D I S H  
D E V I L E D  

E G G S

M a n y  t r a d i t i o n a l  S e d e r  t a b l e s  w i l l  h a v e  b o t h
h a r d - b o i l e d  e g g s  ( a s  a  s y m b o l  o f  t h e  c y c l e  o f

l i f e )  a n d  h o r s e r a d i s h  ( a s  a  s y m b o l  o f  t h e
b i t t e r n e s s  o f  a n c i e n t  t i m e s ) .  T h i s  r e c i p e

c o m b i n e s  t h e  t w o  f o r  a  c r e a t i v e  t w i s t  t h a t
y o u r  w h o l e  f a m i l y  w i l l  l o v e .  B e  s u r e  t o  u s e
k o s h e r  f o r  P a s s o v e r  m a y o  o r  m a k e  y o u r  o w n

h o m e m a d e  m a y o .



C A R R O T  &  
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G R E E K  
L E M O N

 P O T A T O E S



Gather the ingredients. Position a rack in the center of the oven and heat to 350 F.1.
Toss the vegetables with 2 tablespoons olive oil and 1 teaspoon fine salt in a roasting pan
and spread out in one even layer.

2.

Place the lamb on top of the vegetables, rub the lamb with the remaining 2 tablespoons
olive oil, and sprinkle with the remaining 1 1/2 teaspoons fine salt.

3.

Use the point of a sharp knife to make small incisions about 1 inch deep, and 1 to 1 1/2 inches
apart over the surface of the lamb.

4.

Push the garlic slivers and pieces of rosemary sprigs deep into the slits.5.
Place the roasting pan on the middle oven rack and roast for 1 3/4 hours to 2 hours, or until
the lamb is fork-tender.

6.

Remove from the oven and transfer the lamb to a serving platter.7.
Cover the lamb with foil and let it rest for 10 minutes.8.
Serve the lamb with the roasted potatoes and onions, and mint sauce on the side.9.

T R A D I T I O N A L  L A M B  S H O U L D E R  R O A S T

S W E E T  A N D  
T A N G Y  
M I N T  S A U C E

.In a heavy-bottomed saucepan, combine the sugar and vinegar. 
Bring to a boil over medium heat, then lower to a simmer and
cook until the liquid has reduced by half, around 10 to 12 minutes.
It should have a thick, syrupy consistency. 
Turn off the heat and let the sauce cool for 5 minutes before
adding the mint leaves. Give it a stir.
Pour it into a bowl and cover the bowl with plastic wrap. Let it
steep for about 1 hour so the flavor of the mint can infuse the
sauce, much like what happens when you're steeping a cup of tea. 
Serve at room temperature with lamb.


