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Rabbis have final word on

what’s kosher for Passover

By JEFFREY WEIsS
of The Dailas Moming News.
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matzo the heat
through each piece to make sure moisture s completely baked out.

dles is cookies and other goodies? One of

ago, said Rabbi Yz Horowitz. ~ some water until just nmhn. the ingredients is baking soda.
‘He ought to know. He's the dd@nipﬁ'yndn’lm Isn't that a leavening agent?
b ighevitz, “brei,” for Passover. It may look that way, Horowitz
‘world's biggest manufacturer My family separates a bunch of  said. But appearances can deceive.
of matzo. He's the man who certi- i
products eaten by millions  frenzy, folds in the yolks and some certified as kosher for Pass-
of Jews around the world meet the  matzo meal and fries the batterto  over can.
stringent Jewish dietary something a little like a not even by later contact with leav-
Matzo is a Hebrew word that souffle that we call “feis ening. All of the Manischevitz
nn‘nn‘\lnhvmed " The ‘Those beaten egg whites make lixes start Passover matzo
Sebod S sy Ay
mmeundu:mwby ening. How is that allowed? nated by the baking soda.
matzo — and no leavened
ﬂ—hh*mmdm And how about many of ﬂrﬂmmdmn
over, thi at w2 »
& ' over cakes,  question of what the rabbis call it’
!‘crrlnnllyuhavmkn.lt
'Ilhlninhtﬂmh-ﬂbam p
'mkﬁ = mg FRIEDA'S FANCY FEINKUCHEN
mh&m‘“"m‘d cooking spray Pinch of salt
feckyde thit use reguiar flour g/‘:- il Sugar or maple syrup for serving
or bread will be rejiggered to use PR mtes
Somremm  Smemmeiseseesoieme
Mumbmmm pans. Have the pans hot but not smoking.
Separatseges, placing whies i age bow. Beat whtes il sof peaks

rules is to make sure that the Pass-
mﬂwrumhammumﬂl

just before baking. Oth
hercs  tay risk that soae wid
yeast spore could wake up and be-

gin 3
‘The thinness and the perfo-
rated pattern of holes are to make

ml.lwhullmmdum
$ doush,

separately, then fold into whites.
Ins-mrll!bavd mix matzo meal, cinnamon and salt.
Fold dry ingredients into egg mixture. Make sure ingredients are evenly
distributed — no lumps.
m:mmwmluummmmmumum
batter is even. Use spatula to smooth the top if it's very uneven. Cook
bottom is. brown.
Here's: 1 ardon prt: ok e o sl et izt s of
ol batir. Tukd e g B, I i plach
‘smaller pan. Carefully fiip the 2 at the same ‘ot it Talls it the
larger pan. This takes nwmunnumym-niw 10 execute

property.

Cock ! e gt side o shen gikden rovw then enee e s

1o it e id ot i e e g e c TR
enitie fenkuehen. Agan, 1t shoud Fal ight ot of e pan, 1 propery

s&xmww Sprinkle with granulated sugar. Or have
maple syrup at the table. The texture should be firmer than a souffle —
‘cooked all the way through. Makes 4 large portions.

NUTRITION DATA FOR SERVING: 151 calores (57 percent fat), 10.¢ fat (4 g sat), 1 fiver,
324 mg cholesterol, carbohydrates, 52 mg calcium

187 mg sodium, 6§
MATZO BRE!
3 pleces of matzo Salt and pepper to taste
2 large eggs. Butter for frying.
Cinnamon Maple syrup

mmmmmmmdmd-w Place in
strainer. Pour boiling water over matzo, or use hot water from faucet, until
matzo is softened but not mushy. Drain off any excess.

ucmmm Stir in matzo. Sprinkle with cinnamon. Add salt and

Ppepper to taste.
Fry with butter until the egg is completely cooked. Some people add

50 that there’s no doubt that the

people cook it in one piece, Ihmmm.mmmn.wv-rmu
scrambled eggs. with maple syrup. Mal

‘Some
‘moisture is completely baked out. stirs it around more like.
Cooks have developed inge- servings.
‘nious ways to dress up whatisan  NUTRITION DATA u“wmmmms.mmmuu
‘astonishingly bland, arid cracker. 111 mg cholesterol, 125 mg sodium, 23 g carbohydrates. 21
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